
 

 

Sunday, April 20 
Please visit open table for reservations | https://www.opentable.com 

 
Cold Display 

 
Iced Seafood 
old bay jumbo shrimp / house cured atlantic salmon / east 
coast oysters / cocktail sauce / green apple mignonette 
 
Cheese and Charcuterie 
artisanal cured meats / assorted cheeses / pickled 
vegetables / assorted jams and mustards 

 
Chilled Dips and Spreads 
locally baked breads / lump crab salad / pimento and 
smoked chicken dip / spring pea hummus 
 
Fresh Fruit  
seasonal sliced melons / yogurt dips / espresso granola 
 
Sweet and Savory Artisan Breads 
local artisan breads / lavash / parker house rolls / house 
baked danish / assorted muffins and stuffed croissants 
 

Salads and Soup 
 
White Fish Chowder 
local fish / smoked bacon / potato / thyme 

 
Heirloom Tomato Salad 
baby mozzarella / pickled onion / basil / balsamic / arugula 

 
Spring Salad 
strawberry / greens / goat cheese / candied walnuts   
honey-yogurt dressing 
 

Carving Stations 
 
Roasted Garlic and Herb Rubbed Beef 
Tenderloin 
buttermilk whipped potatoes / rosemary demi / horseradish 
cream 
 
Slow Cooked Atlantic Salmon 
citrus butter sauce / braised cabbage / tarragon mustard 
 
Smoked Leg of Lamb 
pickled pepper tzatziki / lamb gravy 
 
 

 
Breakfast Items 

 
Cage Free Scrambled Eggs 
 

Applewood Smoked Bacon, Pork Link Sausage 
 

Breakfast Potatoes with Onions and Peppers 
 

Carrot Cake Pancakes with Vermont Maple 
Syrup 
 

Omelets and Eggs Made to Order 
 

Buttermilk Waffles and Berries made to Order 
 

Entrées 
 

Local Grouper 
asparagus / caper beurre blanc / blistered tomato 
 
Smoked Pork Loin 
orzo / spring peas / lemon / basil 
 
Rosemary Chicken Breast 
sun dried tomato pesto / kalamata olives 
 
Lobster Ravioli 
saffron broth / charred corn / tarragon 
 

Sweet Endings 
 

Petite Carrot Cakes with Pineapple 
Raspberry Pavlova with White Chocolate Mousse 
Strawberry-Rhubarb Tart with Citrus Granola 
Banana Pudding with Vanilla Crisps 
Chocolate Nests with Malted Candied Eggs 
Assorted Cookies and Sweet Treats  
 
 
$75 Adults, $28 children 6–12 (plus tax 

and gratuity) 

Complimentary For Children 5 & Under 

From 11:30 a.m. To 3:00 p.m. 

 
 

https://www.opentable.com/restaurant/profile/11668?shareReferrer=ios-share

