
 

 

E a s t e r  B u f f e t  2 0 1 0  
 

38.95 per guest 
 

Cold Displays 
 

Peel & Eat Shrimp 
Mixed Green Salad 

Potato Salad 
Chef’s Charcuterie  

Local and Imported Cheeses 
Assorted Breakfast Pastries 

Smoked Salmon & Bagels 
 

Hot Displays 
 

Brioche French Toast 
Eggs Benedict 

Pork Milanese with Provencal Ragout 
Quiche Lorraine 

Spring Vegetable Farro with Toasted Hazelnuts 
Duck Confit  Sliders 

Hand-rolled Meat Balls with Rich Brown Onion Gravy 
Seared Chicken with Morels Sauce 

Salmon with Honey-Lime Butter Sauce 
Roasted Potatoes 

Cauliflower Gratin 
French Green Beans 

Truffled Rice 
 
 

“Carvery” 
 

Rosemary Garlic Lamb Leg with Honey Dijon au Jus 
Roasted Beef Steamship Round 

Maple Syrup Glazed Ham 
 

Desserts Display 
 

Dessert Table with Assorted Cakes 
Bananas Foster Station 
Crêpe Suzette Station 

 
 


