Easter Brunch

Sunday, April 4, 2010

Salad Selections
Fresh Fruit Ambrosia
Mushroom and Artichoke Salad
Ceviche Salad
Mediterranean Pasta Salad
Chicken Caesar Salad
Beefsteak Tomatoes with Mozzarella and Basil Dressing

Seafood Display
Lox Style Smoked Salmon, Poached Fresh Salmon, Green Lipped Mussel,
Bay Shrimp Meat, Cajun Catfish, Surimi Krab, Peel & Eat Shrimp

Carved to Order
Roasted Baron of Beef & Fresh Smoked Easter Ham

Entrée Selections
Fresh Poached Eggs Benedict
Fluffy Scrambled Eggs
Cheese Blintzes with Strawberry Sauce
Belgian Waffles with Berries and Whipped Cream
Made to Order Omelet Station
Stuffed Chicken Chardonnay
Pot Roast with Portobello Mushroom Sauce

Sides & Vegetables
Country Sausage Link
Fresh Smoked Bacon
Country Potatoes
Biscuits and Country Gravy
Fresh Fruit Tray with Local & Tropical Fruits
Relish Trays with Fresh & Broiled Vegetables
Imported & Domestic Cheese Platter
Smoked Sausage
Fresh Poached Asparagus with Orange Garlic Mayonnaise

* A
Desert Selections 4 o
An assortment of Pastries, Cakes, Petite Fours, Jack Daniel’s Pecan Pie, .
Muffins, Danish, Créme Brulee, Bread Pudding, Fruit Cobbler

Adults $24.95
Children $13.95



