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Easter Sunday March 27" 2016

Breakfast Seafood
Fresh Fruit House Smoked Salmon with (apers
Organic Yogurt Parfait & Assorted Toppings Wine Poached Shrimp & Charred Lemon
Fresh Baked Pastries Freshly Shucked Oysters & Champagne Mignonetle
Fresh Baked Biscuits & Gravy
House-made Sausage Salads & Appetizers
Smokehouse Bacon

Selection of Charculerie & Artisanal Cheeses
Marinated & Roasted Vegelables
House Pickled Vegetables
Garden Salad Bar with Assorted Dressings
(uinoa & Grilled Artichokes, Basil Buttermilk
Shaved Zucchini & Fennel Salad, (itrus Balsamic
Roasted Chicken, Feta & Olwe Salad, Oregano
Spring Pea & Ham Soup

Scrambled Eggs
Baked Eggs in Pastry
French Toast & Pure Maple Syrup
Omelets made to order

Entrees

Grilled Salmon, Buttered Asparagus, Charred Lemon & Dill Cream
(Oven Roasted Pork Loin, Sautéed Peas & Carrots, Toasted Almond Pesto
Braised Lamb Pot Roast, Whipped Idaho Polatoes, Puff Pastry
Charred Yellow Squash, Lima Beans & grape Tomatoes with Mint
Buttered Fingerling Potatoes with Lemon & Black Pepper
(arved Prime Rib Roasted Over Hardwood & Honey Glazed Ham

Desserts
(arrot Cake Macaroons
Blackberry Lime (ake Lemon Bars
Blueberry Cheesecake Grasshopper Mousse
Chocolate Eclairs Chocolate (obbler
Banoffee bread Pudding Ginger Peach Pie

French Fancies Brown Sugar Pannacotta



