
EASTER
B R U N C H  M E N U

Freshly Baked Croissants

Assorted Breakfast Pastries

Seasonal Muffins

Fresh Seasonal Fruit Salad

BAKERY & FRUIT SELECTION

Spring Greens with Citrus Honey Vinaigrette

Caprese Salad with Vine-Ripened Tomatoes, Fresh Mozzarella & Basil

Roasted Beet & Goat Cheese Salad

SALAD & COLD ANTIPASTI STATION

Chilled Shellfish Medley with Herb Vinaigrette

Artisan Charcuterie Selection

Assorted Cheese Platter

House Pickles, Olives & Whole Grain Mustard

Grilled Seasonal Vegetable Platter

SEAFOOD & CHARCUTERIE DISPLAY



EASTER
B R U N C H  M E N U

Fluffy Scrambled Eggs

Crispy Bacon

Breakfast Sausage

Breakfast Potatoes with Herbs

Belgian Waffles with Maple Syrup, Whipped Cream & Strawberry Sauce

HOT BREAKFAST CLASSICS

Slow-Roasted Easter Ham with Honey & Grainy Mustard Glaze

CARVING STATION

Crispy Fried Chicken with Maple Butter

Soy-Ginger Glazed Salmon

Cheese Ravioli with Spinach Cream Sauce

CHEF’S HOT SELECTIONS

Carrot Cake with Cream Cheese Frosting

Cheesecake with Berry Compote

Assorted Fruit Tarts

Bread Pudding

EASTER DESSERT TABLE

Adults $74
Children 6-12 $37

Children 5 & Under $12
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