
Easter Menu

Artisan Cheese & Charcuter ie
Harvest  Dips  & Spreads
Oyster  Bar  & Seafood

Hand-Crafted Sushi
Made-to-Order  Omelets

B U F F E T  I N  T H E  V I E W S  B A L L R O O M

S T A R T E R S
Strawberry Spinach Salad

Asparagus & Pea Salad
Cucumber,  Di l l  & Potato Salad

Fried Squash Blossoms
Poppy Seed Fruit  Sa lad

Atlant ic  Smoked Salmon
Crab Stuffed Mushrooms

Petite  Quiche Loren’s
Spiced Lamb Meatbal l s
Butternut  Squash Soup

Soft  Scrambled Eggs
Applewood Smoked Bacon

Schreiners  Chicken Sausage
Buttermi lk  Biscuits  & Sausage Gravy

Pain Perdu
Slow Roasted Leg of  Lamb

Wood Roasted Beef  Tender lo in
Wild  North Atlant ic  Sea Scal lops

Carrot  Cake
Chocolate Panna Cotta
Strawberry Shortcake

Pet ite  Cupcake

Salt  Roasted Pee Wee Potatoes
Crispy Brussel  Sprouts

Caul i f lower  Grat in

Chicken Tenders
Gri l led Cheese

Macaroni  & Cheese
French Toast

Scrambled Eggs
Bacon

D I S P L A Y S

B R E A K F A S T

M A I N S

S I D E S

F O R  T H E
L I T T L E  O N E S

D E S S E R T S

M I M O S A  B A R
A select ion of  premium Champagne,  Prosecco,  and

sparkl ing c iders  pa ired with a  fresh ju ices  and
toppings .  Mockmosas  ava i lab le .


