
B l u s h  p r e  f i x e  b r u n c h

Pre fi xe brunches are priced according to tiers and include two courses.

Tier 1  $18 per person 

Tier 2  $21 per peron 

Tier 3   $26 per person

Appetizers

Tier 1

Fresh Seasonal Fruit  Vegetable Spring Roll

Tier 2

Sweet Potato Ravioli  Belini 

Tier 3

Shrimp Cocktail  Smoked Salmon Tower

Soups and Salads

Tier 1

Field Green Salad  Soup du jour/She Crab

Tier 2

Spinach Salad   Caesar Salad

Tier 3

Beet Salad    Pulled Chicken Salad

Entrees

Tier 1

Omelet of the Day  Pancakes 

Belgian Waffl es  French Toast

Tier 2

Apple Glazed Chicken Crabcake Benedict 

Slow Roasted Salmon  Handcrafted Pasta

Tier 3

Seared Tuna   Poached Lobster with Hens Eggs

Steak and Eggs  Herb-crusted Rack of Lamb

W i n e s

B e e r

Amstel Light     Heineken

Bass India Pale Ale    Hoegaarden  

Buckler NA     Miller Light 

Chimay White Label    Stella Artois

Corona      Yuengling Lager

A l c o h o l

Cocktails of all varieties are available for your party. Ask about 

our specialty cocktails and our exclusive Blush martini. Cocktails 

can be served in regualr glasses or smaller sizes to best fi t your 

function. 

Mimosas and bloody marys can also be served at special party 

pricing.

B e v e r a g e s

Coffee, hot tea and soda are included with all private function 

pricing. Juices are also available in many varieties.

B u f f e t s

Brunch buffets at Blush are individually catered to the needs of 

each party. You are able to pick from any of the items on the menu. 

Blush also offers various stations for buffets, including a 

made-to-order omelet station, a crepe station, a waffl e station 

and a carving table. Once menu choices have been made a price 

can be determined. Brunch buffets begin at $20 per head. 

Please contact Blush for additional information.

s i d e s

Brunch sides are offered at $4 per person

Red Bliss Home Fries   Seasonal Vegetables

Sausage    Granola, Yogurt and Berries

Bacon     French Fries

Turkey Bacon    Asparagus

D e s s e r t s

Desserts are offered at $8 per person

Molten Chocolate Cake

Fresh Berries

Homemade Gelato and/or Sorbet

Peanut Butter Mousse

Blushwich

p r i v a t e  f u n c t i o n s



a b o u t  b l u s h

Awards 

Blush Restaurant and Bar has been presented with numerous 

awards from the community, including, “Best New Restaurant” 

from Suburban Publications, “Best of Philly” from Philadelphia 

Magazine, and “Best Restaurant on the Main Line” from Main 

Line Life. Blush has also been featured by the prestigious James 

Beard Foundation. 

rooms

The spacious and comfortable rooms Blush offers can 

accommodate groups of all sizes. The upstairs dining room can 

be separated into two private function rooms accommodating 

25—30 people each, or a total of 55 people . The main dining 

room can accommodate up to 80 people. 

outside dining 

Al fresco dining is available on our enchanted veranda throughout 

the spring, summer and autumn seasons.

valet parking 

Valet parking is offered for private functions at no additional 

charge to your guests.

wines

Blush offers wine from its fully-stocked Wine Gallery of over one 

hundred bottles of fi ne wine. Please ask our knowledgeable staff 

to help you choose wine that will be unforgettable at your event. 

service 

Personalized service is always offered at Blush with an attentive 

wait and support staff who are more than willing to accommodate 

any needs you may have.

B l u s h
r e s t a u r a n t  a n d  b a r

“ A t  B l u s h ,  e x e c u t i v e  c h e f  a n d  o w n e r 

N i c h o l a s  F a r i n a  m i n e s  h i s  e x p e r i e n c e 

c o o k i n g  i n  s o m e  o f  t h e  N o r t h e a s t ’ s  t o p 

k i t c h e n s  t o  c r e a t e  a n  e x c i t i n g ,  w h i m s i c a l 

m e n u  f e a t u r i n g  m o u t h w a t e r i n g  i t e m s —

t h i n k  K o b e  b e e f  b u r g e r s ,  h a n d c r a f t e d 

p a s t a s ,  a n d  p l a n c h a - s e a r e d  h a l i b u t — t h a t 

a r e  s u r e  t o  h a v e  P h i l a d e l p h i a n s  m a k i n g 

a  r e v e r s e  c o m m u t e  f o r  d i n n e r . ”

   

— T h e  J a m e s  B e a r d  F o u n d a t i o n

H o u r s  o f  O p e r a t i o n

L u n c h

T u e s — F r i    

 1 1 : 3 0 a — 3 : 0 0 p

B r u n c h

S a t       

 1 1 : 3 0 a — 2 : 3 0 p

S u n       

 1 0 : 3 0 a — 2 : 3 0 p

D i n n e r

T u e s — T h u r  

 5 p — 1 0 p

F r i — S a t   

 5 p — 1 1 p

S u n    

 4 p — 9 p

N i c h o l a s  F a r i n a ,  E x e c u t i v e  C h e f

2 4  N o r t h  M e r i o n  A v e n u e

B r y n  M a w r ,  P A   1 9 0 1 0

w w w . d i n e a t b l u s h . c o m

i n f o @ d i n e a t b l u s h . c o m

6 1 0 . 5 2 7 . 7 7 0 0  p

6 1 0 . 5 2 7 . 1 7 5 1  f

S t y l e . S e r v i c e . S o p h i s t i c a t i o n .

P r i v a t e 

F u n c t i o n 

M e n u

B r u n c h


