
Brunch menu
EASTER

B R E A K F A S T

Chef Manned Egg Station Cooked 

to Order

Assorted Fresh Baked Pastries and

Muffins

Assorted Hot and Cold Cereals 

with Cinnamon Apples & Raisins 

House Made Granola

Mélange of Fresh Fruit and Berries

Chorizo Scrambled Eggs

Old Smokehouse Bacon  

Maple Glazed Sausage Link



Brunch menu
EASTER

B R E A K F A S T

Skillet Potatoes

Cinnamon Swirl French Toast

Bananas Foster

Blueberry & Strawberry Toppings

Fresh Whip Cream

Smoked Lox, Mini Bagels, Capers

Cream Cheese, Red Onions, Sliced

Tomato and Hard-Boiled Egg



Brunch menu
EASTER

S A L D S ,  S O U P S  &  M O R E

Local & Domestic Aged Cheeses 

Herb Garlic and Peppered Sausages

Specialty Mustards

Gourmet Crackers & Crostini’

Creamed Herring

Smoked Corn Sausage Chowder

Grilled Foraged Mushroom 

& Fresh Herb 

Vinaigrette Salad

Gemelli Pasta and Julienne 

Vegetable Salad

Hot House Cucumber & Roma

Tomato Salad

Smoked Red Potato, Leek and Onion

Salad



EASTER

S A L D S ,  S O U P S  &  M O R E

Mixed Garden Greens

Marinated Grilled Chicken and

Vegetables

Ranch Dressing

Classic Ceasar Salad with Parmesan

Reggiano & Garlic

Herb Croutons

Crudite’ & Fresh Dip

Brunch menu



EASTER
E N T R E E S

Chicken Italian Sundried Tomato

Alfredo with Spinach Fettuccini

Sweet Asian Glazed Atlantic Salmon

Grilled Spring Asparagus with Roasted

Red Peppers

Rosemary Roasted Red Potatoes

C A R V I N G  S T A T I O N

Black Peppercorn Sea Salted Crusted

Angus Top Sirloin, Herb Jus Lie

Horseradish & Horseradish Cream

Smoked Tear Drop Honey Ham

Roasted Stuffed Whole Garlic and Fresh

Leg of Lamb

Apple Mint Jelly



EASTER
D E S S E R T S

Carrot Patch Cake

New York Style Cheesecake with

Macerated Fresh Berries

Caramel Apple Slice 

with Toasted Cashews

Bananas Foster Cake

White Chocolate Mousse Parfaits with

Chocolate Curls

Orange Iced Sheet Cake

Assorted Dessert Bars

$39 per person plus tax

$22 per child plus tax (ages 4-11) 

reservations: 815-776-5050

9am-3pm


