
EASTER
    BUFFET

April 20  2025th

New England Clam Chowder
Bacon, Potatoes, Chopped Clams, Tabasco

Carrot & Coconut Soup
Harissa, Confit Garlic, Coconut Milk

Caesar Salad
Focaccia Croutons, House Caesar Dressing, 

Parmesan Reggiano

Spinach Salad
Wildflower Honey Vinaigrette, Strawberries, 
Pickled Red Onion, Toasted Sunflower Seeds

Pan Seared Salmon
Lemon Dill Cream Sauce

Herb & Garlic Crusted Lamb
Mint and Sumac Jus

Honey Roasted Ham
Pineapple and Bourbon Glaze

Cavatappi Primavera
Peas, Asparagus, Tomatoes, Zucchini, Squash, 

Parmesan Cream Sauce

Brioche French Toast
Berry Compote, Chantilly Crème

Roasted Vegetable Frittata
Local Mushrooms, Bell Peppers, 

Caramelized Onions, Feta Cheese

Scrambled Eggs
Fresh Chives

Applewood Smoked Bacon
 

North Country Smoked Sausage

Brownies & Cookies, Cheesecakes,
Pies, Tarts, Carrot Cake

Ice Cream Station
Assorted Flavors

Regular & Decaffeinated Coffee

Assorted Herbal Teas

Soups & Salads Mains

Desserts

Starters & Sides
Local & International Cheese Display

Crackers, Dried Fruits & Nuts, Baguettes

Assorted Pastries, Danishes & Rolls
Crackers, Dried Fruits & Nuts, Baguettes

Fresh Fruit & Berries
Yogurt & House Granola

Shrimp Cocktail &
Oysters on the Half Shell

Cocktail Sauce, Mignonette, Lemon

Roasted Red Bliss Potatoes

Roasted Broccoli & Carrots
Calabrian Chili Vinaigrette, Fried Garlic

Grilled Asparagus
Lemon Zest

Adults: $64.95
Kids: 6-12: $29.95
5 & Under: Free

* F o o d  d i s c l a i m e r :  c o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y
i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s .  

* W e  i m p o s e  a  c o n v e n i e n c e  f e e  o f  . 5 %  o n  t h e  a m o u n t  o f  a l l  c a r d  t r a n s a c t i o n s *


