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EASTE

Salad Station

Garden Green Salad / Assorted Dressings

Deviled eggs
Strawberry Spinach Salad
Honey Glazed Carrot Raisin Salad
Waldorf Salad
Fresh Melon and Berries Trey

Brunch Section Mains

Herb Roasted Chicken
seasoned with a blend of fresh rosemary,

Applewood Smoked Bacon
Breakfast Sausage Links
Made-to-Order Mini Omelette Station
Homemade Pancakes

thyme, and garlic, finished with a light pan jus.
Grilled Salmon
brushed with garlic herb butter, finished with

Signatur'e Sides a delicate char and served with a choice of

Scalloped Potatoes classic lemon dill sauce or rich hollandaise.

Lemon Herb Orzo

| Carving Board
-Spring Vegetable Medley

Glazed Carrots Brown Sugar-Glazed Pit Ham
Gouda Mac & Cheese Prime Rib
Served with classic au jus. Horseradish
cream and Grain mustard

Desserts

Carrot Cake with Cream Cheese Frosting
Lemon Bars
Strawberry Shortcake
Chocolate Eggs / Easter-Themed Confections
Berry Topped Cheesecake
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