
Brunch Buffet
E A S T E R

SPRING PASTA AND PEA SALAD

VEGETABLE PLATTER (GF, DF, VEG)

GARLIC AND HERB ROASTED
FINGERLINGS

GREEN BEAN ALMONDINE

CRISPY PARMESAN BRUSSELS (GF)

FRESH BAKED ROLLS
with compound butter

Mains 
DILL HERB SALMON (GF)

with Beurre Blanc

MAPLE GLAZED HAM

MUSHROOM MARSALA RAVIOLI

ROASTED CHICKEN WITH AU JUS

Brunch 
BELGIUM STYLE WAFFLES

with wild berry compote

BOURSIN SCRAMBLED EGGS (VEG)

BACON AND SAUSAGE (GF, DF)

Consumer Advisory: Consumption of undercooked meat, poultry,  eggs, or seafood 
may increase the risk of food-borne illnesses. Alert your server if you have special 

dietary requirements.


