EASTER SUNDAY BRUNCH
APRIL 9,2023
10:00 AM TO 4:00 PM

osared MUIis, CTOTStants & BradkiEsL Rastlies Hunter’s Style Lemon & Herb Marinated Breast of Chicken

- mushroom, tomato and tarragon sauce
Fresh Fruit and Berry Salad
Grilled Atlantic Salmon and Lobster Succotash
lobster, applewood smoked bacon, corn, spring peas,
red pepper

Assorted Yogurts & Laura’s Vanilla Granola

Smoked Salmon and Mini Bagels

red onion, capers, sliced tomatoes and cream cheese Carved Brown Sugar and Mustard Glazed Ham

charbroiled pineapple chutney, raisin sauce

Classic Caesar Salad Roasted Asparagus

romaine lettuce, parmesan cheese, herbed croutons,
Spe ST e TIg Buttered Carrots with Parsley
Arugula, Buffalo Mozzarella Pearls, Baby Heirloom
Tomatoes
basil pesto vinaigrette

Creamy Mashed Potatoes

Assorted Dinner Rolls with Whipped Butter
Dreamy Draw Chopped Salad

romaine, honey roasted chicken, avocado, dried
cranberries, garbanzo beans,

hard-boiled egg, candied pecans, smoked bacon, feta .
cheese, peppercorn ranch dressing Kids Buffet on low table

Assorted Mini Desserts, Pies & Cakes

Omelet Station V4 ‘ Assorted Breakfast Cereals & Milk

\Q /{/ \\ Scrambled Eggs
l';:j: & ) ‘\

Bacon and Breakfast Sausage Bacon & Sausage

)
\ : ,\v Mini Pancakes
Smoked Brisket Hash \ { ? ' maple syrup, whipped cream, strawberries
\(t(s LV BN Y, Chicken Nuggets
Breakfast Potatoes R Y : ?:5‘772/{‘" ketchup and ranch dressing 7
- RNE i . /
e N Macaroni and Cheese /
Cheese Blintzes ¥ Tater Tots
Fresh Berry Sauce Sweet Corn Kernels

RESERVATIONS CALL 602-870-1977

$58++ PER ADULT
, $24++ PER CHILD AGES 6 - 12
| $0 FOR AGES 5 AND UNDER




