Gast)

Brunch

April 5th, 2026

10:00 a.m. - 5:00 p.m.
Adults: $44.95 / Children 6-10: $22.95 / 5 & under: FREE

Tax and Gratuity not included.

GARDE MANGER TABLE
CHEF'S SELECTION OF SALADS TO INCLUDE:

Iceberg Salad
Cucumber, Radish, Tricolor Cherry Tomatoes, Julienned
Carrots, Ranch & Italian dressings

Strawberry & Spinach Salad

Crumbled Chevre, Toasted almonds & Balsamic Vinaigrette

Lemon, Ricotta & Asparagus Pasta Salad
Roasted Red Peppers, Spinach, Lemon Vinaigrette, Shell Pasta

Classic Greek Salad
Romaine Lettuce, Feta Cheese, Banana peppers, Cucumber,
Sundried Tomatoes, Red Onion, Black Olives, Citrus
Vinaigrette

Spring Pea Salad

English Peas, Mayonnaise Dressing, Bacon, Cheddar Cheese

Assorted Fruit Tray, Shrimp Cockiail,
Deviled Eggs, Cottage Cheese

Chocolate Easter Bunny Centerpiece

MAIN ENTREE

Everything Bagel Bread Pudding
Chopped Ham, Boursin cheese, Dijon mustard, Sesame Seed,
Poppy Seed, Minced Garlic & Onion

Panettone French Toast
Raisin, Dried Cranberry, Apricot & Orange Sweet Bread,
Maple Syrup, Powdered Sugar

Beef Pot Pie

Pastry Shell, Seasoned Beef in Gravy, Carrots, Peas & Corn

Smoked Yukon Gold Mashed Potatoes

Sour Cream & Chives

Garden Vegetable Frittata
Scrambled Egg, Broccoli, Roasted Red Pepper, Grilled Red Onion,
Baby Carrots, Chevre, Rainbow Microgreens

Spring Pea Pesto Pasta
Fusilli, Sweet Peas, Prosciutto, Seasoned Panko, Gold Tomatoes

Kielbasa Stuffed Pork Loin
Wilted Baby Kale & Garlic Chips, Honey-Gairlic Glaze

Grilled Tilapia

Shrimp & Leek Risotto, Smoked Butter Beurre Blanc

CARVING STATION

Fireball Glazed Bone-In Ham
Fireball Whiskey, Cinnamon, Dijon Mustard, Maraschino Cherry

KIDS TABLE

Banana Cream Crepes
Mixed Berry compote, Powdered Sugar, Micro Mint

Belgian Waffles
Whipped Cream, Strawberries, Maple syrup

PASTRY TABLE

Pastry Chefs Selection of Cakes,
Pies, Assorted Sweets & Chocolate Fountain

For reservations call (989) 775-5332




