ONE COURSE
SHOWER MENU

Vegetable Quiche Combo
Quiche filled with spinach, mushroom,
fresh herbs, zucchini, sweet peppers,
onions, mozzarella & jock cheese
served with fielded greens,
in a balsamic vinaigrette,
& seasonal fresh fruit

Guest has the option to add
Ham or Canadian bacon
*Additional $4 per person for those that desire

Hot Coffee or Hot Tea

$18.50 per person

The Cannery Restaurant, Seafood of the Pacific
3010 LaFayette Avenue * Newport Beach * California * 92663



2-3 COURSE CANNERY BRUNCH MENU

STARTERS
Assorted Fresh Fruit
Orange & Grapefruit Juice

ENTREES
Choose Three
Cannery Eggs Benedict
Two Poached Eggs, Bacon, Asparagus, Toasted English Muffin
Hollandaise Sauce
Substitute Chesapeake Benedict (Crab Cakes)
for an added $4 per guests
Brendon’s Filet Tournedos & Eggs
Prepared any style with Cannery Breakfast Potatoes
Seafood Omelette
Shrimp, Scallops, Dungeness Crab Meat and Mushrooms
in a Chipotle Cream Sauce
Créeme Brulee Brioche French Toast
Scrambled Eggs, Applewood Smoked Bacon

DESSERT
Choose Two
Chocolate Fantasia
Chocolate Brownie, Chocolate Panna Cotta, Macadamia
Nut Toffee, Hot Fudge Sauce
Key Lime Pie
Chantilly Creme, Black Berry Coulis Passion Fruit Sauce
White Chocolate Créeme Brulee
Caramelized with Two Sugars, Topped w/ Seasonal Fruit
Fernando’s Cheese Cake
Amer White Chocolate, Mascarpone Cheese, Strawberry Coulis
Chocolate Molten Cake
Chocolate Cake served warm,
Drizzled w/ Valrhona Chocolate Sauce, Topped w/ Cream Chantilly

Hot Coffee or Hot Tea

$21 Per Person For A Two Course Brunch Menu of Entrée and Dessert
$25 Per Person For A Three Course Brunch Menu
Not Including Tax or 20% Gratuity. All Menus Are Subject To Change

*Groups greater than 50 are required to limit Main course to two selections and first course to one specific offering. Groups greater than 70 are required to
limit Main course to one selection and first course to one specific offering. Request to modify selections will be on a case-by-case basis.



