
AVAIL ABLE SUNDAY, APRIL 5TH FROM 10AM-3PM
$99 per person | Kids 12 & Under $45 | Free for kids under 3

Easter Brunch

Lite FareLite Fare
cheeses & charcuterie with traditional accompaniments

fresh seasonal fruit display

Seafood DisplaySeafood Display
fresh oysters, poached shrimp, signature ceviche, 

house-made cocktail sauce & mignonette, smoked salmon
capers, pickled red onion & seasonal accouterments 

BakeryBakery
assortment of house-made breads & breakfast pastries, 

accompanied with butters, jams

Soups & SaladsSoups & Salads
roasted beets & fennel salad, mixed greens salad, carrot ginger soup

Omelet & Egg StationOmelet & Egg Station
made to order, add-ins: bacon, sausage, peppers, tomato, onion, cheddar, goat cheese

house-made quiche lorraine & smoked salmon quiche

Waffle & Pancake StationWaffle & Pancake Station
toppings include whipped cream, seasonal fruit compote, 

maple syrup, chocolate chips

Carving StationCarving Station
pork loin & cider mustard, prime rib with au jus & horseradish,

 roast lamb & mint chimichurri, citrus roasted yukon potatoes, roasted asparagus,
heirloom carrots, potato dauphinoise

Kids CornerKids Corner
chicken tenders, french fries, mac & cheese

Bloody Mary & Mimosa Bar Bloody Mary & Mimosa Bar 
seasonal juices & accouterments

Sweets StationSweets Station
assorted house-made desserts


