
Grill 225

Sunday Champagne Brunch

Breakfast

Omelet Station
Creamy Stone Ground Grits 

Seasoned Pork Sausage
Creme Brulee Infused French Toast 

with fresh fruit compote

Mesclun Salad Station

Assorted Cold Seafood

Domestic Cheese and Fruit Display

Carving Station

Marinated Beef Flank

Baked Country Ham

Entrées

Chef ’s Selection of Poultry and Fish
Fresh vegetables and other accompaniments 

change with the season

Home Baked Goods
by executive pastry chef Gerry Elliot

 
Berry Tarts, Pies, Cakes and Fresh Breads

a t

Executive Chef Demetre Castanas invites you 
to enjoy Sunday Champagne Brunch 

at Grill 225 located in 
Charleston’s luxury boutique hotel.

Adults $39  Children 6-10 years $22   Children under six $15


