
Oak Management 
 
 

Plated Brunch Menu  
2026 

 

$68.95 per person 
 
 Served upon Arrival: Mimosa  
  (Champagne / orange juice cocktail with strawberry garnish) 

 

Assorted Imported and Domestic Cheeses 
 

Fresh Vegetables with Dip 
      

     Bread with Dipping Oil and Accompaniments  
 

  

 Served for the Meal:  Mandarin Salad with mixed greens, mandarin oranges, sundried cherries,  
  served with a mandarin dressing and toasted sesame seeds 
     or  

European Mix Salad with pear, gorgonzola wedge, and walnuts,  
served with a Parmesan Balsamic Dressing 

 

 Sunrise Eggs  
 

 Petite Salmon Fillet 
 

 Chicken, Ham, and Cheese in a Puff Pastry 
 

 Potato Dauphinoise with Grilled Tomato Garnish 
 

 Green Beans 
 

 Almond Croissants 
 

English Muffins 
 

Assorted Miniature Pastries or Cheese Cake 
 

Coffee, Decaffeinated, Tea and Milk 
 

Lox with Diced Egg, Red Onion, and Capers  
(available for an additional $6.00 per person) 

 

                                    24% Taxable Service Charge and 6% Sales Tax is additional to the above prices. 
 

Oak Management 
Quality food service since 1974 

 
Addison Oaks – Buhl Estate (248)693-8305     

  
                                 www.oakmanagement.com 

http://www.oakmanagement.com/

