
 
 
 

Easter Brunch Menu 
 

 
 

Appetizers 
White Asparagus Soup 

Mint Yogurt 
 

Caramelized Onion and Goat Cheese Tart 
Balsamic Marinated Grilled Vegetables 

 
Bibb Lettuce Salad 

Dill Marinated Cucumber and Tomato, Yogurt Dressing 
 

Sweetbread Vol au Vent 
Chicken Quenelle and Port Mushroom Cream 



 
 
 
 

Entrees 
 

Braised Veal Cheeks 
Creamy Polenta, Baby Carrots and English Peas, Natural Jus 

 
Hay Adams Jumbo Lump Crab Cake Benedict 

Poached Egg, Baby Spinach and Toasted English Muffin, Sauce Hollandaise 
 

Roasted Leg of Baby Pennsylvania Lamb 
Ratatouille Vegetables and Swiss Au Gratin Potatoes, Rosemary Jus 

 

Mixed Seafood Americaine 
Sautéed Shrimp, Scallop, Lobster and Red Snapper in Americaine Sauce 

Basil Crouton and Julienne Vegetables 
 

Pan Seared Filet of Beef 
Fondant Potatoes Cooked in Duck Fat, Green Asparagus Spears 

 Sautéed Wild Mushrooms and Red Wine Jus  
 
 

Dessert Buffet 
Displayed by our Pastry Chef 


