
Easter 
BRUNCH 2024

ACTION STATIONS

EGGS BENEDICT TWO WAYS
spinach & salmon or

southern style with a sausage patty

MADE TO ORDER MAC AND CHEESE
choice of sauces with an array of toppings

CEDAR PLANK ROASTED SALMON
glazed in miso-hoisin with pickled daikon

& toasted sesame seeds

BREAKFAST STATION

MADE TO ORDER OMELETS
with whole eggs or egg whites

toppings include pepper, onion, swiss
feta, cheddar, bacon, ham, sausage, spinach

mushroom, tomato & artichoke

HICKORY SMOKED BACON & FOUR PEPPER
CHICKEN SAUSAGE

GOURMET BREAKFAST BREADS, DANISH
& MINI MUFFINS

MADE TO ORDER BANANA BREAD
FRENCH TOAST

with rum maple syrup and Chantilly cream

HOME STYLE HONEY GLAZED BISCUITS
with applewood smoked bacon gravy

DISPLAY TRAYS

ARTISANAL CHEESE DISPLAY
with roasted nuts, fruit pastes,
fresh & dried fruit, and crackers

DEVILED EGG TRIO
trout roe & fresh dill

candied bacon
traditional

SALAD STATION

AGAVE-LIME FRUIT SALAD

POACHED PEAR, PROSCIUTTO &
ARUGULA SALAD

with pink peppercorn champagne vinaigrette

ROMAINE & RED CABBAGE SALAD
with fennel, quinoa, plum & orange vinaigrette

ANTIPASTO SALAD
with grilled spring vegetables, crispy mortadella 

& sherry-peach vinaigrette

SEAFOOD STATION

CHILLED COCKTAIL SHRIMP

CHILLED SMOKED SALMON

BAKED OYSTERS
with shallot-herb butter & prosciutto

Accompaniments: traditional cocktail sauce
hot sauce, lemon-dill cream cheese

lemon wedges, Cajun remoulade
& herb crostini
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KIDS CORNER

CHICKEN TENDERS
with assorted sauces

MINI CORN DOGS

BUTTERED SWEET CORN

MAC AND CHEESE

CRISPY TOTS

CARVING STATION

BONE IN HAM
with Carolina mustard glaze

CIDER BRINED TOM TURKEY
with roasted peach demi

ROSEMARY & GARLIC STUDDED
LEG OF LAMB

DESSERT ACTION STATION

ICE CREAM SANDWICH

DESIGN YOUR OWN CANNOLI

DESSERT BUFFET

BANANA PUDDING PARFAIT

BUTTERMILK PIE

CHOCOLATE POT AU CREME
with candied oranges

CARROT CAKE SQUARES

DOUBLE CHOCOLATE MOUSSE DOMES

MINI LEMON MERINGUE TARTS

RASPBERRY CREAM PUFFS

7-LAYER BARS

FROM THE BUFFET

SWEET POTATO AU GRATIN

ROASTED MEDITERRANEAN VEGETABLES

CANDIED CARROTS

BROCCOLINI
tossed in citrus butter

BLACKENED SNAPPER
with Tasso cream

BRICK GRILLED CHICKEN
with apricot chutney

GARLIC & HERB ROASTED
GOLDEN POTATOES

garnished with toasted almonds


