
Easter
Menu

H O P P Y  B E G I N N I N G S
Create Your Own Parfaits

Vanilla Yogurt, Assorted Fresh Berries, House-Made Granola, Honey

Fresh Cut Fruit
Watermelon, Pineapple, Honeydew, Cantaloupe, Kiwi

Avocado Toast
Smashed Avocados, Pineapple Pico de Gallo, Queso Fresco

Gluten Free Steel Cut Oatmeal

B L O O M  &  B R O T H
Harvest Vegetable & Orzo Soup

Build Your Own Salad
Organic Greens, Carrots, Cucumbers, Candied Pecans, Heirloom
Tomatoes, Red Onion, Egg, Olives, Chickpeas, Cheddar Cheese,

Caesar Dressing, Herbed Buttermilk, Balsamic Dressing

Quinoa Salad
 Roasted Asparagus, Grape Tomatoes, Feta Cheese, Quinoa, Cucumber,

Lemon Vinaigrette

P E T E R  R A B B I T ’ S  O M E L E T  B A R
Ham, Bacon, Sausage, Smoked Salmon, Tomato, Pepper,

Onion, Spinach, Mushrooms
Pepper Jack, American, or Cheddar Cheeses,

Assorted Selection of Eggs

Adults $44.99 | Children (Ages 3-9) $19.99

S P R I N G T I M E  C A R V I N G S
Smoked Brisket

Horseradish Cream, Parker House Rolls

Roasted Salmon
Tomato, Olive & Caper Relish, Wild Rice Pilaf, Lemon Beurre Blanc

S E A S O N ’ S  B E S T
Traditional Eggs Benedict

English Muffin, Canadian Bacon, Poached Egg, Hollandaise Sauce

Biscuits & Gravy
Home-Style Buttermilk Biscuits, Country Sausage Gravy

Lemon Ricotta Buttermilk Pancakes
 Blueberry Compote, Whipped Sweet Cream

Hashbrown Potato Barrel Casserole
Russet Potato, Caramelized Onions, Cheddar

Beef Burnt-Ends Sausage
Crispy Applewood Smoked Bacon

Classic Mac & Cheese
Grilled Corn Succotash

S W E E T  S P R I N G  D E L I G H T S
Traditional Carrot Cake
Chocolate Trio Mousse

Citrus Tart
Mango Cheesecake

Caramel Banana Delight
Chocolate Devil’s Cake

The Strawberry
Dubai Chocolate Bonbons

Brigadeiro
Assorted Chocolates

Cake Pops
Sugar Cookies

Macarons
Rice Crispy

L I T T L E  B U N N Y  B I T E S
Mickey Waffles

Mini Beef Sliders
Tater Tots

Bagel Pepperoni Pizza
Fruit Cups

PB&J


