
Easter Buffet 
SUNDAY, APRIL 5, 2026

BRUNCH

Fresh Seasonal Fruit Salad V GF

Fresh-Baked Mini Croissants, Muffins, and Danish VG

with house-made preserves

Mini Waffle Bar VG

berries, whipped cream, crème anglaise, whipped butter,                              
maple syrup, pecans

Build Your Own Omelet or Scramble Bar

Seasoned Heirloom Potatoes VG DF GF

Bacon & Chicken Apple Sausage GF

SOUP STATION

Chilled Tomato Soup VG

garnish with crème fraîche, croutons, grilled asparagus, leeks, tarragon

V      Vegetarian    

VG   Vegan

DF    Dairy Free

GF    Gluten Free



SALAD BAR

Moroccan Roasted Beet Salad GF V

toasted cumin, mint, citrus, red onion, almonds

Delta Salad VG DF

asparagus, french beans, peas, hard-cooked egg, pine nuts, dijon dressing

Honey Roasted Baby Carrots V GF

hazelnuts, sumac, hummus, arugula

Grain Salad V GF

brown rice, quinoa, artichoke, olives, red onion, parsley, cucumber, sunflower seeds, 
baby kale, roasted baby tomatoes, lemon, olive oil

Roasted Cauliflower & Purple Potato Salad V GF

pecans, dates, grapes, cilantro, curry dressing 

DIM SUM

Vegetable Pot Stickers V DF

Shrimp Shui Mai DF

Chicken Pot Stickers DF

pot sticker sauce, tamari, sambal, scallion vinegar, chinese mustard, wasabi

V      Vegetarian    

VG   Vegan

DF    Dairy Free

GF    Gluten Free



SEAFOOD STATION

Poached Jumbo Prawns on Ice GF DF

cocktail sauce, fresh lemon

Ahi Poke Bar DF

marinated ahi, chili-soy, mango, cucumber, papaya, wakame, crispy won tons

Chilled Poached Salmon GF

tarragon-dill aioli, capers, red onion, sieved egg

Blue Crab Cakes DF

sriracha-lime aioli, cilantro

MAINS

Butternut Squash Tortellini V

roasted tomato, peas, crispy sage, parmesan

Artichoke Chicken GF

tarragon cream, white wine, toasted garlic

Lemon Pistachio Rice Pilaf GF VG

CARVING STATION

Slow Roasted Leg of Lamb DF GF

au jus, mint chutney

Five Spiced Ham GF DF

apricot glaze

Cross Buns V

lavender butter

V      Vegetarian    

VG   Vegan

DF    Dairy Free

GF    Gluten Free



V      Vegetarian    

VG   Vegan

DF    Dairy Free

GF    Gluten Free

DESSERTS

Dark chocolate mousse Tart VG 

Mixed Fruit Tarts VG

Key Lime Meringue Tart VG 

Hummingbird Cupcakes VG   

coconut buttercream

Honey Lavender Panna Cotta GF VG 

Chocolate Orange Mousse Cake V 

Selection of Macarons GF VG 

Selection of Cookies VG

KIDS BUFFET

Fruit Salad V GF

Jello Cups V DF

Cheddar Scrambled Eggs VG GF DF 

Hash Browns V GF

Chicken Strips 

Peas, Carrots and Corn V GF

Mac & Cheese VG




