
E A S T E R  B U F F E T  M E N U

BREAKFAST
(avai lable  unt i l  3  PM)

 Omelet  Station 
Breakfast  Sausage & Bacon

Corned Beef  Hash
Eggs Benedict*

Belgian Waff les*
French Toast* 

Assorted Breakfast  Pastries   
Bagels  with Lox & Cream Cheese

*please  order through your waiter  
 

ENTREES  
Carving Stations :  Prime Rib & Baked Glazed Ham

Gril led Mahi  Mahi  Marinated w/ Chimichurri
Cod Veracruz (Red Sauce)

Pasta  with Lamb Ragu
Baked Chicken 

 
SIDES,  SOUPS,  & SALADS
Assorted Charcuterie  

Tossed Salad & Assorted Cold Salads  
Soup Station 

Roasted Red Potatoes  
 

DESSERTS
 Assorted Cookies ,  Pies ,  Cakes ,  Pudding 

& Seasonal  Fruit  Salad 
 

$49.95 per person (Children 5-12: $25) 

Sunday April 9th, 2023
 Reservations at 10AM, 12PM, 2PM, 4PM, 5:30PM, & 6:30PM - Call: (609) 655-5595 



E A S T E R  P R I X  F I X E  M E N U

APPETIZER
(choice  o f  1 )

 
Charcuterie  Board

Buffalo Cauli f lower Bites
Calamari

Ahi Tuna Chips
 

SALAD
(choice  o f  1 )

 
House Salad
Caesar  Salad

 
ENTREE
(choice  o f  1 )

 
Baked Glazed Ham

Slow Roasted Half  Chicken 
Rack of  Lamb

Lasagna (vegetarian)
Turkey Dinner

 
DESSERT
(choice  o f  1 )

 
Carrot Cake

Dark Side of  the Moon Cake
 

$49.95 per person 

Sunday April 9th, 2023
 Reservations available at 2PM, 4PM, 5:30PM & 6:30PM

Call: (609) 655-5595 


