
E A S T E R  B R E A K F A S T  B U F F E T

SUNDAY, APRIL 5, 2026 | 8 AM – 2PM
Reservations are not accepted; seating is offered on a first-come, first-served basis.

FRESHLY BAKED 

Artisan Hand Rolls, Croissants, Chocolate Croissants, 

	 & Assorted Muffins

Sun-dried Tomato Pesto, Smashed Avocado, Whipped Butter,

	 Fruit Preserves, Peanut Butter, Honey, and Nutella

CHARCUTERIE & FRUITS  

Artisan Cured & Uncured Meats. 

Imported & Local Small Batch Cheeses

Dijon Mustard, Fruit Preserves, Pickled Onions, 

	 Marinated Olives, Breadsticks

Yogurt Parfaits with House-Made Granola

Fresh Pineapple, Strawberries, Melon Salad 

HOT SELECTION
Scallion & Cheddar Hash Brown Casserole

Chive Crème Fraîche Scrambled Eggs

Crispy Smoked Bacon, Chicken Apple Sausage

Vanilla-Infused Thick-Cut Brioche French Toast

Blistered Asparagus with Warm Shallot Butter

Whipped Mashed Potato with Parmesan & Truffle

Local Shrimp & Grits with Smoked Gouda, 

	 Tangy Spiced Tomato Butter

Crispy Hot Honey Chicken over Warm Sweet Waffle 

	 with Honey BBQ

SAL AD GARDEN  

Mixed Field Greens, Romaine, Tomatoes, Cucumbers, 	

	 Bell Peppers, Carrots, Corn, Black Olives, Garlic 	

	 Croutons, Dried Fruits, and Nuts 

House-Made Salad Dressings and Vinaigrettes

SEAFOOD BAR 

Chilled Florida Oysters, Cocktail Shrimp, and 

	 Scallop Ceviche

Lemon Wedges, Horseradish Cocktail Sauce, 

	 and Tabasco

Assorted Crackers and Fresh-Fried Tortilla Chips

HOLIDAY CARVING BOARD
Yogurt-Rubbed Mint-Infused Leg of Lamb

Black Pepper & Garlic-Crusted Pork Loin with 
House-Made Applesauce

 

KIDS ’  CORNER  

Fluffy Scrambled Eggs

Chicken Tenders with Honey Mustard & 

	 Barbecue Sauce

Carrots and Celery with Ranch Dip

Mixed Fruit Salad

Macaroni and Cheese

Tater Tots

DESSERT
Brown Butter Carrot Cake & Baklava Bites

Assorted Cake Pops, Verrines, Macarons, 		

	 Chocolate Bunnies, and Peeps

Chocolate Fudge Pudding with Butterscotch 	

	 Sauce

$60++ per Adult | $22++ per Child (Ages 6-12) | Complimentary for Ages 5 and Under

 ++Taxes and 24% Gratuity not included in price.

CHEF -CRAFTED CRUSTLESS QUICHE
Egg, Ham, & Cheddar

Spiced Shrimp, Andouille & Gouda

Onion, Peppers & Potato Salsa

Egg White, Spinach, Mushroom & Goat Cheese

SOUP 

Garden Tomato with Basil Pistou
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