HAPPY CASTER
SUNDAY, APRIL+™, 2010

STAKRTERDUFTET

Fresh fruit & berries, fresh mozzarella with tomatoes & basil, gri”ecl Portobello
mushrooms, roasted red peppers, gri"cd asparagus, Prosciutto, smoked salmon,
crab lcgs, shrimP, marinated mushrooms, hummus, mixed field green 5alad,

assorted Pasta salacls, Potato salad & a varietg of fresh breakfast breads

ENTREE

Mediterranean Benedict with breakfast potatoes*
Buttermilk Pancakcs toPPcd with blucbcrry compote & vanilla cream
Brcak{:ast burrito with chorizo, potatoes, cheddar cheese
& house salsa
Gireen eggs & ham with house made sausage & seasonal fruit*
Braised short ribs with roasted garlic mash potatoes and assorted mushrooms
with sPinach
Foulct Rougc chicken breast with roasted {:ingcr]ing potatoes and babg carrots
Fan seared monkfish resting on a Moroccan “stg]c” shrimP stew

\/cgctablc Patl'livicr with a basil cream sauce

DESSEKRT

Sclcction of Pastrics, chocolate truffles, cake truffles, Brulcc, kcy lime Pic,
pecan diamond, E_nglish Trifﬂe, opera torte

(Fricc includes brunch buFFct, waffles & omclcts, dessert buFFct,juicc & coffee)

$70.00 per person
$25.00 for children 12 & unclcr, and 5 & under are free
E_xcludcs tax & gratuity

*Can be cooked to order or contains raw eggs

\Written information is available upon request rcgarding the saFcty of these items



