
Easter Brunch Buffet
Adults..$50..Seniors..$45..Children..$24. 

11:30-2:30pm

S I G N A T U R E  S E L E C T I O N S
Artisan Meat & Cheese Display … Chefs-selected cured meats and
specialty cheeses thoughtfully arranged with seasonal accompaniments

Seafood Display … with delicate smoked salmon, shrimp cocktail, beautifully
presented with traditional accompaniments

Spring Garden Table … Featuring baby spinach, and mixed field greens
complemented by tomatoes, English cucumbers, shaved red onions, shredded carrots,
seasonal vegetables, dried cranberries, croutons, and much more ..

E N T R É E  S E L E C T I O N S
Made-to-Order Omelet Station … Prepared fresh with your choice
of fillings

Classic Eggs Benedict …  a toasted English muffin topped with Canadian
bacon, a perfectly poached egg, and a generous spoonful of rich, buttery hollandaise
sauce.

Lemon Cream Salmon … Perfectly baked salmon finished with a silky lemon
cream sauce

Prime Rib … Slow-roasted and carved to order, served with au jus and horseradish
sauce

Honey-Glazed Ham … Tender and sweet with a caramelized glaze

C L A S S I C  S I D E S
Mashed Potatoes …  Smooth and buttery, made from tender, hand-mashed
potatoes. Perfectly seasoned and creamy

Mac & Cheese … A rich, creamy blend of cheeses

Honey-Glazed Carrots …  Tender, sweet carrots lightly caramelized in a
luscious honey glaze

Sautéed Haricot Verts … Crisp-tender green beans with a touch of butter
and seasoning

F R O M  T H E  P O T
House-Made Chili … A rich, hearty blend of seasoned beef, beans, and garden
vegetables, simmered to perfection

Shrimp & Corn Chowder … A creamy chowder brimming with tender
shrimp, sweet corn, and savory seasonings

E A S T E R  D E S S E R T  T A B L E
A welcoming dessert table with a variety of cakes
and pies.


