
B u f f e t  i n c l u d e s :
C h e f  a t t e n d e d  O m e l e t t e  S t a t i o n
E g g s  B e n e d i c t
P a n c a k e s  &  F r e n c h  T o a s t
L o c a l l y  M a d e  S a u s a g e  a n d  B a c o n
C h e f  C a r v e r y  S t a t i o n  f e a t u r i n g
R o a s t e d  T u r k e y  a n d  L o c a l  H a m
B a k e d  S a l m o n
S o u p  a n d  S a l a d  S t a t i o n
M u s h r o o m  C a p s ,  P u l l e d  P o r k
S l i d e r s ,  M i n i - Q u i c h e s
H o u s e m a d e  b e e f  s t e w
H a s h b r o w n s ,  r i c e  p i l a f ,  r o a s t e d
p o t a t o e s
V e g g i e  a n d  F r u i t  P l a t t e r s  
D e s s e r t s
A n d  m u c h  m o r e !

EASTER SUNDAY
BRUNCH BUFFET

S U N D A Y ,
A P R I L  5 T H
1 1 A M - 3 P M

A D U L T S  |  $ 6 3  
S E N I O R S  |  $ 4 5

K I D S  4 - 1 2  |  $ 2 4
K I D S  U N D E R  4  |  F R E E


	EASTER SUNDAY BRUNCH BUFFET
	Buffet includes:
	Chef attended Omelette Station
	Eggs Benedict
	Pancakes & French Toast
	Locally Made Sausage and Bacon
	Chef Carvery Station featuring Roasted Turkey and Local Ham
	Baked Salmon
	Soup and Salad Station
	Mushroom Caps, Pulled Pork Sliders, Mini-Quiches
	Housemade beef stew
	Hashbrowns, rice pilaf, roasted potatoes
	Veggie and Fruit Platters
	Desserts
	And much more!
	SUNDAY, APRIL 5TH 11AM-3PM




