
H A P P Y  E A S T E R

Brunch

Bagels, English Muffin, Rolls, White, Wheat, Danishes, Muffins
Marmalade, Cream Cheese, Butter

B R E A D S

Seasonal Fruits
Romaine or Frise Lettuce

Strawberries, dried cranberries, bacon, lilac onion, walnuts, carrots, cucumber, tomato.
Balsamic or Honey Mustard Dressing

D I Y  S A L A D S

Mini bagels topped with smoked salmon, cream cheese, garlic, lilac onion, and
hardboiled egg



Puff Pastry filled with ham, cheese, and spinach



Scrambled Eggs, Vegetable Frittata

French Toast Casserole with Berries
Mahi Mahi Filet in mustard and cognac sauce

Chicken Breast in champagne sauce.
Tri-Colored Potatoes

Oven Roasted Bacon, Mashed Root Vegetables, Onion Rice.

E N T R E E S

D E S S E R T S
Cookies and Cream Tart

Spiced Carrot Cake Mousse
Coconut Nests with Mini Chocolate Easter

Eggs 

S a t u r d a y ,  A p r i l  8 ,  2 0 2 3

  $ 3 8  P E R  A D U L T  /   $ 1 9  P E R  C H I L D


