GN MEMBER'S

Eastov Brunchy

SUNDAY, APRIL 20

SEATINGS 9:30-11:30AM OR 12:30-2:30PM | EASTER EGG HUNT 11:45AM
$65++ ADULTS (11+) | $25++ CHILDREN (4-10)
ADD MIMOSAS & BLOODY MARY'’S +$15

CARVING & ENTREE STATION - chef attended
Slow-Roasted Prime Rib

with a selection of rich and flavorful sauces.
Glazed Spiral Ham

with classic and creative house-made sauces

Cajun Cream Pasta Station
with sautéed peppers, onions, andouille sausage, and a
Cajun-spiced sauce

OMELET STATION - chef attended

Made-to-Order Omelets
Fresh eggs, tri-colored peppers, onions, mushrooms,
tomatoes, spinach, ham, bacon, cheddar, and feta

SALADS

Creamy Pesto Tortellini Salad
cheese-stuffed tortellini tossed with sun-dried tomatoes,
fresh spinach, Parmesan and a creamy pesto dressing
Spinach, Pear & Walnut Salad
crisp spinach, sweet pears, candied walnuts, and a tangy
balsamic vinaigrette
Deviled Egg & Potato Salad
hearty mix of baby potatoes, classic deviled eggs, celery,
and a creamy mustard dressing
Spring Greens & Berry Salad
mixed greens, strawberries, blueberries, goat cheese,
candied walnuts, and a lemon poppy seed vinaigrette

BREAKFAST STATION
Fresh Fruit Display

vibrant selection of seasonal fruits, served with a tropical
pifa colada dip
Fluffy Scrambled Eggs
Thick-Cut Bacon and Maple Sausage Links
Herb-Roasted Breakfast Potatoes
with caramelized onions and fresh herbs

Cinnamon-Dusted French Toast
with warm syrup, whipped butter, and powdered sugar

SPECIALTY DISPLAYS

Artisan Charcuterie Board
decadent selection of cured meats, aged cheeses, fresh
fruits, and accompaniments

Seafood Extravaganza
chilled shrimp, snow crab legs, cocktail sauce with zesty
citrus wedges

KIDS’ STATION
Mini Corn Dogs
with ketchup and mustard.

Creamy Mac & Cheese
velvety cheese sauce, tender pasta, with a buttery
breadcrumb crust

DESSERTS
Chef’s Dessert Table

selection of house-made delights, including cakes, pies,
pastries, and bunny themed desserts

Chocolate Fountain
with strawberries, marshmallows, pretzels, and more
for dipping




