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• • • • •

WAFFLE STATION 
Made to order Belgium Waffles

Fresh Blueberries | Fresh Strawberries
Chocolate Chips | Mini Marshmallows

Caramel Drizzle | Maple Syrup
Whipped Cream

• • • • •

BREAKFAST 
Bacon and Three Cheese Strata

A layered blend of bacon, 3 cheeses  
and sliced baguettes

Crisp Applewood Bacon  
and Pork Sausage Links

Fluffy Scramble Eggs

Hash Brown Casserole

• • • • •

ENTRÉES
Pineapple Brown Sugar-Glazed Ham

Portabella Mushroom Beef Tips
Tender beef tips cooked with portabella 
mushrooms in a red wine brown gravy 

Slow Roasted Turkey
Turkey slow roasted 

with garlic gravy

Flounder Florentine
Flounder stuffed with spinach and cheese  

and topped with a cream sauce

• • • • •

BEVERAGE STATION
Easter Punch

Sweet Tea

Coffee Station

• • • • •

• • • • •

SALAD BAR
Fresh Mixed Baby Salad Greens

Grape Tomatoes | Chilled Sliced Cucumbers
Diced Red Onion

Chopped Hard Boiled Eggs
Shredded Carrots | Craisins

Shredded Cheese | House Made Croutons

Fresh Peeps Fruit Kebobs
Fresh seasonal fruit served chilled

Fresh Baked Assorted Breads and  
Scones with Infused Butters

Freshly baked assorted rolls served with 
 house-made infused butters
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SIDES 
Rustic Red Skin Mashed Potatoes

3 Cheese Mac & Cheese
Our mouthwatering Mac & Cheese is made with 

sharp cheddar, Monterey Jack and Gouda

Steamed Broccolini
Seasoned with fresh lemon zest, shaved 

Parmesan and roasted garlic

Glazed Roasted Tri-Color Carrots

• • • • •

DESSERT STATION
Mini Desserts

Including Pineapple Upside Down Cake

Assorted Desserts
Coconut Cake | Carrot Cake

Easter-Themed Desserts for All Ages

• • • • •

APRIL 9
Brunch 1:00-4:00 p.m. |Easter Egg Hunt 2:30 p.m.

$35: Adults | $20: Children 3-12 | Free: Children 2 & Below

Reservations Required: Tickets on Sale March 1-31 • NO Tickets at the Door

Join us for a leisurely Easter Brunch and stay for our Easter Egg Hunt  
with a special guest appearance by the

EASTER BUNNY


