
     

seafood display
Smoked salmon platter,

onion, caper, tomato,

Cream cheese

Shrimp cocktail

cocktail sauce, lemon

Native shellfish ceviche

white fish, shrimp, squid, 

citrus, onion, cilantro, 

tortillas

carving station

Oven roasted lamb top round

lamb jus, mint jelly

Glazed country ham

Sweet & sour glaze, mustard 

sauce

. . .THE SWEET 
ENDING

Miniature pastries, 
assorted tarts, cakes

& candies

THE SAVORY 
BEGINNING...

house-baked 
breakfast breads  

Assorted scones & muffins

fresh cut fruit
 Cantaloupe, honeydew, 

berries & pineapple

antipasto corner
Artisan cheese, cured meats, 

pickled red onion, 

grain mustard

breads & crackers

mezze
Fresh cut vegetables, olives, 

feta, hummus, tzatziki

chilled marinated  
asparagus

Roasted grape tomato, 

shaved parmesan, vincotto

signature  
deviled eggs

Crème fraiche, cornichon, 

dijon mustard, truffle

 

challah french toast

scrambled eggs 

spring vegetable frittata
Goat cheese, basil

eggs benedict 
English muffin, Canadian bacon,  

poached egg, hollandaise

applewood-smoked
bacon & chicken sausage

native greens salad
Mandarins, fennel, sunflower seeds, 

grapefruit vinaigrette

chilled harvest salad
Quinoa, chickpea, split pea,

shaved vegetables, tahini dressing

baked haddock
Lemon butter sauce, breadcrumbs

marinated chicken
Roasted garlic-rosemary, chicken jus

penne
Pomodoro sauce,

fresh basil

glazed seasonal vegetables

herb-roasted 
 red bliss potatoes

EASTER 
BRUNCH BUFFET

$44.95 per person; beverages, tax & gratuity additional

$19.95 for children under 12  |  Children under 2 are free

10:00 a.m-4:00 p.m.

tequila loves me
Habanero-infused tequila, Cointreau, peach  12.

bloody mary
Vodka, house-made tomato mix, pickled vegetable, 

worcestershire, pepper & celery salt rim  12.

thymes up
Ketel One, Bogg cranberry, thyme, cointreau, lemon  

13

mr. coffee
Vodka, Tia Maria cold-brew, Autocrat coffee, milk  12.

grande grind
Grind espresso liqueur, vodka, chai Allspice Dram,  12.

ugly duckling
Vanilla vodka, Baileys, Earl Grey, honey, clove  13.

green river
Isco gin, green tea, lime  15.

mimosa
choice of: Blackberry, Pear, Blood Orange  12.

beermosa 2.0
Grey Sail “Flagship Ale”, Montenegro  

amaro & grapefruit juice  12.

MOCKTAILS

basil 75
Basil lemonade, Töst rosé  9.

pearfect season
Pear, ginger, soda  8.

töst rosé
Sparkling white tea, ginger & elderberry  7.

blackberry mule 
Blackberries, ginger beer, lime  9.

BRUNCH DRINKS


