
EASTER MENU

Brunch
Deviled Eggs 
classic chive, truffled herb, crispy prosciutto

Smoked Salmon Display  
red onion, capers, herbed cream cheese, 
egg, mini bagels 

Spring Gem Salad
baby gem, red grapes, bleu cheese, toasted 
pistachios, herb white balsamic vinagrette

Dessert 
Carrot Cake

with Cream Cheese Buttercream

Fresh Fruit Tartlette
with Vanilla Pastry Cream

Chocolate Mousse Cake
with Chantilly Cream 

French Macarons

Accompaniments
Yukon Gold Potato Puree

Roasted Baby Spring Vegetables
Tri Colored Carrots, Asparagus, Squash

Mac & Cheese  

Spring Crudite   

Quiche Florentine   

Bacon   

Crispy Herb Fingerling Potatoes   

Brioche French Toast   
maple syrup, berry compote 

Carving Station
Herb Roasted Leg of Lamb

Honey and Brown Sugar Glazed Ham

Lemon and Herb Roasted Airline Chicken

Roasted Vegetable and Goat Cheese Strata  


