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Artisanal Bread Display
Assorted dinner rolls, herb & tomato focaccia, breakfast breads, muffins, New York style bagels, 

croissants, Danish Kringle, rustic bread

Assorted jams, fruit preserves, sweet butter, flavored cream cheese

Starters
Heirloom baby potato salad, smoked bacon, spring peas, creamy mustard vinaigrette

Organic cucumber and vine-ripened tomato salad, sweet onions, champagne vinaigrette

Herbed chicken salad, tarragon, walnuts, black grapes, citrus mayonnaise

Dragon carrot salad, dark and golden raisins, julienned squash, yogurt poppy  
seed dressing

Israeli couscous salad, basil artichokes, sun dried tomato, lemon oil

House-made granola parfait, vanilla bean yogurt, wild berry

Fresh fruit salad

Vegetable crudité basket, herb & shallot dip

Imported & domestic cheese display, assorted accoutrements

Organic local greens, assorted toppings and dressings

Spring bounty minestrone soup

Sculpted Ice & Seafood Station
Fresh shucked oysters

Lemongrass poached tiger prawns

Chilled snow crab claws

Cocktail sauce, shallot mango mignonette, Key West mustard sauce

Cold smoked Scottish salmon

Cream cheese, chopped red onion, egg, capers, melba, crackers

Brunch Entrées
Cheese blintzes, fruit compote

Traditional eggs benedict

Buttery whipped chive potatoes

Spring beans, shaved garlic, baby onions

Crispy double-smoked hickory bacon

Peppered sausage links

Cast iron Scottish salmon, lemon butter sauce

Pan-seared lemon chicken breast, roasted pepper coulis

EASTER BRUNCH
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Action Stations 

The Eggery
Omelets made to order with farm fresh eggs or egg whites

Peppered sausage, bacon, ham, tomato, spinach, bell pepper, mushroom, jalapeño,  
red onion, Swiss or cheddar cheese

The Griddle
Buttermilk or blueberry pancakes, vanilla bean Chantilly, chocolate chips,  

strawberry topping, maple syrup

Pasta Made to Order
Farfalle, cheese tortellini, gluten-free pasta

Creamy Alfredo or basil Genovese

Tomato marmalade, scallions, parmesan, Asiago, basil, roasted pepper

The Carvery
Sea salt & herb crusted prime rib, thyme-garlic jus

Bone-in Gusto Virginia ham, honey-Dijon glaze

Assorted mustards, creamy horseradish sauce, pineapple chutney

Easter Bunny Table
Carrot cake cupcakes, assorted French macarons

Strawberry lemon tarts, chocolate caramel tarts

Funfetti cake pops, New York cheesecake pops

Blueberry lemon verrines, Key Lime tarts

Cream puffs, ganache brownies, chocolate cupcakes

Milk chocolate mousse cups, raspberry hibiscus tarts
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