
April 20, 2025 9 am – 2 pm

EASTER BRUNCH BUFFET 
$48 PER ADULT AND $25 PER CHILD

HONEY-GLAZED HAM CARVING STATION 

SLOW-ROASTED LAMB CARVING STATION

SEAFOOD PLATTER

Oyster Shooters, Shrimp Skewers, Shrimp 
Cocktail, Salmon Gravlax, Cured Albacore 
Tuna, Crab Legs

DEVILED EGGS

CLASSIC EGGS BENEDICT WITH 

CANADIAN BACON

MAPLE-BALSALMIC CRISPY BRUSSELS 

SPROUTS 

BROWN SUGAR-GLAZED CARROTS

BREAKFAST SAUSAGES AND BACON

SCRAMBLED EGGS WITH TILLAMOOK 

CHEESE

BREAKFAST PASTRIES AND MUFFINS

ASSORTED BREADS AND ROLLS

COMPOUND BUTTERS, JAMS, AND 

JELLIES

MEDITERRANEAN VEGETABLE PLATTER

FRUIT PLATTER

OMELET STATION 

QUICHE LORRAINE

BRIOCHE SLIDERS

Chicken Salad, Egg Salad, Ham and 
Cheese 

CORNED BEEF HASH

BELGIAN WAFFLES WITH BUTTERMILK 

SYRUP

CHEDDAR CHIVE BISCUITS WITH 

SAUSAGE GRAVY

 

GARLIC MASHED POTATOES

BREAKFAST POTATOES

CHOCOLATE CHIP BREAD PUDDING

ASSORTED CAKES AND COOKIES

CHARCUTERIES AND CHEESES

ALMOND-MOLASSES OATMEAL

YOGURT PARFAITS 

CAESAR SALAD

THE MARC SALAD

SOUP OF THE MOMENT

*Consuming raw or under-cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.  
Special preparation available upon request. Please make your server aware of any food allergies you have.


