EASTER
BRUNCH MENU

March 31, 2024
llam & 12pm Seatings

Call 800.460.4401 ext. O to make your
reservation today!

SOUP
NEW ENGLAND CLAM CHOWDER

GARDEN VEGETABLE FLOWER SOUP

SALAD

HEIRLOOM TOMATO AND PICKLED ONION
SALAD WITH TZATZIKI DRESSING

CHARCUTERIE PASTA SALAD

SMOKED SALMON TARTAR WITH SMOKED
PAPRIKA NAAN CHIPS

HILL COUNTRY GERMAN RED POTATO SALAD

GREEK SPINACH AND BABY ARUGULA SALAD
WITH FETA CRUMBLES

OPEN WAGON SALAD BAR
PEEL AND EAT CAJUN SHRIMP COCKTAIL

CARVING STATION

MALBEC BRAIDED LAMB SHANK FINISHED
WITH A BUTTERNUT SQUASH BEURRE
BLANC

HERB DE PROVENCE CRUSTED PRIME RIB
(HORSERADISHCREAM AND AUJUS)

BBQ TURKEY ENDS SERVED WITH A
CAROLINA HONEY SAUCE



EASTER
BRUNCH MENU

March 31, 2024

llam & 12pm Seatings

Call 800.460.4401 ext. O to make your
reservation today!

ACCOMPANIMENTS

ROSEMARY AND GARLIC ROASTED POTATO
MEDLEY

SOUTHERN STYLE GREEN BEANS
ORANGE AND GINGER GLAZED CARROTS

MACARONI AND CHEESE

HAWAIITAN STYLE DINNER ROLLS AND FRENCH
DINNER ROLL
*EVERYTHING OMELETTE STATION*
*BUILD YOUR OWN WAFFLE STATION*

DESSERT
AMARETTO/PEACH COBBLER
DULCE DE LECHE APPLE COBBLER
FLOURLESS CHOCOLATE TORTE

FOREST BERRY TART

KIDS

BUTTERMILK CHICKEN NUGGIES
(GLUTEN FREE)

TWISTER FRENCH FRIES

MACARONI AND CHEESE



