
NOT ALL INGREDIENTS ARE LISTED ON THIS MENU.
We take your dietary needs seriously. Please ask your server about options & modifications and let them know of any 

allergies or intolerances so that they are best able to guide your dining experience.

HAPPY EASTER

 ASSORTED PASTRIES, WHIPPED BUTTER, AND PRESERVES 

FRESH FRUIT DISPLAY 

DOMESTIC AND IMPORTED CHEESE SELECTION  
WITH CRACKERS AND CRISPS 

CRISP VEGETABLE CRUDITÉ WITH PICKLES AND OLIVES 

GARDEN GREENS, ASIAGO CAESAR SALAD,  
TOMATO BOCCONCINI CAPRESE, AND SPINACH

BERRY SALADS 

CHEF ATTENDED OMELETTE STATION 

 
GOLDEN WAFFLES WITH BERRY SAUCE, SYRUP, AND WHIPPED CREAM 

 
CREAMER POTATO HASHBROWNS 

 

CRISP BACON AND MAPLE SAUSAGE 
 

CLASSIC EGGS BENEDICT 
 

SEASONAL VEGETABLE MEDLEY 
 

WILD RICE PILAF 

 SALMON FILLETS WITH TOMATO ORANGE FENNEL SAUCE 

 BRAISED CHICKEN FORESTIÈRE 

 
CARVED MAPLE GLAZED HAM WITH ASSORTED MUSTARDS 

 

A SELECTION OF TORTES, DAINTIES, AND SQUARES

EASTER BRUNCH MENU


