Easter Sunday
Grand Banquet Brunch
The Ballroom
March 23, 2008

Northwestern Sparkling Wine, Mimosa or Kir Royal

Assorted Chilled Fruit Juices

Display of Sliced Seasonal Fruits and Berries

Handcrafted ““Baker’s Basket™ of Danish Pastries, Muffins
Brioche, Lemon Pound Cake and Freshly Baked Scones

Fresh Baked Croissant French Toast with Cinnamon-Cider Syrup
Chilled Hearts of Romaine, Garlic Croutons and Shavings of Parmesan Cheese

Waldorf Salad, Classic Fruit Salad combining Apple, Celery
And Walnuts with Lemon, Sour-Cream, Mayonnaise Dressing

Tri-Color Orzo Pasta Salad with Asparagus Tips and Roasted Red Peppers
White Balsamic Vinaigrette

Glass Noodle “Martini,”” Grilled Shitake Mushrooms and Tri-Color Pepper Confetti

Hand-Selected Greens, Toasted Almonds, Dried Cranberries, Brioche Croutons
Zinfandel Vinaigrette

Seafood Station

Peel and Walk-Away Shrimp with Spicy Cocktail Sauce and Brandied Aioli
Northwestern Oysters in their Shells and Mignonette Sauce
House-Smoked Seafood Platter, Traditional Garnishes

Beautifully Decorated Cold Poached Salmon with Cucumbers and Sauce Vincent

Carving Station

Thyme Crusted Leg of Lamb a la Provencale
Potato “Gratin” and Spring Vegetables

Prime Rib of Beef au Jus and Creamy Horseradish
Double Baked Potatoes
Bouquetiére of Seasonal Vegetables

Broiled Marinated Chicken
with Basil Pesto Sauce
Wild Rice Pilaf with Asparagus Tips and Mushrooms

Omelette Station

Create your own, our chefs will cook it.
Fillings: Bacon, Italian Sausage, Virginia Ham, Grated Cheddar and Gruyeére, Bay Shrimp, Sea
Scallops, Chives, Shallots, Hearts of Artichoke, Mushrooms, Peppers, Spinach, Zucchini, “Fines
Herbes,” Diced Roma Tomatoes

Dessert Station

International Cheese Tray with Sliced Apples, Grapes and
Assorted Breads and Crackers
Strawberry Shortcake, Vanilla Whipped Créme
Chocolate Bombe
Assorted Tea Cookies
Fresh Fruit Tarts
Assorted French Pastries
Chocolate Marquise
Raspberry Mousse Cake
And much more!

Freshly Brewed Coffee, Decaffeinated Coffee and Teas



	Assorted Chilled Fruit Juices
	Display of Sliced Seasonal Fruits and Berries
	Handcrafted “Baker’s Basket” of Danish Pastries, Muffins 
	Brioche, Lemon Pound Cake and Freshly Baked Scones
	Seafood Station

	Peel and Walk-Away Shrimp with Spicy Cocktail Sauce and Brandied Aïoli
	Northwestern Oysters in their Shells and Mignonette Sauce
	House-Smoked Seafood Platter, Traditional Garnishes

	Beautifully Decorated Cold Poached Salmon with Cucumbers and Sauce Vincent
	Carving Station

	Thyme Crusted Leg of Lamb à la Provençale 
	 Potato “Gratin” and Spring Vegetables
	Prime Rib of Beef au Jus and Creamy Horseradish
	Omelette Station
	Dessert Station
	International Cheese Tray with Sliced Apples, Grapes and 
	Assorted Breads and Crackers
	And much more!




