
 

 

       The Pegasus Brunch 
For the ideal brunch, allow us to present or famous brunch!  This is a wonderful option for groups that are 

looking for a variety for their guests!  This brunch is best when offered in our Turf Club and in our Gold Cup 
rooms during live racing.  Please ask your Sales Representative for more information. 

 
Omelet Station with Attendant 

 
With condiments such as chopped mushrooms, chopped onions, diced tomatoes, selection of cheeses, peppers, diced ham and more 

 
Breakfast Essentials 

 
You may start with scrambled eggs or be surprised with a breakfast casserole 

Breakfast meats may include crisp bacon and tasty sausage links, and there is always a Chef’s entrée of waffles, blintz or pancakes 
 

Carved-To-Order Station 
 

To include a choice of two such as Honey Glazed Ham, Oven Roasted Turkey, Fresh Roast Beef, Corned Beef and more 
 

Pasta Station 
 

Including assorted Fresh Pastas, with your choice from an array or sauces such as Classic Alfredo, marinara, Bolognese, and Basil Pesto.  
Accompanying are such condiments as Fresh Vegetables, Parmesan Cheese, Extra Virgin Olive Oil, Garlic and more 

 
Fajita Station 

 
All of the ingredients for Chicken or Beef Fajitas, served with Warm Tortillas, and with a selection that may include Tri-color peppers, grilled onions, 

shredded lettuces, fresh diced tomatoes, Chipotle Salsa, Roasted Tomato Salsa, Tomatillo Salsa, Sour Cream, Fresh Avocado and more 
 

Taste of Asia Station 
 

Your opportunity to create your own Stir-Fry with such selections as Julienne Bay Pork, Chicken Strips, Sesame sauce, Teriyaki sauce, water 
chestnuts, sprouts and a selection of Chinese Vegetables 

 
Vegetable, Salad and Fruit Station 

 
Our Chef’s wide selection of salads will vary with such choices as Southwestern Salad, Oriental Pasta Salad, Chef’s Vegetable du jour, Fresh Garden 

Salad, Caesar Salads along with a selection of seasonal fruits 
 

Dessert & Bakery Station 
 

To include a selection from an array of fresh breads, rolls and sweets such as cookies, brownies, puddings, cakes or pies 
 

Coffee or Tea Service for each table in the Gold Cup 
Coffee or Tea Station for other locations 

 
Gold Cup Dining Room                      $23.02 / per person inclusive 
                     Turf Club*                      $25.58 / per person inclusive 
             Special Events*                      $28.15 / per person inclusive 

 
*100 person minimum 

*PM Version Available for Evening Events 
 

(all breakfast items replaced with a Seafood Entrée or two (2) Chef’s select appetizers) 
 

Tax & Gratuity Included 
Tax & Gratuity may be additional on items not inclusive 

 
Please note Items in this buffet may be substituted at Chef’s discretion due to Market 


