
— SEASONAL TABLE —
ARTISANAL CHEESE DISPLAY

SEASONAL FRUIT DISPLAY

MIXED GREENS SALAD   cherry tomato, cucumber, carrot, red onion, aged red wine vinegar + extra virgin olive oil   {GF}  {NF}  {V} 

HAND TOSSED CAESAR SALAD   garlic croutons, shaved parmesan cheese, anchovy dressing 

SPINACH + FRISEE SALAD   dried cherries, goat cheese, toasted walnuts, poppy seed vinaigrette  {GF}

TABBOULEH   mint, tomato, parsley, pomegranate  {V}

— FRESHLY BAKED —
BREAKFAST BREADS   |   POUND CAKES   |   BAGELS   |   CORN BREAD   |   CROISSANTS

whipped butter, flavored cream cheeses, jams

— FRESH EGGS —
OMELETES — Made to order with choice of:

CARAMELIZED ONIONS   |   SAUTÉED WILD MUSHROOMS   |   ROASTED PEPPER   |   SAUTÉED SPINACH
BROCCOLI    |   TUMBLE WEED CHEDDAR   |   GRUYERE CHEESE   |   SAUSAGE   |   BACON   |   COUNTRY HAM

EGGS BENEDICT — Made to order with choice of:
FRESHLY CARVED HAM   |   SMOKED SALMON   |   HOLLANDAISE SAUCE

— SEAFOOD STATION —
SHRIMP COCKTAIL   |   CLAMS ON THE HALF SHELL   |   BLUE POINT OYSTERS   |   CRAB SALAD

cocktail sauce, mignonette sauce, lemon wedges

SMOKED SALMON & SEAFOOD SALAD   red onion, caper, chopped egg, dill, cream cheese

— HOT BUFFET —
SPINACH + TOMATO FRITTATA   artichoke, gruyere  {NF}  {GF}

BREAKFAST SAUSAGE + BACON

ROASTED POTATOES  {GF}  {V}

SEASONAL ROASTED VEGETABLES  {GF}  {V}

SAUSAGE + BEAN PASTA   spring onions   {NF}

PAN SEARED CHICKEN BREAST   sweet peppers, roasted potatoes, artichoke  {NF}  {GF}

GRILLED SALMON   roasted heirloom cauliflower, capers, cherry tomatoes  {NF}  {GF}

— CARVING STATION —
ROAST TENDERLOIN OF BEEF   au jus, horseradish sauce  {GF}  {NF}

ROAST PORK SHOULDER   mixed herb, shallot rub  {GF}  {NF} 

ROSEMARY ROASTED LEG OF LAMB   mint pesto, lamb demi-glace  {NF}

— PASTRY TABLE —
FRESH FRUIT TARTS   |   CHOCOLATE CAKE   |   COOKIES   |   PETIT FOURS

CHEESECAKE   |   FRESH FRUIT   |   MACAROONS   |   CUPCAKES   |   ECLAIRS 

Adults — $75 per person   |   Ages 4 - 11 — $30 per person   |   3 & under are free {all prices are plus tax & administrative charge}

Reservations are required, please call 877.280.7140. Space is limited.

EASTER BRUNCH
emerald ballroom

Sunday, April 9th 2023  —  11:00am - 4:00pm


