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Starters 

Chef’s Bakery Basket 
Croissants, Cinnamon Buns, Muffins, Danish 

 

Fresh Field Greens  
Assorted Dressings 

 

Mediterranean Relish Platter 
 

Arugula Salad 
with Young Tomatoes and White Truffle Oil 

 

Champagne-Mango Frappe 
 

Freshly Cut Crudités with Honey Herb Dip 
 

Smoked Salmon Platter with Condiments and Cream Cheese 
 

Iced Shrimp Cocktail with Lemons and Zesty Cocktail Sauce 
 

Breakfast Specialties 
Omelet Station 

Farm Fresh Eggs, Ham, Bacon, Onions, Peppers, Mushrooms, Spinach,  
Tomatoes with Cheddar and Swiss Cheese 

 

Homemade Belgian Waffle Bar 
with Whipped Butter, Warm Vermont Maple Syrup, Spiced Cream and Candied Pecans 

 

Hickory Smoked Bacon 
 

Spring Entrees 
Carved Garlic and Herb Roasted Prime Rib of Beef 

 

Horseradish Crème and Rosemary Jus 
 

Carved Pepper Crusted Roast Pork stuffed with Dried Fruits, Goat Cheese and Pinenuts  
with a Portwine Currant Sauce 

 

Blackened Redfish with Three Cheese Grits and Grilled Fresh Okra Spears 
 

Thyme Roasted Spring Chicken with a Creamy Mushroom Duxelle 
 

Toasted Rose Scented Jasmine Rice 
 

Roasted Yukon Potatoes with Garlic and Dijon Butter 
 

Buttery Spring Vegetables 
 

“Especially For Mom” Dessert Table 
Keylime Pie, Carrot-Cream Cheese Cake, New York Style Cheesecake, Southern Pecan Pie, Peanut 
Butter Tart, Rock Slide Brownies,  Ice Cream Sunday Bar with Fudge Sauce, Cherries, Walnuts, 

Bananas, Chocolate Chips and Whipped Cream 


