
Potato Leek Bisque & Charred Asparagus (v,gf)

Artisanal Greens & *Romaine Lettuce Bar
grape tomato | red onion | *carrot | peppers | cucumbers | shredded cheese | parmesan

cheese | croutons
ranch | balsamic | caesar dressings

Turkey Club Salad
romaine | turkey | ham | bacon | swiss cheese | grape tomato | croutons 

whole grain mustard dressing

Penne Caprese Salad (v)
burrata | tomato | basil
 balsamic vinaigrette

Soups & Salads

Petite Shrimp Cocktail (gf,df) , Oysters on Half Shell (gf,df)
lemon wedges | cocktail sauce

 
Smoked Salmon (gf,df)
capers | red onion | egg

Crab, Asparagus and Orzo Salad (df)
spinach | shallot | grape tomato | sherry vinaigrette

Seafood

Herb Roasted Prime Rib (gf)
 au jus | horseradish cream

 
Pineapple Glazed Virginia Ham (gf,df)

 pineapple glaze | whole grain mustard

Chef Carved

Mains & Sides
Marinated Grilled Chicken (gf)

olives | tomato | spinach | herb pan sauce

Herb Roasted Trout (gf)
 brown butter cream | fresh herbs

Penne Stroganoff (v)
mushrooms | onion | red wine| sour cream 

Chive Mashed Potatoes (v,gf)

Roasted Fingerling Potatoes (vn,gf)
rosemary | thyme | scallions

Green Beans & Bacon (gf)

Cheesy Cauliflower Casserole (v)
provolone | herb breadcrumbs 

Easter Brunch
Sunday, March 31, 2024

11 AM - 3 PM

$42 ++ per person
Reservation Required

Menu subject to change based on availability.

Chef Choice Desserts


