
Easter Brunch Buffet  
SUNDAY, MARCH 31,  2024 

C A  L  L  I  P P  E  B A  L  L  R O O M  

SOUP STATION 

Chilled Comanche Creek Gazpacho GF VG 
available to add: avocado crème fraîche and charred shrimp salsa 

SALAD BAR  

Moroccan Roasted Beet Salad GF VG 
toasted cumin, mint, citrus, red onion, almonds 

Delta Salad V GF 
asparagus, french beans, peas, tarragon pesto, hard cooked egg, pine nuts 

Honey Roasted Baby Carrots GF VG 
hazelnuts, sumac, hummus, arugula 

Grain Salad VG GF 
brown rice, quinoa, artichoke, olives, red onion, parsley, cucumber, sunflower 

seeds, baby kale, roasted baby tomatoes, lemon, olive oil 

Marinated Eggplant & Portobello GF V 
feta cheese, roasted red peppers, basil, aged balsamic 

Roasted Cauliflower & Purple Potato Salad GF VG 
pecans, dates, grapes, cilantro, curry dressing 

VG – Vegan    V – Vegetarian    DF – Dairy Free    GF – Gluten Free 



SEAFOOD  

Poached Jumbo Prawns & Local Oysters on the Half Shell GF DF 
on ice with cocktail sauce, mignonette, fresh lemon 

  
Togarashi Ahi Tataki DF 

wasabi dressing, pickled ginger, soba noodles 
  

Chilled Poached Salmon GF 
tarragon-dill aioli, capers, red onion, sieved egg 

Blue Crab Cakes DF 
remoulade 

  

MAINS  

Citrus French Toast V 
blueberries, lemon curd, maple syrup 

  
Classic Benedict 

canadian bacon, roasted tomato, hollandaise 
  

Build Your Own Omelet or Scramble Bar 
  

Spinach Ravioli V 
sundried tomato cream, roasted garlic, peas 

  
Hunters Chicken GF DF 

wild mushrooms, tomato, sherry 
  

Saffron Rice Pilaf GF VG 
pistachio 

  

VG – Vegan    V – Vegetarian    DF – Dairy Free    GF – Gluten Free 



CARVING STATION  

Slow Roasted Leg of Lamb GF DF 
au jus, mint chutney 

Five Spiced Baked Ham DF GF 
honey-apricot glaze 

Fresh Baked Parker Rolls V 
sweet cream butter 

SIDES  

Sliced Fresh Seasonal Fruit Display VG 
honey yogurt GF V 

Fresh Baked Mini Croissants, Muffins & Danish Pastries V 
housemade preserves 

Seasoned Heirloom Potatoes GF VG 
sweet cream butter 

Bacon and Chicken Apple Sausage GF 

DESSERT STATION 

Raspberry Charlotte V   Lemon Blueberry Wave V   White Chocolate Tart V 

Assorted Mini Eclairs V   Fruit Tartlets V   Ricotta Polenta Cake with Berries GF 

Olive Oil Cake with Chantilly VG   Assorted Cookies V   Macaroons GF V 

VG – Vegan    V – Vegetarian    DF – Dairy Free    GF – Gluten Free 



KIDS’  BUFFET  

Fruit Salad VG 
Jello Cups V 

Cheddar Scrambled Eggs V 

Mini Pancakes V 

Hash Browns GF VG 

Chicken Strips 

Peas, Carrots & Corn VG 

Mac & Cheese V

VG – Vegan    V – Vegetarian    DF – Dairy Free    GF – Gluten Free 
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