Easter Grand Buffet

Soup & Salad

Easter Soup (Italian Wedding)

Garden Salad
House Vinaigrette

Seasonal Fresh Fruit Bar

Grilled Asparagus Salad
Snow Pea, Fava Bean, Feta, Cherry Tomato,
Charred Lemon Vinaigrette

Baby Arugula And Shaved Fennel
Champagne Orange Vinaigrette, Candied
Walnuts, Cherry Tomato

Broccoli Salad
Vermont Cheddar, Dried Cranberry,
Buttermilk Dressing
Seafood Salad (Ice Tower)
Calamari, Shrimp, Mussels, Scallops Tossed
With Salsa Verde
Smoked Sockeye Salmon

Capers, Red Onion, Sour Cream, Cucumber

Sweet Tooth

Fudge Brownies And Blondies
Assorted Muffins And Coffee Cakes

Truffles/ Petite Four/ Mini Cheese Cake
Eclairs/ Cream Puff

Rum Soaked Bread Pudding
Carrot Cake

Grandmas Secret Triple Fudge Cake

FEaster Entree

Oven Roasted Leg Of Lamb
Rosemary Anise Demi

Horseradish Crusted Salmon
Sauce Bearnaise

Country Style Baked Mac N Cheese/ Lobster
Mac

Scalloped Potato

Baked Zucchini , Yellow Squash
Roma Tomato, Baby Leck, Basil Pesto

Rum Spiced Honey Glazed Carrots
Fresh Buttermilk Biscuits

Roasted Lemon Chicken
Roasted Artichoke,

Carving Station

Maple Glazed Spiral Ham
Whole Grain Mustard

Dry Aged Angus Beef New York Strip
Au Jus
Breakfast Station

Thomas Poultry Farm Fresh Made Omelets
Assorted Fillings/ Toppings

Bacon/ Sausage

Quiche Florentine (cast iron)
Bacon Jam

Potato Medley

Gideon’s Creme Brulee French Toast
Cream Cheese Topping

Egg Benedict (double chafer)
Hot House Tomato, Spinach, Canadian
Bacon, Hollandaise



