
S U N D AY,  A P R I L  2 0  •  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.

$ 1 0 8 * *  A D U LT S ,  $ 5 0 * *  C H I L D R E N  5  –  1 2 ,  
C H I L D R E N  4  A N D  U N D E R  CO M P L I M E N TA RY 

**Tax and service charge additional

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
S P R I N G G A R D E N S A L A D S TAT I O N 
Living greens, cherry tomatoes, cucumbers, pickled red onion, heirloom radish, 
diced egg, ham, grilled chicken, shrimp, bacon, dried fruit, sunflower seeds, 
candied pecans, feta, blue cheese, cheddar, Ranch dressing, caesar dressing, 
Italian dressing, balsamic vinaigrette, green goddess

M E D I T E R R A N E A N A N T I PA S TO D I S P L AY 
Grilled marinated vegetables, meat & cheese, grape leaves,  
lemon dill hummus, tabouleh, tomato bruschetta, marinated olives, tangerines, 
dried apricots, dates, mini naan bread

A R T I S A N B R E A D & S AVO RY B U T T E R 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 E 
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

Celebrate EASTER.
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
B R I S K E T 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, sautéed broccolini

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 
Sun-dried 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 gremolata, rosemary aioli

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 cream, au jus

G L A Z E D V I R G I N I A H A M 
Apple compote, grain mustard 

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
F R E N C H F R I E S
M O Z Z A R E L L A S T I C K S
P I G S I N B L A N K E T
DY E D E A S T E R EG G S

S A L A D
S P R I N G H A R V E S T S A L A D B A R
Mixed greens, spinach, romaine, dried cranberries, heirloom carrots,  
shaved radish, fresh berries, asparagus, cucumbers, tomatoes, pickled red onions
Italian dressing, sun-dried tomato vinaigrette,  white balsamic dressing

D I N N E R R O L L S
Extra virgin olive oil, vegan butter

E N T R É E S
W I L D M U S H R O O M & S P R I N G P E A R I S OT TO
Wild mushrooms

S P R I N G V EG E TA B L E P R I M AV E R A
Gluten free pasta, asparagus, peas, artichokes, cherry tomatoes, arugula coulis

S I D E S
H E R B R OA S T E D M A R B L E P OTATO E S
Shallots, garlic, thyme

H A R I COT S V E R T S
Shallot oil, dried cranberries
R OA S T E D R O M A N E S CO & C AU L I F LOW E R 
Gremolata
M A P L E G L A Z E D B R U S S E L S S P R O U T S

S P R I N G  V I E N N E S E  TA B L E

D I E TA R Y  M E N U 
V EG A N |  N U T F R E E |  G L U T E N F R E E


