
Easter Brunch
BREAKFAST STATION
Maple Sausage Potato O’Brien’s

Cheddar & Cheese Curd Scramble Egg Applewood Smoked Bacon

Biscuits and Gravy Omelet Station
featuring Nasonville Cheeses, Ham, Bacon and Fresh Vegetables

LUNCH STATION
Chef Carved Black Pepper & Garlic Roast Beef
with horseradish and au jus

Honey Garlic Carrots

Tomato Basil Cod
Sour Cream & Onion Mashed Potatoes

Roasted Red Pepper Primavera Penne
Chef Carved Brown Sugar Glazed Baked Ham

Spinach Artichoke Chicken
Steamed Cauliflower and Broccoli

SALAD STATION
Crudité
with Dill Dip

Cocktail Shrimp
with Cocktail Sauce

Mixed Greens
tossed with House Dressing

Classic Caesar Salad

Balsamic Roasted Vegetable Salad
Assorted Homemade Muffins

Selection of Baked Breads and Pastries
Fresh Fruit Arrangement

SWEET TABLE
Assorted Cheesecakes Chocolate Strawberries

Brownies Carrot Cake

Dessert Bars Strawberries with Zabaione

LITTLE BUNNY TABLE
Chicken Fingers Macaroni and Cheese

French Fries Corn

Sunday, April 1, 10am – 2pm
$19.99 adults
$10.99 children under 12


