
B R E A D  D I S P L AY
AS S O RT E D  B R E A D S  |  S CO N E S 

F L AVO R E D  B U T T E R S |  H U M M U S  |  C R U D I T É S

BAG E L S  |  S P R E A D S                       

A P P E T I Z E R  S TAT I O N
I M P O RT E D  C H E E S E S  A N D  C H A R C U T E R I E

D E V I L E D  EG G S 
Chive| Bacon Jam | Tapenade

CO C K TA I L  S H R I M P 
Chile Sauce | Lemon

S M O K E D  SA L M O N  D I S P L AY 
House Cured  Sliced Salmon

E G G S  |  B R E A K FA S T I T E M S
O M E L E T S TAT I O N S

B R O CCO L I  C H E D DA R  Q U I C H E 
Béarnaise

EG G  W H I T E  F LO R E N T I N E

P O R K  SAU SAG E  |  A RT I SA N  SAU SAG E

C R I S PY A P P L E WO O D   S M O K E D  BACO N

BA N A N A C R U M B  C A K E

WA F F L E S 
Rivendale Farms Syrup| Whipped Cream

C A RV E RY
G L A Z E D  B O N E- I N  H A M 
Brown Sugar Bourbon

L EG  O F L A M B 
Mint Jelly | Apricot Chutney

S LOW  R OAS T E D  BA R O N  O F B E E F 
Port Wine Jus

PA N  S E A R E D  SA L M O N 
Three Mustard Cream

S TA R C H E S 
7  G R A I N  R I C E  P I L A F

M AS H E D  P OTATO E S  |  SW E E T P OTATO E S

PA N  G R AV Y |  M A P L E  P EC A N  B U T T E R 

BA K E D  LO C A L  C H E D DA R  &  C AVATA P P I 

V E G E TA B L E S
AS S O RT E D  CO M P O S E D  SA L A D S

R OAS T E D  S E AS O N A L  V EG E TA B L E S

H O N E Y D I L L  G L A Z E D  BA BY C A R R OT S

H E R B E D  B R O CCO L I N I

R OAS T F R E N C H  B E A N S  |  B L I S T E R E D  TO M ATO E S 

S W E E T E N D I N G S
C H O CO L AT E  C A K E

AÇ A Í  C H E E S EC A K E S 
Sugared Blueberries

P R I N C E S S  T R I F L E 
Banana | Strawberry | Sponge Cake

S E AS O N A L  M AC A R O O N S

C H O CO L AT E  M O U S S E 
Cookie Crumb

M I N I  F R U I T TA RT S 
Passionfruit | Berries

$ 6 5  A D U LT S ,  $ 3 7  C H I L D R E N  6  –  1 2  ( P LU S  TA X ) 
CO M P L I M E N TA RY F O R  C H I L D R E N  5  &  U N D E R

S E AT I N G  AVA I L A B L E  E V E RY F R O M  1 1 : 0 0  A . M .  TO 
4 : 0 0  P. M .

S U N DAY,  A P R I L 1 2  I N  T H E  G R A N D  B A L L R O O M
PLEASE CALL FOR RESERVATIONS,  412-553-5235

EASTER
H A P P Y


