
 Easter Sunday Brunch 
April 4, 2009 

10:30am  3:30pm 

 
 
 
 
 
 

 
Fine Imported and Domestic Cheese Display 

Assorted Crackers, Breadsticks, and Crisps 
 

Montage of Seasonal Fresh Fruit and  
Crisp Vegetable Crudités Station  

 

Baker Fresh Breakfast Breads, Danish,  
Croissants, and Muffins 

 

Selection of Warm and Chilled Salads and Appetizers 
Chef’s Selection of Spring Holiday Favorites 

 

Italian Pasta Station 
with a Selection of Fine Pasta, and Hand- Made Sauces 

 

Chef’s Selection of Fine Roasts 
Featuring Roast Leg of Lamb, Prime Rib of Beef, Glazed Ham 

Carved to Order 
 

Farm Fresh Omelets with a Variety of Fillings 
Prepared to Order 

 

Gulf Shrimp Cocktail 
Cocktail Sauce, and Fresh Cut Lemons 

 

Belgium Waffle Bar 
Pure Maple Syrup, Fresh Whipped Cream, Fruit and Nut Accompaniments 

Prepared to Order 
 

Hot & Cold Breakfast Buffet 
Featuring Eggs Benedict, Home Fried Potatoes, and More!  

 

Hot Easter Sunday Brunch Buffet 
Traditional and Contemporary Favorites and Appropriate 

Accompaniments, Starches, and Vegetables 
 

Kid’s Corner 
All their Favorite Fun Food and Desserts! 

 

Viennese Dessert Table 
Featuring Homemade Cakes, Pies, Pastries, and Cookies 

 

Iced Breakfast Juices 
 

Freshly Brewed Coffee and Tea Service 

$38.95 Per Adult, $15.95 for Children under 10 
Complimentary Under Five 

Prices subject to Service Charge and Sales Tax 
Menu Items Subject to Change 


