
 
 
 

EASTER BRUNCH 2023 
 

 
PASTA STATIONS 

Penne Seafood Scampi 
Bay Scallops, Baby Shrimp 

 
Rigatoni Bolognese 

 
Penne Vegetable Scampi 

 
Accompaniments: 

Crushed Red Pepper, Pecorino-Romano Cheese, 
Herb & Roasted Garlic Impastata 

 
 

CRUDITÉS STATION 
Accompaniments: 

Melba Toasts, Sweet Baby Peppers, Baby Carrots, Persian Cucumbers, 
Baby Zucchini, Cherry Tomatoes, Crostini’s, Radishes, Carr’s Crackers 

 
 

SMOKED FISH STATION 
Smoked Whitefish 

 
Smoked Salmon 

 
Accompaniments: 

Pumpernickel Toast Points, Cream Cheese, Blini’s, Capers, Brunoise Red Onion, 
Egg Whites/Yolks, Mini Bagels, Melba Toasts 

 
 

RAW BAR 
Shrimp Cocktail Shooters 

 
Maryland Oysters/Clams 

 
Ceviche 

 
Accompaniments: 

Cocktail Sauce, Mignonette, Lemons, Mini Tabasco, Rice Cracker 
 
 

FRUIT DISPLAY 
Cantaloupe, Honeydew, Pineapple, Red/Green Grapes, Strawberries, 

Blueberries, Raspberries, Pink/White Dragon Fruit, Starfruit, Baby Bananas, 
Green/Golden Kiwi 

 



 
 

 
ANTIPASTO 

Prosciutto, Genoa Salami, Hot/Sweet Soppressata, Capicola, Mortadella, 
Aged Provolone, Cherry/Pepperoncini Peppers, Crostini’s, Parmesan Toasts, 

Marinated Artichoke & Roasted Red/Yellow Pepper Salad, 
Ciliengine Mozzarella/Red Pearl Onion/Heirloom Cherry Tomato Salad, 

Rosemary Focaccia, Mixed Olives, Extra Virgin Olive Oil, Balsamic Vinegar, 
Grilled Zucchini/Squash/Eggplant/Red Onion/Carrots/Red & Yellow Peppers 

 
 

PARFAIT BAR 
Plain Greek Yogurt, Gluten Free Granola, Chia Seeds, Pecans, Walnuts, 

Sliced Almonds, Nutella, Strawberries/Blueberries/Raspberries, Toasted Coconut, 
Chocolate Chips 

 
 

OMLETTE STATION (BALLROOM) 
Ham, Chopped Bacon, Sliced Mushrooms, Red/Green Peppers, 

Diced Pork Roll, Cheddar Cheese, Scallions 
 

Chafers: 
Bacon/Sausage, Breakfast Potatoes 

 
Breakfast Pastries: 

Assorted Muffins, Chocolate & Plain Croissants, Assorted Danish/Biscuits 
 
 

WAFFLE STATION (NAVESINK ROOM) 
Mini Malted Waffles, Whipped Cream, Berry Compote, Pecans, Maple Syrup, 

Chocolate Chips, Nutella, Blueberries/Strawberries/Raspberries 
 
 

CHEESE BOARDS 
Assortment of Artisanal Cheeses 

 
Accompaniments: 

Melba Toasts, Carr’s Crackers, Crostini’s, Fig Jam, Cornichons, Mixed Olives, 
Honeycomb, Marcona Almonds 

 
 

CARVING STATIONS 
Baked Bone-In Ham 

Honey Mustard 
 

Rosemary & Garlic Roasted Leg of Lamb 
Mango Chutney 

 
 



 
 

New York Sirloin 
Horseradish Cream Sauce 

Bordelaise 
 
 

CHAFERS 
Broiled Salmon 

Whipped Potatoes 
Chipotle Aioli 

 
Crispy Fried Chicken 
Orange Ginger Glaze 

Basmati Rice 
 

Seared Marinated Tofu 
Stir Fry 

Wild Rice 
 

Haricots Verts Amandine 
 

Macaroni and Cheese 
with Shredded Short Rib (separate) 

 
Pork Loin 

Roasted Fingerling Potatoes 
Mushroom Marsala 

 
 

POT PIE STATION (MAIN DINING ROOM) 
Roasted Free Range Chicken/Creamy Velouté/ 

Roasted Vegetables & Potatoes/Vol Au Vent 
 


