
APRIL 20 | 10 A.M.-3 P.M. | FLORABELLE  
$99 per adult  |  $52 per chi ld

T H E  M O R N I N G  TA B L E
FRESH FRUIT + GREEK YOGURT + BAGELS 
GEORGIA PEACH BREAD PUDDING  
DANISHES + ALL BUTTER CROISSANTS  
BREAD & BUTTER BAR + FRESH FARM EGGS 
CHEF-PREPARED OMELETS + STEEL-CUT 
OATMEAL + BISCUITS & GRAVY + CHEDDAR 
GRITS + APPLEWOOD SMOKED BACON 
SAUSAGE + POTATOES 

C H E E S E  &  C H A R C U T E R I E
BENTON’S HAM + CHORIZO + COPPA 
HOUSE SMOKED SALMON + GOAT CHEESE 
GREEN HILL + TOMME + GRILLED VEGETABLES

C H E F ’ S  G A R D E N 
BABY KALE SALAD 
sprouting greens + local berries + goat cheese 
focaccia + blackberry vinaigrette

BABY ROMAINE CAESAR SALAD 
crouton + parmesan crisp + citrus emulsion

BROCCOLI, BACON & CRANBERRY SALAD 
smoked bacon vinaigrette 

CARROT SALAD 
raisin + pineapple + celery + walnut

EASTER EGGS 
whip + dijon + bacon + radish

S E A F O O D  D I S P L AY
FERNANDINA SHRIMP COCKTAIL 
TUNA POKE + OCTOPUS POKE 
ST. AUGUSTINE CLAMS + MUSSELS 
EAST COAST RAW OYSTER BAR 
OYSTERS ROCKEFELLER + ALL THE FIXINS

C H E F ’ S  TA B L E 
CARVED PRIME RIB 
au jus + horseradish cream + rolls

PINEAPPLE GLAZED HAM 
pineapple mustard glaze

CHICKEN & DUMPLINGS 
florida lemon + spring peas

COCO COBIA 
sweet chili coconut reduction

CARVED LEG OF LAMB 
merguez spice + peach habanero jam

CANDIED SWEET POTATOES

MASHED POTATOES

FLORIDA CITRUS GLAZED CARROTS

ROASTED SPRING VEGETABLES

S W E E T  E N D I N G

CHERRIES JUBILEE  
CRÊPE STATION

BLUEBERRY PASSION  
FRUIT PAVLOVA

STRAWBERRY KEY 
LIME CRÈME BRÛLÉE

CARROT CAKE 
CHEESECAKE

PEACHES & CREAM 
TIRAMISU

HUMMINGBIRD CAKE

EASTER COOKIES

LEMON MERINGUE ÉCLAIR

CHOCOLATE SALTED 
CARAMEL MOUSSE

PISTACHIO ORANGE  
PANNA COTTA

CHOCOLATE TOBLERONE® TORTE

D e t a i l s  a n d  p r i c i n g  o n l y  v a l i d  f o r  2 0 2 5 .

T H E  K I D ’ S  TA B L E
CAESAR SALAD + MAC & CHEESE 
CHICKEN TENDERS + EASTER EGG MEATLOAF 
EASTER SUGAR COOKIES


