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Fasler 2024

BN SUNDAY, MARCH 31

Easlor Runch ol WalerColoy Lakehnuse

10 AM -3 PM

$85+ per Adult | $42.50+ per Child (Ages 6-12)

Complimentary for Children 5 and Under
*Taxes and 24% Gratuity not included in price.

FRESHLY BAKED

House Baked Yeast Rolls, Focaccia,
Breakfast Danish Pastries, and
Assorted Muffins

Sundried Tomato Pesto, Smashed
Avocado, Whipped Herb Ricotta,
Date Jam, Butter Balls, Fruit Preserves,
Peanut Butter, Honey, and Nutella

SALAD GARDEN

Mixed Field Greens, Romaine, Tomato,
Cucumber, Bell Pepper, Carrot, Corn, Black
Olives, Garlic Croutons, Dried Fruits and

Nuts, served with House Made Salad
Dressings and Vinaigrettes

CHARCUTERIE & FRUITS
Assorted Deli Meats and Cheeses
Dijon Mustard, Fruit Preserves, Gherkins,

Pickled Onions, Marinated Olives

Yogurt Parfait Jars with House Made
Granola and Fresh Berries

Seasonal Sliced Fruits and Fresh Berries

OMELET STATION
Chef-Crafted Omelets and Whole Shell Eggs
Cooked to Your Liking with Selection
of Vegetables, Cheeses, and Meats

HOT SELECTION

Hashbrown Casserole

Crispy Smoked Bacon

Breakfast Sausage

Honey Glazed Rainbow Carrots (GF)

Oven Roasted Asparagus (GF)

KIDS CORNER

Cereal Cups with Chilled Milk
Fluffy Scrambled Eggs

Carrots and Celery with Ranch Dip
Mixed Fruit Salad

Macaroni & Cheese

Tater Tots

Chicken Tenders, served with Honey
Mustard and Barbeque

SEAFOOD BAR

Chilled Saltwater Oysters, Cocktail
Shrimp, Scallop Ceviche, Lemon Wedges,
Horseradish Cocktail Sauce, Tabasco,
Assorted Crackers and Fresh Fried

Tortilla Chips

SOupP

Roasted Red Pepper and Tomato
Bisque (GF)

Beef and Barley Soup

Mashed Potatoes (GF)
Wild Rice Pilaf (GF)

Bananas Foster French Toast

Mini Vegetable Quiches

CARVING STATION
Whole Roasted Prime Rib
Root Beer BBQ Chicken
Horseradish Cream, Red Wine Jus, Chicken
Cravy, and House Baked Rolls

Addilimnal, Easley Events

Easter Breakfast at Fish Out of Water

Beginning at 6:30 AM - 2 PM
Reservations Not Accepted; Walk-ins Welcome

Enjoy an early start time, as well as a full breakfast buffet offering
Springtime Favorites, a Mimosa Bar, and a Dessert Bar.

Blackened Shrimp with Yellow Grits and
Tomato Gravy

Chicken and Waffle Casserole, selection
of Maple Syrup and Ancho Chili Syrup
Sliced Honey Baked Ham (GF)

DESSERT

Mini Brown Butter Apple Pies
Strawberry Rhubarb Crisp

Chocolate Mousse Raspberry Cups
Carrot Cake with Spiced Cream
Cheese Frosting

Biscoff Salted Caramel Tres Leches Jars

Easter Extravaganza

ALL DAY | Camp WaterColor

water-color

Delight in festive Easter Bunny beverages that add a touch of
whimsy to your celebration and enjoy a special Easter Deep

South Freeze ice cream treat at The Canteen.



