
BAKERIES
Blueberry, banana nut, 

cranberry orange muffins
Fruit danish, chocolate croissants 

and butter croissants
Savory pastries, including 
tomato, feta and spinach

BREAKFAST BAR
Sliced melon, organic berries

Greek yogurt parfait,  
almond quinoa granola

Smoked salmon, house made lavender 
cured salmon, and salmon pastrami

Nutella french toast, 
macerated strawberries

Crab cake benedict,  
old bay hollandaise

Parmesan hash browns
Roasted apple crepes,  

chocolate chantilly
Smoked bacon, pork sausage,  

turkey bacon, spicy chicken sausage

OMELET STATION
Farm fresh eggs or omelets  

prepared to order
Onion, tomato, peppers, spinach,  

sautéed mushrooms, nueski ham, apple wood 
bacon, chorizo, smoked salmon, bay shrimp,  

cheddar, goat cheese, gruyere

9:00 AM TO 2:30PM

ADULTS $119  |  CHILDREN (6-12) $39
Excludes tax and gratuity. Children 5 and under dine free.

Easter
E L E G A N C E 

Brunch Buffet



SOUP
Creamy corn bisque, sour corn, cilantro oil, lobster fluff 

SALAD BAR 
Arcadian lettuce mix, hearts of romaine, frisee mix 

Heirloom tomato, english cucumber, haricot vert, enoki 
mushrooms, golden beets, radish, avocado, pine nuts, 

sunflower seeds, spiced cashews, bulgarian feta,  
shaved manchego, sour dough croutons 
Dried raspberries, mango, persimmons,  

and freeze dried yumberries 
Classic caesar, raspberry balsamic,  

lemon vinaigrette, creamy white french

SUSHI BAR
Nigiri and Maki, handmade by our

personal Sushi Chefs, to include Tuna,
Salmon, Shrimp, and Crab

BOO’S BLOCK CHEESE AND CHARCUTERIE 
Featuring local crafters from ropp jersey

cheese farm, red barn, Kenny’s
farmhouse, red bear, and smoking

goose, to include imported favorites,
house made pork rillette, and rabbit pate

9:00 AM TO 2:30PM

ADULTS $119  |  CHILDREN (6-12) $39
Excludes tax and gratuity. Children 5 and under dine free.

Easter
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ON ICE
Court bouillon poached shrimp,  

spicy and mild cocktail sauce 
Marie rose sauce, fresh grated horseradish 

Oyster bar, east and west coast varieties 
Lemon, tabasco, fennel Mignonette 
Lemon butter scallops on the shell 

Charcoal octopus ceviche, preserved lemon, chimichurri 

ENTRÉES 
Cilantro poached salmon, grilled baby cucumber, 

mushroom crème
Fenugreek chicken breast, tomato relish,  

cashew basmati rice 
Thyme and oregano marinated leg of lamb,  

crispy fried okra 
Yukon bacon and chive potato croquettes 
Caramelized baby carrot, charred ramps 

Snap asparagus, EVOO, truffle salt 
Tomato stuffed ratatouille 

AROUND THE CITY 
Shawarma pockets, marinated chicken, cabbage, 

tomatoes, tahini dressing 
Elotes, grilled corn, lime crème, cotija 

Shrimp, farfalle, house made basil-parsley pesto 
BBQ brisket slider, pickled red cabbage, whiskey bbq 

9:00 AM TO 2:30PM

ADULTS $119  |  CHILDREN (6-12) $39
Excludes tax and gratuity. Children 5 and under dine free.

Easter
E L E G A N C E 
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CARVINGS
Easter ham, ancho-honey glaze 

Hawaiian rolls 
Dry aged cocoa dusted strip loin 

Cabernet demi-glace 
Onion rolls 

KIDS’ CORNER  
Crudite shooter with ranch 

Mini hot dogs, ketchup 
Ham and cheese sandwich & jelly sandwich 

Chicken tenders & tater tots 
Mini burgers 
Mini pizzas 

Brownie bites, cake pops, jello cups & fresh fruit cups

SPRING DESSERTS

Chocolate
Worms in dirt, chocolate pudding, gummy worms

All chocolate brownies
Chocolate dipped strawberries

Chocolate mousse, whip cream, chocolate curls - gluten free
Chocolate chunk cookies, chocolate covered oreo’s

Zucchini chocolate chip bread

9:00 AM TO 2:30PM

ADULTS $119  |  CHILDREN (6-12) $39
Excludes tax and gratuity. Children 5 and under dine free.
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DESSERTS CON’T

Crème & Berry
Blueberries and cream - gluten free

Strawberry pie, shortbread crust, vanilla chantilly
Butterscotch blondies

Carrot cake, cream cheese frosting
Coconut cream trifle - gluten free
Mixed berry shortcake cookie bar

Mango creamsicle panna cotta – gluten free

Nut
Assorted macaroons - gluten free
Polenta, lemon and almond cake
Nutella tiramisu, hazelnut, cocoa

Peanut butter cup cheesecake - gluten free
Caramel nut tartlets, cinnamon chantilly, butter crust

Candy Cart

9:00 AM TO 2:30PM

ADULTS $119  |  CHILDREN (6-12) $39
Excludes tax and gratuity. Children 5 and under dine free.
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