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Easter Buffet 
Adults $85 
Children $24 

Served from 12-8 PM 
Reservations strongly suggested 

 
COLD DISPLAYS 

 

Spinach Salad  
Baby Heirloom Tomatoes, Red Onion, Moody Blue Cheese, Spinach, ​

Assorted Berries with Strawberry Vinaigrette 
 

Chilled Couscous Salad 
Couscous, Red Onions, Cucumbers, Baby, Carrot and Golden Beet 

with Citrus Balsamic  
 

Crudité Display 
Assorted Sliced Vegetables, Red Pepper Hummus  

 

Cheese Board 
Assorted Gourmet Cheeses and Crackers 

 
SEAFOOD DISPLAY 

 

Chilled Steamed Shrimp, Oyster on the ½ Shell, Scallops on the ½ Shell 
All served with Cocktail and Crackers 

 

Chilled House Smoked Salmon 
with Remoulade Sauce 

 

Hot Crab and Artichoke Dip 
with Assorted Crackers 

 
SOUP 

 

Lobster Bisque 
 

Assorted Rolls and Butter  
 

Food prepared in our restaurant may contain milk, eggs, wheat, peanuts, and tree nuts. 
**Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase ​

your risk of foodborne illness. 
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BUFFET 
 

Baked Chicken Rockefeller 
Chicken Breast topped with a Creamy Parmesan Spinach  

 

Lemon and White Wine Baked Snapper 
 

Macaroni with Wisconsin White Cheddar Cheese Sauce 
 

Mashed Red Potatoes 
Roasted Garlic and Parmesan 

 

Harvest Vegetable Medley  
Broccoli, Cauliflower, Carrots, Squash, Zucchini, Brussels Sprouts  

 

Cauliflower Au Gratin  
 

Coconut Jasmine Rice 

 
CARVING STATION  

 

Prime Rib 
Au Jus and Creamy horseradish  

 

Honey Dijon Glazed Roasted Ham 
 

Roasted Rack of Lamb 
Apple Mint Demi-Glace  

 
DESSERTS 

 
Cookie Display 

 
Key Lime Pie 

 
& 

Warm Chocolate Banana Bread Puddin’ w/ Vanilla Ice Cream 
Ask your Server 

 

 


