
Easter Brunch Buffet
$48.95 for Adults - $21.95 for Children Under 10 ~ 10:30am-2:30pm

Subject to 20% Gratuity and 7.35% sales tax 

FRESH FRUIT & CHEESE CRUDITE 
ASSORTED MUFFINS & PASTRIES 

COUNTRY FRIED CHICKEN & WAFFLE STATION
Seasonal Fresh Berries | Whipped Cream | Maple Syrup

Crisp Country Fried Chicken | Ancho Chili Maple Syrup

SALAD STATION 
HAND GATHERED BABY FIELD GREEN SALAD & SPRING FLING SALAD 

“BACON & EGGS” DEVILED EGGS 
ENTREES & SIDES

BLTA BENEDICT  
toasted English muffi n rounds | Crisp Bacon | Sliced Tomato | Baby Spinach  |  Hollandaise sauce 

WESTERN SCRAMBLED EGGS & PLAIN SCAMBLED EGGS
honey ham, Cabbot Cheddar cheese, peppers & onions

APPLE CINNAMON CEREAL CRUSTED FRENCH TOAST 
powdered sugar & Maple Syrup

CRISP BREAKFAST POTATOES

CRISP BACON & COUNTRY SAUSAGE 
OVEN ROASTED ASPARAGUS

CHICKEN PICATTA 
Spinach | Artichokes & Capers in a Lemon Butter White Wine Sauce 

PAN SEARED ATLANTIC SALMON 
Horseradish Mustard Glaze 

PASTA PRIMAVERA (Vegan & Gluten Free)
Zucchini & Summer Squash | Bell Peppers & Onions | Broccoli & Grape Tomatoes | Garlic & Olive 

CHEF’S CARVING STATION
Roast Prime Rib of Beef with Horseradish Cream Sauce & Au Jus 

Traditional Baked Ham - Brown Sugar Glazed
Roast Pork Loin - Herb Demi Glace 

Roast Leg of Lamb - Mint Jelly

DESSERT STATION 
Assorted Cookies & Brownies ~ New York Cheesecake

Assorted Mini Dessert Parfait ~ Assorted Chocolate Truffl es ~ Warm Apple Tart Assorted Mini Dessert Parfait ~ Assorted Chocolate Truffl es ~ Warm Apple Tart Assorted Mini Dessert Parfait ~ Assorted Chocolate Truffl es ~ Warm Apple Tart Assorted Mini Dessert Parfait ~ Assorted Chocolate Truffl es ~ Warm Apple Tart 


