
 

Entrees  
 

Warm Buttermilk Biscuits, Country Gravy 

Scrambled Eggs 

Smoke House Bacon & House-made Sausage 

Herb & Lemon Brined Roasted Chicken  

Prosciutto & Spring Vegetable Frittata  

Grilled Red Snapper with Braised Fennel  

Grilled Ratatouille   

Spring Vegetables with Mint Basil Butter 

Roasted New Potatoes with Charred Spring Onions 

Artichoke Mashed Potatoes with Parmesan Cheese 

 

Cooking Station 
 

Omelets Made to Order 

Malted Belgian Waffles, Maple Syrup 

Clove and Pineapple Glazed Bone-in ham 

Prime Rib 

 

Desserts 
 

Mini Carrot Cake with Cream Cheese Frosting 

Strawberry Rhubarb Cheesecake Bars 

Easter Sugar Cookies 

Dark Chocolate Chip Brownie 

 

 
 

Traditional Red Velvet Cake $8.00 

Whipped Vanilla Icing 

 

 

Twelve Layer Carrot Cake $8.00 

Brown Sugar Cream Cheese Icing, Candied Pecans 

 

 

Blueberry Shortcake $6.00 

Rich Buttery Biscuit, Vanilla Bean Whipped Cream, Blueberry Sauce 

Also Available Sugar Free on Vanilla Chiffon Cake 

 

 

Blackberry Cobbler  $6.00 

Topped with a Sweet Streusel Crumb and Vanilla Bean Ice Cream 

 

 

Devil’s Pool Sundae  $5.50 

Vanilla Bean Ice Cream, Chocolate Sauce, Caramel Sauce,  

Candied Pecans served on a Chocolate Fudge Brownie 

 

 

Our Signature Cheesecake $6.00  

Served with Fruit CompoteDesserts 

 

Pastries & Cereals  

 

House-made Granola 

Selection of Cereals  

Yogurt Parfaits  

Fresh Baked Breakfast Pastries  

Selection of Seasonal Fruit 
 

 

Salads & Soup  

 

Spring Green Vegetable Soup 

Orzo & Berry Arugula Salad with Lemon Mint Vinaigrette 

Cucumber, Onion & Tomato with Garlic Vinaigrette 

Tropical Fruit Salad with Almonds & Honey 


