
  
   

 

 E a s te r  S u n day ,  A p r i l  16 ,  20 17  

10:30 am – 3:00 pm 
 

E n j o y  L i v e  P i a n o  w i t h  D ’ V a u g h n  P e r s h i n g   

 

Soup 

 

Saffroned Mussel & Lobster Chowder   

 

Salads 

 

Mixed Green Salad with Assorted Dressings 

 

Baby Spinach with Sliced Mushrooms and 

Warm Bacon Vinaigrette 

 

Traditional Caesar Salad with Parmesan Croutons 

 

Dark Cherry Ambrosia with Candied Walnut Crumble 

 

Orange Zest Mousse with Lavender Cane Sugar Crostini 

 

Shrimp, Scallop & Crab Pasta Salad with Lemon Dill Aioli 

 

Loaded Baked Potato Salad with Scallions & Applewood Smoked Bacon 

 

Brie En Croute 

Cinnamon Braised Strawberries 

Sous Vide Whole Button Mushrooms  

 

Quiche Display 

Shrimp, Feta & Spinach 

Chorizo, Salsa & Pepper-jack 

 

Seafood Display 

Chilled Shrimp Cocktail • Oysters on the Half Shell • Snow Crab Legs 

 

Fresh Fruit Display •Smoked Salmon Display  

 

Domestic and International Cheese and Cracker Display 

 

Breakfast Fare 

 

Fresh Baked Breakfast Goods • Eggs Benedict • Country Potatoes 

 

Bacon • Sausage • Scrambled Eggs with Aged Cheddar 

 

 

Omelet & Waffle Station 

 

Carving Station 

 

Slow Roasted Dijon and Herb Rubbed Prime Rib with Au Jus & Creamy Horseradish 

 

Bourbon Maple Brown Sugar Glazed Country Ham with Warm Apple Chutney & Honey Mustard   

 

Entrees 

 

Blackened Beef Medallions with Broiled Red Bliss Potatoes & Roasted Poblano Mornay Sauce 

 

Pork Scaloppini with Fresh Thyme & Wild Mushroom Marsala 

 

Pan Seared Tilapia with Mango Salsa, Forbidden Rice with Toasted Sesame Seeds 

 

Star Anise & Apple Cider Brined Chicken Breast with Sweet Potato & Wild Boar Bacon Hash 

 

Spring Vegetable Medley 

 

Roasted Garlic & Cracked Black Pepper Whipped Potatoes with Country Pan Gravy 

 

Dessert 

 

Decadent Display Of Award -Winning Sweet Shoppe Desserts  

 

Raspberry & White Chocolate Bread Pudding with Crème Anglaise 

 

Flambé Station with Bananas Foster and  

Cherries Jubilee served on Vanilla Ice Cream  

 

Chocolate Fondue 

with Strawberries,  Pretzel Sticks, Marshmallows and Pound Cake  

 

Adults $54 • Children $26 

For Reservations Call 417-334-1161 


