
OMELET STATION - chef attended
 with tri-colored peppers, onions, wild mushrooms, sundried  
 tomatoes, spinach, boar's head ham, crispy pancetta, aged  
 cheddar, tri-peppered jack, feta

BREAKFAST STATION
Assorted Coffee Cakes and Fruit Muffins
Boston Cream Pie French Toast
Peppered Biscuit & Gravy Casserole
 with aged cheddar

Thick cut Bacon and Maple links
Eggs Oscar
 with asparagus, citrus crab, bearnaise sauce, buttered english  
	 muffin

Crispy Breakfast Potatos
 with chorizo, peppers, onions

Sourdough Egg Strata
 with roasted red peppers, mushrooms, feta

COLD STATION
Smoked Salmon 
 whipped dill cream cheese, everything bagels, capers, red onion,  
 heirloom tomatoes

Raw Bar
 cocktail shrimp, snow crab legs, vodka cocktail sauce

Fruit Display
 with a piña colada fruit dip

SALAD STATION
Deviled Egg Salad
Israel Cous Cous Salad
 with roasted lemon asparagus, feta, sundried tomatoes, red wine  
 vinaigrette 

Green Salad Bar
 with arugula, and green goddess, buttermilk ranch & balsamic  
 dressings

Heirloom Tomato Caspase Salad
 with fresh basil, mozzarella

CARVING & ENTREE STATION
Chef Carved Brown Sugar Glazed Ham
 with warm dijon & rosemary cream

Beef Tenderloin au Poivre
 with mushroom & marsala demi and horseradish crust

French Onion Chicken Keiv
 with mornay sauce on top of creamy herbed risotto 

KIDS STATION
Tater Tot Chicken Casserole
Baked Mac & Cheese
Easter Bunny Watermelon

SWEETS STATION
Easter Cake Pops
Chocolate Fountain
 with strawberries, bananas, short cake, marshmallows, rice  
 crispy treats, pretzel sticks, pineapple

Carrot Cake, Pies and Cheesecakes

Easter Brunch
SUNDAY, MARCH 31

BUFFET AT THE CLUBHOUSE

SEATINGS 9:30-11:30AM OR 12:30-2:30PM | EASTER EGG HUNT 11:45AM
$65++ ADULTS (11+), $25++ CHILDREN (4-10)

$80++ ADULTS WITH BUBBLES & BLOODY MARY’S


