AP Py

STATIONS
Omelet

Whole eggs, egg whites, chicken sausage, ham, pork sausage,

bacon, tomato, peppers, onion, spinach, mushroom, cheddar,

pepperjack

Waffle

Butter, whipped cream, strawberry sauce, maple syrup

CARVING STATIONS

Porkloin roulade with spinach and boursin
Chimichurri, maple balsamic, citrus chili glaze
Sugar and salt crusted prime rib
Classic jus, horseradish cream, grain mustard, roasted

mushrooms and onion

BUFFET

Cinnamon scented oatmeal, dried fruits, brown sugar and nuts
Scrambled eggs, bacon, chicken sausage, signature potatoes
Maple pecan French toast
Pan seared salmon, sweet chili cream

Grilled chicken with citrus bbq sauce

Garlic whipped potatoes

Balsamic marinated vegetables = %
Please inform your server of any food allergies or dietary restrictions before ordering. Consuming raw or undercoyd, shellfish, or eggs
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SALADS

Harvest greens, romaine, baby kale

Tomatoes, shaved onion, easter radish, dried cranberries, cucumber, julienne
carrot, cheddar, feta, blue cheese, candied pecans, balsamic, ranch, citrus
dressing
Selection of charcuterie and cheeses
Smoked salmon, egg white, egg yolk, red onion, tomato, caper, lemon

Prosciutto wrapped asparagus

PASTRIES

Seasonal mini pastries and croissants, fresh bread with butter, jam and
cream cheese
Individual flavored yogurts

Seasonal fruit and berries

PASTRIES KID'S CORNER
Tiramisu coppa Mac and cheese
Petit fours Chicken tenders
Double chocolate bailey’s cake French fries

Strawberry cheesecake

White chocolate cran-orange bread

pudding

Pavlova with berry champagne compote

Please inform your server of any food allergies or dietary restrictions before ordering. Consuming raw or under
may increase your risk of food-borne illness
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