
 
 

$ 2 1 . 9 5  A D U L T S      $ 9 . 9 5  C H I L D R E N  U N D E R  1 2  

EASTER BRUNCH WITH SEATINGS BETWEEN 11:30AM AND 1:30PM 
 
 

A P P E T I Z E R S  
FRESH BAKED CROISSANTS, CINNAMON ROLLS AND HOT CROSS BUNS 

SEASONAL FRUIT, YOGURT AND GRANOLA 
 

S A L A D S  
WATERCRESS AND BLUE CRAB  with avocado and remoulade 

BABY SPINACH  with wild berry and balsamic vinaigrette 
 

E N T R E E S  
PECAN FRENCH TOAST  Quebec maple syrup 

BAKED SAUSAGE AND EGG STRATA  with mushrooms, red pepper and cheddar  

CHARDONNAY POACHED SALMON  dill and Dijon whipped cream 

MAPLE GLAZED VIRGINIA HAM  mustard pineapple sauce 

CARVED ROAST LEG OF LAMB  rosemary garlic butter 

 
S E R V E D  W I T H  

Asparagus and heirloom carrots                   Bite-size broccoli quiche 

Maple breakfast sausage   Scalloped Potatoes 

 

D E S S E R T S  
MINI EASTER CUPCAKES, EASTER EGG COOKIES, ORANGE MADELEINES 

FRESH FRUIT PAVLOVA  with raspberry coulis 

BANANA WALNUT BREAD PUDDING b utter rum sauce 
 
 

C O C K T A I L S  $ 7 . 9 0  
MIMOSA orange juice and champagne 

 


