
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

Lentil, Spring Peas & Orzo Salad
Grilled Scallion Vinaigrette, Fresh Mint

Caprese Platter
Fresh Mozzarella, Basil, Tomatoes, Balsamic Vinaigrette

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

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

HOMEMADE DESSERTS
Cheesecake Bites • Flourless Chocolate Brownies • Lemon Curd Tarts

Canoli Tarts • Toll House Pie Bars • Coconut Rice Pudding Cups • Biscotti

BREAKFAST SELECTIONS
Assorted Muffins, Danish, Beignets, Coffee Cake

Yogurt, Granola & Fresh Fruit

Scrambled Eggs

Spring Vegetable Frittata

Poached Egg Florentine English Muffins

Applewood Smoked Bacon

Breakfast Sausage Links

Home Fries

WAFFLE STATION 
Whipped Cream & Fresh Berries 

Brioche French Toast

ENTRÉES & SIDES 
 Roasted Faroe Island Salmon, Dill Buerre Blanc

Breaded Chicken Cutlets, Lemon & Parsley
Crab & Cajun Shrimp Fried Rice 

Slow Roasted Beef Brisket
Mashed Potatoes

Broccoli Mac n Cheese
Roasted Seasonal Vegetables

CARVING STATION
Honey Mustard Glazed Ham  

Peppercorn Crusted Prime Rib, Horseradish Cream
Herb Roasted Leg of Lamb, Garlic Herb Jus

Sunday, April 5 - 10:00 a.m. until 3:00 p.m.
Adults - $70 | Children (5-11) - $32

Our regular dinner will be served from 4 to 8 p.m.

EASTER BRUNCH BUFFET


