e

Buffet

XCLUDES PRIME RIB STEAK,
MENU IS SUBJECT TO CHANGE
) MEATS, POULTRY, SEAFOOD,
00DBORNE ILLNESS, ESPECIALLY
'DISHES MAY CONTAIN OR COME
G WHEAT, PEANUTS, TREE NUTS,

EASTER BRUNCH

MENU

SUNDAY, APRIL 5
11AM - 3PM

Antipasto

STRAWBERRIES FETA SALAD
ITALIAN PASTA SALAD
FRESH VEGETABLE BAR

CURATED CHARCUTERIE &
CHEESE SELECTION

Seafood Bar

MISO BUTTER MUSSELS
PERUVIAN SHRIMP CEVICHE
SHRIMP COCKTAIL

SALMON SAKE NIGIRI

TUNA MAGURO NIGIRI

MEDITERRANEAN COUSCOUS SALAD
CRUNCHY THAI CHICKPEA SALAD
ROASTED CARROT SOUP

FRENCH BREAD

WAKAME SEAFOOD SALAD
SALMON SASHIMI
CALIFORNIA SUSHI ROLL
SPICY TUNA SUSHI ROLL
DRAGON SUSHI ROLL

Pancake, Walftle & Cereal Station

Made-to-Order Pancakes and Belgian Waffles, Assorted Cereals, and a Selection of

Miniature Gourmet Pastries

Omelet Station

Prepared with Farm-Fresh Eggs and a Selection of Fillings, Including Cheeses, Fresh

Vegetables, and Savory Meats

Carving Station

BRAISED BEEF BRISKET

SLOW-ROASTED PRIME RIB WITH AU JUS

*Not included — Available for $14.95 | 10 oz

Grill Station

Premium Meat Cuts Grilled to Your Preference

CAB PICANHA
GLAZED PORK RIBS
GRILLED CHICKEN

Main Courscs

BACON & TURKEY SAUSAGE
SOUTHERN-STYLE FRIED CHICKEN
THAI FISH CURRY

Dessert Station

CHOICE OF ICE CREAM
CREME BRULEE

BERRIES TIRAMISU
STRAWBERRY CHEESECAKE
BANANA BREAK LOAF

Unlimited Buffet

$49.95 PER PERSON
$24.95 KIDS 6-14
FIVE & UNDER FREE

ITALIAN SAUSAGE
FRESH VEGETABLE MEDLEY

FRITTATA WITH SPINACH & HAM
TRUFFLE MAC & CHEESE
BREAKFAST HOME FRIES

CHOCOLATE FOUNTAIN
EASTER BASQUE COOKIES
FRUIT TART

CARROT CAKE

CARAMEL CHEESECAKE

BLACKROUT DATES
APPLY



