EASTER BUFFET

Sunday, April 04, 2010
B s 10:00AM - 1:00PM
~ 7 \ CHEF’S CARVING STATION
> i @ ’ Wallingford Locker Cob Smoked Ham
Roasted Prime Rib
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MAIN COURSE
Grilled Chicken over Penne Pasta
Crab Stuffed Sole with L.emon Beurre Blanc
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BREAKFAST ENTREES
Chef’s Omelet Station
Egegs Benedict
Raspberry & Cream Cheese Stuffed French Toast
Tomato & Basil Strata
Buttermilk Pancakes
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Smoked Salmon, Cream Cheese Capers and Red Onion
Artisan Cheese Board with Fresh Fruit
Coffee Cakes & Fresh Pastries
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SIDE DISHES
Mixed Field Greens
Spring Vegetables
Asparagus and Brie Soup
Au Gratin Potatoes
Roasted Red Potatoes
Applewood Smoked Bacon
Maple Cured Sausage Links
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DESSERT
Chefs Array of Mini Sweet Treats



