
Easter Brunch Menu

Fresh Seafood

Shr imp cockta i l

Crab c laws

Smoked sa lmon 

Sauteed prawns in  a  sp icy  sauce

Breakfast  & Lunch 

Breakfast  sausage 

Bacon 

Chicken p iccata

BBQ wings

Blueberry  or  chocolate  chip waff les  wi th maple  syrup,  wi ld  berr ies ,  whipped

cream & powdered sugar

Assorted breads ,  bage ls  & muff ins

Garden

Caesar  sa lad wi th tomatoes ,  mushrooms,  gar l ic  crost in i ,  & parmesan wi th a

smoked Caesar  dress ing 

Chef ’s  se lect ion of  assorted vegetables

Assorted se lect ion of  f resh s l iced fru i t  wi th  pass ion fru i t  yogurt

M A I N S

S E R V I C E  S T A T I O N S

Omelet/Egg Stat ion

Fresh eggs  made to  order  wi th mushrooms,  cheese ,  bacon,  be l l  peppers ,

tomato,  ja lapeños ,  & more 

Carving Stat ion

Prime roast  top s i r lo in  wi th f ive  peppercorn demi-g lace  & creamy

horseradish

C H I L D R E N ’ S  M E N U

Penne wi th Mar inara  or  Alfredo Sauce 

Chicken Tenders

D E S S E R T S

Crepes  made to  order  inc luding crepe Suzet te ,  f ru i t  f i l l ed ,  & chocolate

Assorted de lectable  cakes ,  pastr ies ,  cookies ,  & tar ts

B E V E R A G E S

Soft  Dr inks ,  Iced tea ,  Lemonade,  Coffee  and Hot  Tea

Includes a  s ingle glass  of  champagne or  mimosa

$89.95 + tax & gratuity  per  adult  — $79.95 + tax & gratuity  per  wine club adult

$40 + tax & gratuity  per  chi ld (ages 3-10)  — $35 + tax & gratuity  per  wine club chi ld

Children under 3  eat  for  f ree

*Limit  of  2-hour dining t ime.  Regular  lunch menu wil l  not  be avai lable.

Addit ional  Wine Club discounts cannot be applied to this  special .  

RPP lunch cert i f icates/point  redemption are not  avai lable.

No substi tut ions al lowed.  


