ODYSSEY CHICAGO BRUNCH MENUS

BREAKFAST

Scrambled Eggs: Aged Wisconsin Cheddar
Sausage & Applewood Smoked Bacon

Hash Browns: Bell Peppers | Onions

SALADS

Classic Caesar: Romaine Hearts | Herb Croutons | Parmesan Reggiano |House Caesar Dressing

Farmer’s Market Garden Salad: Daily Selection of Fresh Greens

MAINS

House-Griddled Belgian Waffles: Maple Syrup |Cinnamon Whipped Cream |Dark Chocolate Shavings
|Fresh Berry Sauce

Strawberries and Cream French Toast: Cinnamon-Battered Texas Toast | Strawberry Cream Cheese |
Fresh Strawberries | Powdered Sugar

Roasted Chicken: Thyme Demi-Glace | Fried Leeks

Smoked Salmon Station: Bagels | Assorted Cheeses |Capers |Red Onion

Salmon and Tilapia: Pineapple Mango Chutney

Penne Rigatta Primavera: Penne Pasta |[Broccoli | Mushrooms | Red Peppers |Garlic Parmesan Cream
Curried Vegetables: Cauliflower | Carrots | Red Potatoes |Legumes |Light Curry Sauce

CARVED TO ORDER

Black Pepper Crusted Sirloin: Horseradish Cream

CARVING STATION

Odyssey’s Signature Chocolate Fondue: Domestic and Imported Cheeses | Cakes | Pastries
|Seasonal Fruit

DESSERT

Odyssey’s Signature Chocolate Fondue: Domestic and Imported Cheeses | Cakes | Pastries
|Seasonal Fruit

Before placing your order, please inform your server if anyone in your party has a food allergy.



