
Easter

SUNDAY, APRIL 20, 2025 |10AM  4:30 PM

Easter Brunch at WaterColor LakeHouse

FRESHLY MADE
Soft Yeast Rolls, Artisan Hard Roll, Breakfast 
Danish Pastries and Gourmet Muffins

Whipped Goat Pimento, Classic Smoked 
Salmon Cream Cheese, Fresh Fruit Salad, 
House-made Granola Parfaits, Fruit 
Preserves, Nutella

CHARCUTERIE & CHEESE 
Small Batch Artisan Meats, Imported and 
Domestic Cheeses, Olive Mélange, Baba 
Ghanoush Lemon and Tahini 

Honey, Fig Spread, Whole Grain Mustard, 
Pickled Onions

CHEF-CRAFTED OMELETS
Spanish Omelet with Potato, Onion 

and Peppers (GF)
Bayou Omelet with Shrimp and Trinity (GF)

The Classic Ham and Cheddar (GF)

SIMPLE APRIL SALAD 
Spring Greens, Tomato, Cucumber, Sweet 
Peppers, Carrot, Buttered Croutons, Kiln 

Cherries, and Sugared Pecans, served with 
Basil Balsamic Vinaigrette, Tangy Buttermilk 

Ranch, or Raspberry Vinaigrette
(GF/VG) minus croutons

SEAFOOD BAR
Chilled Colossal Shrimp, Local Oysters, 
Baja Ceviche- Mignonette, Cocktail 
and Citrus
Crackers, Tabasco, Tortilla Chips 
(DF/GF)

SOUP
Mushroom Bisque
Tomato Ginger Curry Soup (GF/VG)

$85+ per Adult | $42.50 per Child (Ages 6-12) | Complimentary for Children 5 and Under
Bottomless Mimosa $25 per Adult 21+  |  Reservations Required: Email WCISocialEvents@stjoe.com

*Taxes and 24% Gratuity not included in price.           DF Dairy Free | GF Gluten Free | VG Vegan

HOT SELECTION
Crispy Hashbrown Cheddar & Chives (GF)
Applewood Bacon (DF/GF)
Breakfast Link Sausage (DF/GF)
Thick-Cut Brioche French Toast

Crispy Brussel Sprouts (VG) 
Cinnamon Honey Carrots  

Whipped Yukon Gold 
Mini Crustless Egg White Frittata (GF)

Southern Shrimp and Grits 
Sweet Tea BBQ Chicken (DF/GF)
Roasted Leg of Lamb (DF/GF)

CARVING STATION
Black Pepper Crusted Prime Rib of Beef (GF/VG)

Slow-Cooked Ham with Brown Sugar Glaze (DF/GF)
Horseradish Cream, Yellow Mustard, and Soft Rolls 

KIDS CORNER 
Cereal Cups with Chilled Milk
Fluffy Scrambled Eggs (GF)
Fruit Salad (DF/GF)
Mac and Cheese
Tater Tots (DF/GF)
Crispy Chicken Tenders, served with 
Honey Mustard, BBQ or Ketchup (DF)

DESSERT
Mini Brown Butter Pies
Strawberry Rhubarb Crisp
Chocolate Mousse with Raspberries
Spiced Carrot Cake with Cream Cheese Frosting
Biscoff Salted Caramel Tres Leches Jars


