
Shucked Oysters  •  Peruvian Scallops     
Snow Crab  •  Chilled Jumbo Shrimp   

Baby Shrimp & Calamari Ceviche
Cocktail Sauce, Mignonette, Cucumber Agua Chile, 

Horseradish, Lemon. Tabasco

California & Spicy Tuna Rolls
Wasabi, Soy Sauce, Pickled Ginger

PLATTERS CHILLED SEAFOOD & SUSHI

Easter Brunch
 $95 for Adults |  $32 for Children 5-12 yrs.

ENTREES & SIDES

CARVING STATIONS

Porchetta 
Pepper Onion Relish

Prime Rib
Au jus and Horseradish Cream

Cedar Plank Salmon
Gribiche, Lemon

Fresh Fruit
Seasonal Selections

Roasted Beet & Quinoa Salad
Red Wine Dill Vinaigrette, Arugula, Cucumber, Feta,  

Balsamic Reduction

Domestic & Imported Cheese Display
Dried Fruit, Marinated Chilies & Olives

Crudite
Raw Vegetables with Dips

Bagel Station
Mini Everything or Plain Bagel, Smoked Salmon,  
Cream Cheese, Red Onion, Cucumber, Capers

Eggs Benedict

Country Fried Chicken Breast

Lump Crab Cakes

Belgian Waffles

Brioche French Toast

Mac & Cheese

Applewood Smoked Bacon – Breakfast Sausage

Cheddar Grits

Herb Roasted Fingerling Potatoes

Roasted Seasonal Vegetables

Grilled Asparagus

MADE TO ORDER OMELETTE
Selection of Seasonal Ingredients

(Place order via server)

VIENNESE TABLE

Assorted Desserts

Muffins, Danishes, & Croissants

Berry Parfait

New York Style Cheesecake

Crème Brûlée Tarts

Flourless Chocolate Brownie Custard


