
  
SATURDAY,  FEBRUARY 14 ,  2026  

 

Execut i v e  Chef  –  Michael  Whittaker  

 V A L L E NT I NE  IT A L I AN  B E LL I N I  BR U NCH  

 S p e c i a lt y  b el l i n i  b ar  

Breakfast Selections 
 

FRESH FRUIT (vn,gf)  

HONEYDEW, CANTALOUPE, PINEAPPLE, BERRIES 

 

FOCACCIA, GRISSINI, BREAKFAST BREAD, PASTRY 

 

CRISPY POTATO AND VEGETABLE FRITTATA (V)  

SPINACH, TOMATO, MUSHROOM 

 

ITALIAN STRATA 

ITALIAN SAUSAGE, SAGE, FENNEL, ONION, PAN CASSETTA, EGG CUSTARD 

Creating memories 
One course at a time!  

 

Family Dessert Table        Assorted Cakes & Pastries 
 

40.00 per guest 

A service charge of 20% will be added to parties of 8 or more  

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food borne illness  

Action 

Steak Tip Tagliata  

ARUGULA, SEARED LEMON, OLIVE OIL 

 

Hot Mains 

Chicken Parmesan RICH MARINARA SAUCE, CREAMY MOZZARELLA, FRESH HERBS  

Broiled Salmon (GF,DF) SAFFRON TOMATO SAUCE 

Pasta Farfalle Carbonara PANCETTA, SHRIMP, SCALLOP, ITALIAN SAUSAGE PARMESAN, CREAM  

Mushroom Risotto FRESH HERBS, WHITE WINE (GF,V) 

Roasted Asparagus BLISTERED PEARL ONIONS, ROASTED PEPPERS, BALSAMIC GLAZE (GF,VN) 

 

Specialty Station 

Tiramisu French Toast: 

STRAWBERRIES, HONIED MASCARPONE, ESPRESSO-COCOA DUST (V) 

Chilled Seafood  

HOUSE SMOKED SALMON (GF)  
CHOPPED EGGS, RED ONIONS, CAPERS 

 

SHRIMP COCKTAIL (GF)  
LEMON WEDGE, COCKTAIL SAUCE 

 

Salad Selections 

 TOMATO PANZANELLA 

 FOCACCIA, CUCUMBER, OLIVE, SPINACH, ARUGULA, FRESH MOZZERELLA, BASIL,  

RED WINE VINAIGRETTE (V)  

 

ARUGULA SALAD 

 GRAPE TOMATO, SHAVED PARMESAN, FENNEL, CITRUS 

 

GRILLED & ROASTED VEGETABLE PLATTER (GF, VN) 

ASPARAGUS, ZUCCHINI, SQUASH, CREMINI MUSHROOM,  

RED PEPPER, GRAPE TOMATO, RED ONION, GARLIC HUMMUS, OLIVE OIL,  

BALSAMIC SYRUP 

S h o w c a s i n g  i n - r o o m  b a r  
BELLINI COCKTAILS… 10.00 FLIGHT OF FOUR TASTINGS… 20.00 

Bellini Classico 
PEACH PUREE | CANTINE MASCHIO PROSECCO 

 Bellini Limonata 
PEACH PUREE | AMARO AVERNA | FRESH LEMON |  

CANTINE MASCHIO PROSECCO 

 La Bellini Blu 
PEACH PUREE | BLUEBERRY-BASIL SYRUP | CARAVELLA LIMONCELLO |  

CANTINE MASCHIO PROSECCO  

Bellini Branca 
PEACH PUREE | PINEAPPLE JUICE | FERNET BRANCA | MINT LEAF | CANTINE  

MASCHIO PROSECCO 

Bene Vanilla Bellini 
PEACH PUREE | SPICED VANILLA | GALLIANO L’AUTENTICO | CANTINE  

MASCHIO PROSECCO 

Bellini Rosa 
PEACH PUREE | CAMPARI | ROSEMARY-THYME HONEY | FRESH LEMON |  

CANTINE MASCHIO PROSECCO 

Other Regency Room Specialties 

 Regency Room Bloody Mary     14.00    Espresso Martini  


