
 

 

             Easter Celebration 

Champagne Brunch 

 

 

Cold Hors D’oeuvre Selection 
Fresh Seasonal Fruits and Berries 

Imported And Domestic Artisanal Cheese Display 

Iced Seafood Bar To Include: Shrimp, Snow Crab Legs & Oysters 

Grilled Vegetable Moroccan Couscous, Sundried Tomato Vinaigrette 

Haricot Vert & Oven Roasted Roma Tomato Salad  

White Balsamic Vinaigrette 

 Seasonal Grilled Vegetable Crudités  

Hearts of Romaine Salad, Shaved Pecorino Cheese, Caesar Vinaigrette 

Antipasto, Hummus and Grilled Vegetables 

 

Specialty 
Omelet And Egg Station 

Crab Stuffed Fennel Salmon, Caper Hollandaise 

Poached Wild Atlantic Salmon, Bagels, Cream Cheese, Accompaniments 

Steamed Jumbo Shrimp, Vodka Cocktail Sauce 

Rosemary Bleu cheese Filet Mignon, Blueberry  

Kessler Cabernet Sauvignon Demi 

Spinach & Artichoke Crusted Chicken Breast, Roasted Tomato  

Garlic Pomodoro 

Crab encrusted Mahi Mahi, Lobster Beurre Blanc 

 

 

 

 
 
 
 



 
 

 

 

 

 

 

 

 

 

 

Carving Station 
Herb Crusted New York Strip, Natural Au Jus  

Honey Glazed Virginia Ham, Spicy Mustard 

 

Accompaniments 
Steamed Broccoli, Garlic Butter 

Haricot Vert & Mushroom Crème Casserole, Crisp Onion Rings 

Assorted Carving Artisanal Bread And Butter 

 

A Host Of Traditional Sweets And Pastries 
Chocolate Fountains, Fruit Selections 

Chocolate Petit Fours 

Assorted Cakes And Pies 

Award Winning Bananas Fosters 

 

  Champagne, Orange Juice, Coffee And Tea 

 

Adults $59.95 

Children (4-12) $29.95 
 


