
Easter Brunch 2010 

Appetizers 

Peel and Eat Shrimp with Cocktail Sauce 

Imported and Domestic Cheese Tray 

Vegetable Crudite 

Salmon Lox with Cream Cheese, Capers and Red Onions 

Salads 

Mixed Green Salad with Assorted Dressings 

Baby Spinach Salad with Toasted Almonds and Dried Blueberries 

Seasonal Fruit Salad 

Cheese Tortellini Pasta Salad  

Wild Rice Pilaf 

Omelet Station 

Ham, Andouille Sausage, Onions, Peppers, Mushrooms, Mixed Cheese 

Entrees 

Pineapple Baked Ham 

Roasted Leg of Lamb 

Classic Eggs Benedict 

Apple Pepper Bacon and Sausage Links 

Seasoned Yukon Gold Potatoes 

Baby Vegetables 

Cheese Blintzes with Warm Berry Sauce 

Pastries 

Assorted Petit Fours and Danishes 

Cakes and Pies 


