
Celebrate  EASTER. 

EARLY BIRD
Assorted Fruit Danishes

Jalapeño Cheddar Kolaches

Omelet Station

Texas Waffles

Huevos Rancheros Quiche

Blueberry French Toast Casserole

Scrambled Eggs

Applewood Smoked Bacon

Chicken & Apple  Sausage

SALADS & APPETIZERS
Farm Table of Cheese & Charcuterie

Deviled Eggs 

Burrata with Campari Tomato Confit

Avocado and Kale Pesto Toast 

Spring Pea Salad 

Farmers Market Salad

Gulf Blue Crab Salad 

CARVING STATION
Apricot Ginger Glazed Ham

Smoked Pastrami Brisket 

Yeast Dough Biscuits 

FOR KIDS
Chicken Tenders

Mac & Cheese

Tater Tots

THE CLASSICS
Ham and White Bean Soup 

Grilled Red Fish 

Roasted Lamb Chops 

Citrus Brined Chicken 

Sorghum Glazed Carrots 

Cream Corn Casserole 

Black Pepper and Chive Potato Gratin 

SWEET ENDINGS
Macerated Berries & Lemon Mascarpone 

German Chocolate Cake

Hot Cross Buns

Coconut Cream Pie

Pineapple Upside Down Cake

Strawberry Rhubarb Crisp

Carrot Cake 

Blueberry & Lavender Pound Cakes 

Pecan Pralines 

Petit Fours 

$69 Adults, $29 children 6–12 (plus tax 
and 20% gratuity) Complimentary for 
children 5 & under. Seating available 
every half an hour from 11 A.M. to 2:00 P.M.

Sunday, March 31st
Please email for reservations | rolevents@omnihotels.com


