
~~~~~~~~~~ Easter ~~~~~~~~~~ 

 April 4, 2010 

~~~ Starters ~~~ 

Bakery Basket 
Hot Cross Buns, Braided Easter Breads, and Assorted Danish 

Artichoke-Tomato Bisque 

Display of Atlantic Salmon 
Ginger Beet Cured, Chilled Chardonnay Poached, Smoked, Pastrami, with Warm 

Potato Latkes  

Shrimp Cake, Cucumber-Pineapple Salad 

Roast Sliced Duck Breast with a Hazelnut Madeleine-Fig Cream 

Blood Orange Gastric, Artisanal Beet-Mandarin Orange Salad 

Duck Sausage, Acorn Squash Cake, Port-Cranberry Chutney 

Artisanal Cheese Display 

Lamb Merguez Sausage, Crispy Polenta Cake 

Balsamic Port Pearl Onions, Pickled Chanterelles 

Seared Tuna, Caramelized Sweet Plantains, Papaya-Mango Chutney 

Crispy Green Apple-Jalapeno Salad, Tamarind-Cilantro Cream. 

Chorizo Brioche French Toast, Thyme-Maple Chevre 

Grand Marnier Glazed Shrimp, Spicy Pistachios, Aged Rum Emulsion 

Banana-Chai Crouton, Green Apple, Grilled Calamari 

Sweet Garlic-Chili Sauce, Toasted Coconut 

Maple Lacquered Pork Belly, Dried Cherry Crisp 

Lemon Verbena Mascarpone, Spicy Pecan Clusters 

Watercress, Spinach and Shrimp Salad  
With Peas, Avocado, Citrus Chili Dressing 



Shrimp-Chevre-Oyster Mushroom Tart, 

 

~~~ MAIN COURSE ~~~ 

Roast Herb-Olive Stuffed Leg of Lamb  
Rosemary-Roasted Garlic Sauce 

Roast Prime Rib of Black Angus Beef 
Mushroom Sauce  

Glazed Easter Ham 
With Riesling-Apple-Rhubarb Chutney, Herbed Ramp-Morel Brioche Pan Dressing 

Cauliflower "Croquette" Citrus Marinated Asparagus, Sunchoke, Black Garlic 
Warmed Minted Spring Pea Veloute. 

Chilean Sea Bass 
Banana Leaf Purple Sticky Rice, Carmelized Meyer Lemon Leeks, Spring Lobster Salad 

Ginger Carrot Sauce, Chive Oil 

 

~~~ Accompaniments~~~ 

Minted Peas with Spring Onions  

Yukon Gold Potato and Spring Pea Croquette with Herbed Cream 

Asparagus Maltaise 

Roasted New Potatoes with Cipollini Onions, Balsamic and Pancetta 

Ginger Glazed Baby Carrots 

 

~~~ DISPLAY of DESSERTS ~~~ 

 

Seatings at noon and 2:15 pm 

Adults $37, Children (age 6-13) $15, under 6 complimentary 

Call front desk for reservations as seating is limited 

 


	Artichoke-Tomato Bisque

