AL M S e Rk
Auon M Farms In
ASTER SUNDAY BRUNGH

APRIL 4, 2009
10:30AM 3:30PM

&

ek

(1]

FiNeE IMPORTED AND DOMESTIC CHEESE DISPLAY
ASSORTED CRACKERS, BREADSTICKS, AND GRISPS

MONTAGE OF SEASONAL FRESH FRUIT AND
CRISP VEGETABLE GCRUDITES STATION

BAKER FRESH BREAKFAST BREADS, DANISH,
GCROISSANTS, AND MUFFINS

SELECTION OF WARM AND GHILLED 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, PrRIME R1B oF BEEF, GLAZED HaM
CARVED TO ORDER

FARM FREsH OMELETS WITH A VARIETY OF FILLINGS
PREPARED TO ORDER

GuLF SHRIMP COCKTAIL
GCOGKTAIL SAUCE, AND FrREsH GuT LEMONS

BrErciuM WAFFLE BAR
PURE MAPLE SYRUP, FRESH WHIPPED CREAM, FRUIT AND NUT ACCOMPANIMENTS
PREPARED TO ORDER

HoTt & GorLp BREAKFAST BUFFET
FEATURING EGGs BENEDICT, HOME FRIED POTATOES, AND MORE!

Hot EASTER SUNDAY BRUNGH BUFFET
TRADITIONAL AND GONTEMPORARY FAVORITES AND APPROPRIATE
AGCCOMPANIMENTS, STARCHES, AND VEGETABLES

Kip’'s CORNER
AL THEIR FAVORITE FuN FOOD AND DESSERTS!

VIENNESE DESSERT TABLE
FEATURING HOMEMADE CAKES, PI1ES, PASTRIES, AND GOOKIES

IcED BREAKFAST JUICES

FrREsHLY BREWED COFFEE AND TEA SERVICE

$38.95 PER ADULT, $15.95 FOR CHILDREN UNDER 10
GCOMPLIMENTARY UNDER FIVE
PRICES SUBJECT TO SERVICE CHARGE AND SALES TAX
MENU ITEMS SUBJECT TO CHANGE



