
EASTER BRUNCH
Assoried Pastries and Breakfast Breads

Market Display Of Fruit
Waldorf Salad

Three Bean Salad

Shrimp Cocktail
Delaware Bay Oysters on the half shell

Back Yard Salad
Beet, Goat Cheese, CAndied Pecan Salad
Almond, Cranberry, Blue Cheese Salad

Egg & Omelet Station
Light Vanilla Yogurt Parfaits

Herb Cheese Frittata
Eggs Benedict

Applewood smoked bacon and country sausage links
Jalapeno Cheddar Grits

Slow Roasted Prime Rib
Easter Pit Smoked Ham

Weiskopf Chicken
Lump crab Stuffed Sole Paupiettes

Yukon Gold Smashed Potatoes
Herb Roasted New Potatoes

Parisian Peas
Broccoli & Cauliflower AuGratin
Lemon & Maple Glazed Carrots

New Orleans Bread Pudding, Cremé Anglaise
Chocolate Eclairs

Lemon Tarts
White Chocolate Mousse

Carrot Cake
Pecan Caramel Fudge Brownie Truffle

Sunday, April 16, 2017
10:00am - 3:00 pm

Adults | 35     Seniors | 29     Children 5-10 | 12      4 and under | free

Please call (573) 317-3560 for reservations

“Stay The night with us in the lodge”
1st-3rd floors | $109    4th Floor Executive floor | $139


