
Spinach
Ham and Cheese

Creamed Leeks and Smoked Salmon

Easter Brunch Buffet
Assorted croissants

Assorted muffin 
Assorted scones with clotted cream

Artisan Breakfast Pastries
Assorted Jams/ Whipped honey

lavender butter

Breads and Spreads Station
Artisan Breads, Hummus, Feta

Whipped Roasted Red Pepper, Olive
Tapenade

Roasted Eggplant

Raw Bar
Fresh oysters shucking station

Poached Shrimp 
Scallop ceviche

Smoked salmon, served with capers, red
onions, diced egg

Assorted bagels lemon dill cream cheese,
cream cheese, fennel pollen cream cheese

Assorted meat and cheese boards
Accompanied with mustards, compotes and
cornichons, pickled red onions, pepperoncini 

Market Fruit Station
Watermelon, pineapple, honey dew, cantaloupe 

Blueberries, raspberries, black berries and
strawberries

Salad Bar
Artisanal salad with Edible flowers and blue pea

flower vinaigrette
Salad of summer squash, corn, edamame, pesto

dressing
Orange and Beet salad with watermelon radish,

cherry tomatoes and sunflower shoots 

Roasted Floret salad
Broccoli, cauliflower quinoa, pistachios, snap peas,

pea shoots 

Carving Stations
Whole slow Roasted Beef Striploin 

Served with your choice of whipped horseradish
cream, green peppercorn demi 

Maple mustard crusted Salmon pommary dill velute
Seared Chicken with roasted mushroom ragu

Baked Cheese Macaroni and Cheese
Buttered mashed potato

Market Vegetables

Desserts
Rose water scented beignet

Individual Strawberry Padan sponge trifle
Rose petal Crusted Doughnuts
Orange Blossom curt tartlets

Blueberry blackberry lemon thyme tarts
Jasmin tea infused chocolate mousse shots

Zucchini Blossom carrot cake 

Market Fruit Station
Watermelon, pineapple, honey dew, cantaloupe 

Blueberries, raspberries, black berries and
strawberries

On the Breakfast Side
Scramble Eggs

Potato Hash
Bacon

Chicken sausage
Buttermilk Pancakes with

Fresh Strawberries, Fresh Whipped Cream, 
Maple Syrup

MOTHERS DAY BRUNCH

Eggs en Cocotte


