
Scrambled Eggs
Breakfast Potatoes

Applewood Smoked Bacon
Mini Belgian Waffles 

Fresh Whipped Cream, Mixed Berries, Granola Toppings

Breakfast Sausage Links
Assorted Breakfast Pastries

Omelets Made to Order
Warm Apple Cider Doughnuts 

Fresh Mixed Vegetables
Pasta Station

Chef’s Chicken Selection
Fried Chicken

Chef’s Fish Selection
Chef’s Special 

Mixed Green Salad
Assorted Chilled Salads

Fresh Fruit Display
Home-Made Soup

Strip Loin
Oven Roasted Turkey Breast 

Honey Glazed Ham

NY Style Cheesecake
Vanilla Crème Brûlée
Mixed Berry Tartlets

Strawberry Shortcake Flutes
Assorted Chocolate Cakes

Pecan Tartlets

B R E A K F A S T  B U F F E T

L U N C H  B U F F E T

STATION
CA RVING

MINI-DESSERTS
EXTRAVAGA NT

GO URMET S UNDAY BRUNCH

Follow us @shadowsonthehudson

$36.95 Per Person  |  $18.50 Children Under 12 
Reservations Available 10:30am-2:00pm  |  Refreshed Until 3:00pm | Not Inclusive of Beverages, Tax, or Gratuity

 
Due to seating capacity restrictions,  
all guests attending our brunch must  
pay for a brunch meal (child or adult)  

or pay a $20 seat fee if they choose  
not to take part in the brunch meal. 

 
Reservations Recommended

EXECUTIVE CHEF STACY MARTINEZ  ||  PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES



 
Available starting at 11:00am

Blue Point Oysters 
One Dozen, Stone Fruit Mignonette,  

Cocktail Sauce, Rosewater Pearls - 36

Littleneck Clams  
One Dozen, Stone Fruit Mignonette,  

Cocktail Sauce, Rosewater Pearls - 28 

Shrimp Cocktail 
Lemon, Cocktail Sauce - 21

Maine Lobster Cocktail 
Lemon, Cocktail Sauce - 38

Petite Shellfish Plateau 
Four Shrimp, Four Oysters,  

Four Littlenecks, Six Marinated Mussels - 45

Grand Shellfish Plateau 
Whole Maine Lobster, Four Shrimp, Six Oysters,  
Six Littlenecks, Dozen Marinated Mussels - 115

Three-Tier Shellfish Plateau 
Two Whole Maine Lobsters, Eight Shrimp,  

Dozen Oysters, Dozen Littlenecks,  
Two Dozen Marinated Mussels - 200

Kaluga Caviar 
5 Grams - 30     30 Grams - 175

Espresso 
4

Double
Espresso 

5.5

Cappuccino 
7

Latte 
7

Classic Milkshakes  
Chocolate, Vanilla, Strawberry -  6.5

Boozy Milkshakes 
 Jameson Cold Brew, Frangelico, Kahlua -  12

R aw Ba r

Specia lty Coffee

Milksha kes

Shadows Signature Loaded Maria 
 Shrimp, Marinated Mussel, Infused Vodka,  

Signature Sriracha Bloody Mary Blend  
17 

Espresso Martini 
Vanilla Vodka, Sabrosa Coffee Liqueur,  

Fresh Brewed Espresso, Simple Syrup, Molly’s  
Irish Cream - 15

Irish Coffee 
Jameson Irish Whisky, House-Made Fresh Whipped Cream,  

Crème de Menthe - 8

Seasonal Sangria 
Ketel One Botanicals: Peach & Orange Blossom, Strawberry 

Vodka, Elderflower Liqueur, Peach Schnapps, Lemon, Lime, White 
Grapefruit Juice, Pomegranate Juice, Canyon Road White Zinfandel 

14

Borgoluce Lampo 
Proseeco | Brut | NV | Vento | Italy - 13

Moet & Chandon 
Mini 187ml | Brut | NV | Epernay, France - 18

Bloody
Mary 

10

Bellini 
10

Classic
Mimosa 

10

 
Seasonal Juices

 
Serves 8 - 12

Marques de Gelida 
Cava, Brut - 70 

Domaine Chandon 
Blanc de Blancs, Brut - 94

Bloody 
Mary 

180

Mimosa 
180

Espresso
Martini 

250

C O C K T A I L S

M I M O S A  F O R  T H E  TA B L E

M A R T I N I  T R E E S

S P A R K L I N G / C H A M P A G N E

BRUNCH ENHA NCEMENTS


