
SALADS & APPETIZERS
Classic Caesar Salad 

Romaine, Parmesan, Garlic Croutons

Smoked Salmon & Bagels 
Capers, Red Onion, Tomatoes, Chopped Egg, Cream Cheese

Shrimp Cocktail 
Lemon Wedges, Cocktail & Remoulade Sauces

Thai Rice Noodle Salad 
Napa Cabbage, Carrots, Snow Peas, Cucumber, Red Bells, Scallion, Cilantro, Thai Peanut Vinaigrette  

Beet & Orange Salad 
Shaved Fennel, Toasted Almonds, White Balsamic Vinaigrette

Mediterranean Vegetable Grain Bowl 
Cucumbers, Red Peppers, Tomatoes, Olives, Feta, Lemon Citronette

Charcuterie & Cheese Boards 
Giardiniera, Fig Jam, Roasted Nuts, Focaccia, Baguette, Crackers

HOMEMADE DESSERTS
Cheesecake Bites • Lemon, Oreo Dream & Meltaway Bars 

Flourless Chocolate Brownies • Key Lime Tarts

BREAKFAST SELECTIONS
Assorted Muffins, Danish, Coffee Cake 
Yogurt & Granola Parfait, Fresh Fruit 

Scrambled Eggs
Poached Egg Croque Madame Biscuits 

Buttermilk Pancakes 
Applewood Smoked Bacon 
Breakfast Sausage Links
Crispy Idaho Home Fries

CHICKEN & WAFFLE STATION 
Whipped Cream & Fresh Berries

ENTRÉES & SIDES 
Roasted Salmon, Caper Buerre Blanc

            Herb Roasted Chicken, Lemon Pan Jus

Broccoli Mac & Cheese
Mashed Potatoes

Roasted Seasonal Vegetables

CARVING STATION
Honey Mustard Glazed Ham  

Peppercorn Crusted Prime Rib, Horseradish Cream

Sunday, April 20  - 10:00 a.m. until 3:00 p.m.
Adults - $68 | Children (5-11) - $32

EASTER BRUNCH BUFFET


