
EASTER BRUNCH  
 
EXECUTIVE CHEF  ·   RANDY DUPUIS 

‘Using the finest local and regional ingredients’ 

 
BREAKFAST ITEMS 
 
Pancakes, French Toast and Waffles 
Bacon and Sausage 
Assortment of Danish Pastries 
Spiced Apple and Banana Loaf 
Yogurt & Cottage Cheese 
Selection of Cold Cereals 
Dried Fruit, Nuts and Seeds 
Sliced Breads with Spreads and Preserves 
 
SALAD STATION 
 
A Selection of Unique and Interesting Salads 
Mixed Baby Lettuces with Assorted Dressings and Oil with Vinegar 
Grilled Vegetable Platter 
Crisp Vegetable Crudités with Hummus 
A Selection of Seafood 
 
HEARTH STATION 
 
Made to Order Omelettes and Eggs  
Made to Order Pasta 
Wood Fired Flat Bread Pizzas 
Carved Roast Beef and Maple Dijon Smoked Ham   

 
HOT BUFFET STATION 

 
Eggs Benedict 
Lamb with Mint Jus 
Penne Rigate with Shrimp and Rose Cream Sauce 
Scallop Potatoes and Rosemary Roasted Potatoes 
Seasonal Vegetable Medley 
 
PASTRY STATION 

 
Variety of Cakes 
French Pastries, Decadent Squares 
Rice Pudding, Peach Brown Betty 
Sliced Fruit, Assorted Cheese Board 
 
 
Coffee or Tea 
 
 
$33.00 per person 
 

Prices are subject to taxes and gratuity. Served in Cannery Restaurant. Menu available 
Sunday, April 4, 2010.  Brunch offered 10:30 am through 2:30 pm.  Reservations Required. 


