
S TAT I O N S

COLD BAR 
Boiled Shrimp, Ceviche, Tuna Tartar, Smoked Salmon

MINI SLIDERS 
Roast Beef, Caramelized Onion, Tomato, Horseradish 

Fried Chicken, Spicy Honey, Pickles 
Tomato, Pesto, Mozzarella

EGG 
Omelette or Scrambled Eggs with Toppings

BRUNCH CHARCUTERIE 
Apple Wood Smoked Chicken Sausage, Bacon, Black Forest

Ham, Gruyere Cheese, American Cheese, Warm Toast, Butter

SALAD 
Spring Mix, Arugula, Baby Spinach, Romain,  Cherry Tomato,

Cucumber, Olives, Semisecco Tomato, Crouton, Grated Cheese, Lemon Thyme
Dressing, Balsamic Dressing, House Dressing

SEASONAL FRUIT PLATTERS

SWEETS 
Muffins, Coffee Cake, Croissant, Assorted Mini Dessert,

Whipped Cream, Chocolate Sauce, Strawberry Jam

F R O M  T H E  L I N E

 Potato Puree  

 Roasted Vegetables 

Grilled Asparagus 

Fried Cauliflower

Green Beans  

Creamy Grits 

E A S T E R  S U N DAY  B R U N C H
11 A M - 3 P M  / 6 8 P P

Prime Rib Roast

Roasted Sea Bass

Lamb Lollipops 

Roasted Porchetta 

Fried Chicken

Nonna’s Meatballs

Black Truffle Gravy

Lemon Butter sauce

Chimichurri

Horseradish Cream  

Herbs Bechamelle

San Marzano Sauce


