
C O L D  D I S P L AY
COAS TA L  S E L EC T I O N 
Smoked trout, peppered mackerel, poached shrimp, 
snow crab legs, smoked scallops, oysters

C U L I N A RY D I S P L AYS 
Italian meats, assorted cheeses, grilled vegetable crudité

SA L A D  BA R 
Artisanal lettuce with your choice of toppings: tomatoes, 
cucumbers, pickled onions, chickpeas, artichokes, cheddar 
cheese, mozzarella cheese, carrots, baby corn, almonds, 
pecans, sunflower seeds

P R E PA R E D  S A L A D S
G R OV E  M A R K E T SA L A D 
Mixed greens, grape tomatoes, cucumbers, radishes, carrots, 
red peppers, pumkin seeds, sprouts, feta cheese, 
dijon red wine vinaigrette

S U GA R  S N A P P E A SA L A D 
Radishes, yellow tomatoes, shaved carrots,  
honey dijon vinaigrette

C H O P P E D  W E D G E  SA L A D 
Iceberg lettuce, tomato, bacon, blue cheese, green onion

G R E E N S  A N D  B E R R I E S 
Arugula, dried cranberries, granola croutons, roasted corn, 
onions, goat cheese, poppy vinaigrettte

R OAS T E D  B E E T SA L A D 
Roasted red and gold beets, arugula, candied pistachios, goat 
cheese, red wine vinaigrette

P U R P L E  K A L E  A N D  B E R R I E S 
Strawberries, hazelnut, green onions, feta cheese,  
champagne vinaigrette

S I D E  S A L A D S
P OTATO  SA L A D

FA R O,  AS PA R AG U S ,  TO M ATO,  
P U M P K I N  S E E D  SA L A D

M E D I T E R R A N E A N  GA R D E N  PAS TA SA L A D

R E D  A N D  W H I T E  Q U I N OA SA L A D

AVO C A D O,  BACO N ,  C R A B  D E V I L E D  EG G S

T R A D I T I O N A L  D E V I L E D  EG G S

S O U P S
FAVA B E A N  A N D  V EG E TA B L E  S O U P

C R E A M Y AS PA R AG U S  S O U P

H OT I T E M S
R OAS T E D  S P R I N G  V EG E TA B L E  F R I T TATA

K I E L BASA C AS S E R O L E

SAU SAG E  A P P L E  C R A N B E R RY TO RT E

B LU E B E R RY M A P L E  SAU SAG E  L I N K S

A P P L E WO O D  S M O K E D  BACO N

C A R A M E L  G R E E N  A P P L E  PA N C A K E S

M AC A R O N I  A N D  C H E E S E

F R I E D  G R E E N  TO M ATO E S

SAU T É E D  G R E E N  B E A N S

C A R A M E L I Z E D  O N I O N S  A N D  M U S H R O O M S

S M O K E D  H A M

B O U R B O N  P LU M  R A I S I N  SAU C E

S O U T H E R N  F R I E D  C H I C K E N  W I T H  
P E P P E R E D  G R AV Y

O R A N G E  B U T T E R  C A R R OT S

S U N DAY,  A P R I L 1 6  I N  B LU E  R I D G E
PLEASE CALL CONCIERGE FOR RESERVATIONS,  800-438-5800

EASTER
H O P P Y  H O P P Y



AC T I O N  S TAT I O N S
TO P R O U N D  R OAS T B E E F 
Served with au jus

GA R L I C  A N D  H E R B  L EG  O F L A M B 
Served with jalapeno mint sauce

EG G S  B E N E D I C T 
Topped with your choice of canadian ham, smoked salmon, 
crab, spinach, or shrimp

B R E A K FAS T B R E A D  B OW L S

C H E F O M E L E T S TAT I O N

B I S C U I T BA R 
Choose from sawmill gravy, preserves, and butter

S T U F F E D  F R E N C H  TOAS T

AS S O RT E D  B R E A K FAS T C A L ZO N E S

S W E E T E N D I N G S
H OT C R O S S  B U N S

BA N A N AS  F O S T E R

I C E  C R E A M  S U N DAY BA R 
With assorted candies and toppings

AS S O RT E D  C A N D I E S  A N D  TO P P I N G S

C H O CO L AT E  B R E A D  P U D D I N G

P I N E A P P L E  U P S I D E  D OW N  C A K E

G R A N D M A’ S  C H O CO L AT E  C A K E

BA N A N A P U D D I N G

K E Y L I M E  TA RT S 
Served with toasted honey meringue

S P I C E D  A P P L E  C R U M B  BA R S

A N G E L  F O O D  C A K E 
Served with fresh berries

E AS T E R  BAS K E T C U P C A K E S

F U D G E  C H O CO L AT E  W H O O P I E  P I E

M I L K  C H O CO L AT E  BA N A N A M A N G O  
M O U S S E  C A K E

B U T T E R M I L K  PA N N A COT TA 
Served with strawberry compote

R E D  V E L V E T C U P C A K E S 
With cream cheese frosting

L E M O N  C H E E S EC A K E  
with glazed blueberries

G LU T E N  A N D  S U GA R  F R E E  A P P L E  C R U M B  P I E

S U GA R  F R E E  C A R R OT C A K E

C I T R U S  M O U S S E  M A RT I N I

AS S O RT E D  H O U S E  M A D E  CO O K I E S 
A N D  M A R S H M A L LOWS

S E AT I N G  AVA I L A B L E  F R O M  N O O N  TO  4 : 0 0 P M .

$ 5 4  A D U LT S ,  $ 2 5  C H I L D R E N  6  –  1 2  ( P LU S  TA X ) 
CO M P L I M E N TA RY F O R  C H I L D R E N  5  &  U N D E R

P R I C E S  D O  N OT I N C LU D E  2 0 %  S E RV I C E  C H A RG E

.

S U N DAY,  A P R I L 1 6  I N  B LU E  R I D G E
PLEASE CALL CONCIERGE FOR RESERVATIONS,  800-438-5800

EASTER
H O P P Y  H O P P Y


