
 

 

 

Easter Brunch 2026 
$125++/person | $45/child 

 
Seafood Station 

Seafood on Ice 
Poached Shrimp, Fresh Oysters, Ceviche, Fresh Citrus, Cocktail Sauce, Horseradish 

Smoked Salmon  
Dill, Chive, Capers, Lemon, Cornichons, Pickled Red Onion, Sliced Tomato, Arugula, Cream Cheese, 

Cottage Cheese, Plain Bagels, Everything Bagels 

Imported and Domestic Cheese and Charcuterie 
Dried Fruits, Fresh Berries, Honeycomb, Seasonal Fruit Jams, Compotes, Grainy Mustard, Candied 

Nuts, House Made Pickled Vegetable, Marinated Olives  

Tea Sandwich Display 
Avocado Toast with Mashed Avocado, Sprouts, Cucumber on Wheat Toast 

Smoked Salmon with Caper-Dill Cream Cheese, Lemon Zest, Pickled Onion on Marble Rye Toast 

Egg Salad with Shaved Ham on Toasted Sourdough 

Action Station 

Made to Order Eggs & Omelets 
Whole Eggs, Egg Whites, Tomatoes, Onions, Peppers, Bacon, Ham, Sausage, Cheddar, Goat Cheese, 

Scallions, Fresh Herbs 

Waffle Station  
House Made Buttermilk Waffles, with condiments to include Vermont Maple Syrup, Whipped Cream, 

Chocolate Chips, Fresh Mixed Berries, Toasted Pecans, Powdered Sugar, Sliced Bananas and Seasonal Fruit 

Compote 

French Toast Display 
Warm Maple Syrup, Candied Pecans, Chocolate Chips, Whipped Sweet Cream, Fresh Berry Compote  

Carving Station 

Spring Minestrone with Chicken 

Honey-Maple Glazed Ham 
Grainy Mustard Pan Gravy, Pineapple-Peppadew Chutney 

Slow Roasted Prime Rib 
Peppercorn Demi, Grain Mustard, Horseradish Cream 

Roasted Rack of Lamb 
Mint Chimichurri 

Garlic Whipped Potatoes 



Roasted Spring Vegetables 

Baked Rolls and Unsalted Butter 

Buffet 

Seasonal Fruit Display 

Individual Yogurt Parfaits 
Greek Yogurt, House Granola, Fresh Berries, Toasted Coconut, Local Honey, Roasted Almonds, Dried Fruit 

Farm Fresh Scrambled Eggs 
Cheddar, Chives 

Chef’s Individual Crustless Quiche Display  
Roasted Corn & Jalapeno, Quiche Lorraine, Spinach & Egg white 

Morning Meats 
Applewood Smoked Bacon, Pork Sausage Links, Grilled Conecuh 

Creamy Stone Ground Grits 

Hash Brown Casserole 

Assorted Breakfast Pastries, Danishes, Croissants Display 
Jams, Butter, Honey 

 

Desserts 

Lemon Bars 

Key Lime Tarts 

Banana Pudding Shooters 

Chocolate Strawberry Shortcake Shooters 

Flourless Chocolate Cake 

Carrot Cake Cupcakes with Cream Cheese Frosting 

 

Children’s Buffet 

Fresh Fruit Cups 

Grilled Cheese Sandwiches 

Chicken Tenders 
Honey Mustard, Ketchup, BBQ Sauce 

Tater Tots 

Creamy Mac and Cheese 

Decorated Sugar Cookies 

Chocolate Chip Cookies 


