
 
 

THE RITZ-CARLTON  

EASTER BRUNCH 2018 
$105 per adult  

$125 per adult with mimosas & bloody mary bar  

$40 per children under 12 years old 

 

SALADS & APPETIZERS 
 

Display of Roasted Vegetables 
Portobello Mushrooms, Grilled Baby Zucchini,  

Steamed Asparagus, Artichokes, Roasted Bell Peppers 

 

Jars of Marinated Vegetables 
 Sundried Tomatoes, Assorted Olives & Pickled Cauliflower 

 

Charcuterie 
Sopressatta, Mortadella, Smoked Turkey, Salami,  

Prosciutto, Bresaola, Truffle Ham 

 

Salads & Dressings 
Assorted Baby Lettuces & Romaine  

with Caesar, Herb, Balsamic & Malt Vinaigrettes 

 

Salad Condiments: 
Cucumber, Cherry Tomatoes, Carrots, Olive, Onions, Baby Mushroom, Eggs,  

Grapes, Homemade Croutons, and Raisins  

 
CHEESES & BREAD STATION 

 

Imported and American Cheeses, Vermont Feta, Spanish Manchego  

Dried Fruits & Nuts 
 

Assorted Rolls, Vidalia Onion Rolls, Assorted Ficelles 

Olive, Sourdough and Rye Batards 
 

Focaccias, Small Brioche  
 

Mini Breakfast Bakeries to include: 

Mini Muffins, Croissants, Mini Danish, Donuts 

 

 

 



RAW BAR, SMOKED SEAFOOD  
 

On Ice:  
Gulf Shrimp, Crab Claws,  

Chesapeake Bay Oysters, Marinated Mussels 
 

Sauces: 
Shallot Fennel Mignonette, Rouille, French Cocktail Sauce, Cocktail Sauce 

 

Smoked Salmon, Smoked Trout, Peppered Mackerel  

 

Dill and Fennel Cured salmon 

Traditional Garnishes and Buttered Pumpernickel bread  

 

 

BREAKFAST STATION  
 

Classical Poached Eggs Benedict, Hollandaise Sauce 

 

Applewood Smoked Bacon, Assorted Local Sausages, Kielbasa, Bratwurst  

 

Heirloom Breakfast Potatoes 

 

 

MEAT & VEGETABLE STATION 
 

Oxtail Osso Bucco 

Basmati Garlic Rice 

Rosemary Baby Yukon Gold Potatoes 

Spring Onions 

Harmony of Spring Vegetables 

Maître ‘D Butter  

 

OMELET & EGG STATION 
 

Prepared to guest choice 

 
SWEET STATION 

 

Plain, Blueberry, Strawberry, &  

Banana Pancakes, Vanilla Waffles  

Maple, Blueberry, Caramel, & Chantilly Syrups 
 

 

 



 

CARVING STATION 
 

Herb Roasted Leg of Lamb 
Lamb Jus, Choices of Mustards, Mint Jelly, Horseradish Cream 

 
PASTA STATION 

 

Farro Risotto 
 Green Garlic, Confit Tomato, Local Ricotta  

 
SEA FOOD STATION 

 

Crab and Asparagus 
Morels, Peas, Sherry Cream 

 
FRUIT DISPLAY 

 Strawberries, Pineapple, Cantaloupe, Honeydew & Watermelon 

Assorted Berries, Fruit Display 

 
EASTER DESSERTS  
Mini Easter Cupcake  

Cheesecake Moons 

Lemon Meringue Drops 

Marinated Stone Fruit Tart 

Hazelnut Success 

Mixed Berry Sticks 

PB&J Roulade 

Chocolate Passion Cups 

Peach Crème Brulee 

 
DISPLAY OF CHOCOLATES 
Assortment of Chocolate Bark 

Easter Chocolate  

Egg Display 

 


