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The Naples Beach Hotel & Golf Club Now Offering An Elaborate Sunday Brunch

NAPLES, FL (December 2008) – Whether you wish to enjoy a relaxing Sunday with family or
friends, take in beautiful views of the sparkling Gulf waters, or if you simply have a hearty appetite,
you should head to The Naples Beach Hotel & Golf Club for its elaborate Sunday Brunch, which has
returned just in time for our winter residents and visitors. The resort's always-popular Sunday
Brunch is available each Sunday from 11:45 a.m.-2 p.m. through May 31, 2009.

Conducted in the resort's Everglades Room, which provides impressive panoramic views of the Gulf,
the Sunday Brunch features live piano entertainment by Gordon Banks, and is "better than ever,"
according to the resort's Food & Beverage Director Jim Anderson.

A weekly tradition for many Neapolitans, the Sunday Brunch features a diverse assortment of
delectable offerings, which includes Carved Prime Rib, and either Carved Ham, Carved Turkey or
Pork Loin. Additional offerings include a different chicken entrée each week, as well as a signature
seafood dish, and a pasta entrée. An array of breakfast items, a salad bar, fresh Florida fruit,
specialty salads, seasonal vegetables, and an impressive display of desserts also are featured. One
glass of Champagne or Mimosa is included in the price, as is Orange Juice, Grapefruit Juice,
Tomato Juice, Milk, Coffee, Sodas, and Iced Tea. The Sunday Brunch is $28 per person, $15 for
children ages 6-12, and free for children ages 5 and under. Tax and gratuity is additional, but
complimentary valet parking is included.

The resort is located at 851 Gulf Shore Blvd. North in Naples. For reservations or additional
information, call 435-4348, or 239-261-2222
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