
S U N D AY,  M A R C H  3 1  •  G R A N D  B A L L R O O M  •  1 1  A M  -  3  P M

R E S E RVAT I O N S  C A N  B E  M A D E  O N  O P E N TA B L E .CO M
*Items may contain raw or undercooked ingredients. Consuming raw or undercooked 
meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

$ 9 8 * *  A D U LT S ,  $ 4 4 * *  C H I L D R E N  4  –  1 2 ,  
C H I L D R E N  U N D E R  3  CO M P L I M E N TA RY 
**Tax  and  se rv i ce  charge  add i t iona l

Celebrate EASTER.
B A K E R Y  S E L E C T I O N
F R E S H B A K E D DA N I S H E S A N D S CO N E S
H O M E S T E A D D O N U T S A N D G L A Z E D S T I C K Y 
B U N S
B U T T E RY C R O I S S A N T S A N D B U T T E R M I L K 
B I S C U I T S
T R A D I T I O N A L H OT C R O S S B U N S
 
C H I L L E D
B L U E B E R RY L E M O N YO G U R T PA R FA I T 
Local honey, almond granola, vanilla whipped cream

C L A S S I C C A E S A R S A L A D 
Hearts of romaine, parmesan cheese, croutons

S M O K E D S A L M O N PA S TA S A L A D 
Dill cream, cucumber, heirloom tomato, red pepper, pickled egg

S P R I N G G R E E N S 
Shaved fennel, Granny Smith apple, candied walnuts,   
apple cider vinaigrette 

A R T I S A N B R E A D & S AVO RY B U T T E R S
A N T I PA S TO
L E M O N H U M M U S
TA B B O U L E H
B A B A G A N O U S H
D E V I L E D EG G S
 
C O A S TA L  S E L E C T I O N
C I T R U S P OAC H E D T I G E R S H R I M P, 
OY S T E R S, M U S S E L S 
Cocktail sauce

M A P L E C U R E D S M O K E D S A L M O N 
Capers, pickled red onions, chopped egg, orange cream cheese

S P I C Y T U N A TA R TA R 
Avocado mousse

 
S W E E T  E N D I N G S
E A S T E R S U G A R CO O K I E S
D E V I L’S FO O D C A K E F LOW E R P OT
P I S TAC H I O C A K E 
Raspberry mousse

B L U E B E R RY P R O F I T E R O L E
C A R R OT C A K E 
Cream cheese icing

D O U B L E C H O CO L AT E B R OW N I E S
S T R AW B E R RY S H O R TC A K E S TAT I O N
K E Y L I M E TA R T S
P EC A N TA R T S
S’M O R E S TA R T S
P B & J S H OT S

B R E A K FA S T
M A P L E S AU S AG E A N D A P P L E WO O D 
S M O K E D B ACO N
S K I L L E T P OTATO H A S H
C A N A D I A N B ACO N B E N E D I C T 
Tarragon hollandaise sauce

C H E F P R E PA R E D O M E L E T S A N D EG G S*
C H E F P R E PA R E D B A N A N A S FO S T E R 
F R E N C H TOA S T S TAT I O N*
PA N C A K E S TAT I O N 
Buttermilk, chocolate chip, blueberry, whipped butter,  
maple syrup, whipped cream, Nutella, strawberry compote, sprinkles

 
E N T R É E S
L E M O N P I CC ATA H A L I B U T 
Rice pilaf, sauteed broccolini

H O N E Y H A M 
Orange pineapple glaze

H E R B R OA S T E D C H I C K E N B R E A S T 
Braised tomato, chicken demi

B U T T E R P OAC H E D A S PA R AG U S 
Sundried tomato, lemon vinaigrette

G L A Z E D C A R R OT S, S P R I N G P E A S A N D 
M U S H R O O M S
R OA S T E D Y U KO N G O L D P OTATO E S
A S PA R AG U S S O U P 
Spring onions

 
C H E F ’ S  C A R V I N G S TAT I O N
H E R B R OA S T E D L EG O F L A M B* 
Mint jelly, rosemary aioli, lemon garlic au jus, chimichurri

W H O L E R OA S T E D S A LT A N D P E P P E R  
P R I M E R I B O F B E E F* 
Horseradish milk crema, rosemary au jus

S O F T R O L L S 
Whipped butter

 
F O R  T H E  K I D S
P E N N E M A R I N A R A
C H I C K E N T E N D E R S
M AC A R O N I A N D C H E E S E
G L A Z E D C A R R OT S


