
RAW Bar

Salads & SOUP

Bakery & Breakfast Table

easter brunch Buffet

FRESH BAKED PASTRIES
croissants, Danishes, turnovers

CLASSIC CAESAR
croutons, parmigiano reggiano

ROASTED BEETS
goat cheese, citrus, pomegranate,
arugula, roasted poblano vinaigrette

SHRIMP COCKTAIL

OYSTERS

SNOW CRAB LEGS

COCKTAIL SAUCE

LOBSTER BISQUE
peppered crème fraîche ASSORTED ROLLS & BUTTER

BERRY PARFAITS
greek yogurt, berries, granola

CHEESE & CHARCUTERIE
dried fruit, quince, cornichon, mustard,
fig jam, assorted breads and crackers

DEVILED EGGS
applewood smoked bacon,
pickled shallots

FRESH FRUITSMOKED SALMON
traditional accompaniments

BRUNCH FAVORITES
EGGS BENEDICT
rosemary ham, lemon hollandaise

BREAKFAST POTATOES
roasted peppers, herbs

KING’S HAWAIIAN FRENCH TOAST
berries, sweet cream, maple syrup

BERRY BLINTZ’S
mascarpone cream

OMLET STATIONBACON, SAUSAGE LINKS

CARVING STATION
PRIME RIB
horeseradish cream, au jus

LEG OF LAMB
mint jelly



KIDS BUFFET

SEASONAL SIDES

ENTREES

easter brunch Buffet

MISO GLAZED SALMON
gingered bok choy

WILD RICE PILAF
apricots, almonds, herbs

SLIDERS

CHICKEN TENDERS

PEANUT BUTTER & JELLY

ROSEMARY ROASTED POTATOES

ROAST CHICKEN
country gravy

GRILLED ASPARAGUS
smoked ricotta, grilled lemon

MAC N CHEESE

BRUSSEL SPROUTS
dried cranberries, pecans, maple glaze

HARISSA GLAZED CARROTS

MAC N CHEESE

FRESH FRUIT

ASSORTED COOKIES & TREATS

SWEET TREATS

ASSORTED PIES

CUPCAKES

MINIATURE CHEESECAKES

ASSORTED CUPCAKES

ASSORTED CHOCOLATES &
PETIT FOURS

EASTER SUNDAY
April 5, 2026

10:30 AM - 3 PM
ADULTS $120++ // CHILDREN $55++

EASTER EGG HUNT AT 11 AM, 1 PM AND 3 PM
NEW EXOTIC WILDLIFE SHOW AT 12 PM

18% gratuity will be included in price for all reservations. Reservations are highly recommended. 
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