
EASTER MENU 
Amatista Cookhouse 
at Loews Sapphire Falls Resort at Universal Orlando™  
Sunday, April 21, 2019 

Salads and Cheese 
Field Greens  
with Roma Tomato, Cucumber, Carrots, Cornbread 
Croutons, Cilantro-Lime Vinaigrette, Avocado Ranch 
Dressing. 

Cape Canaveral Shrimp and Orzo Salad  
Cucumbers, Olives, Peppers, Roasted Corn, 
Sundried Tomatoes, Citrus Vinaigrette. 

Couscous and Chick Pea Salad  
with Roasted Cherry Tomatoes, Feta Cheese,  
Fresh Mint Dressing. 

Romaine and Strawberry Salad  
with Sliced Toasted Almonds, Onions, Chives,  
Poppy Seed Dressing. 

Roasted Red Bliss Potato Salad  
with Asparagus, Sliced Radish, Scallions,  
Herb Vinaigrette. 

Rum Spiced Tropical Fruit Salad Martini. 

Charcuterie from the Islands 
Imported and Domestic Cheeses. 

Cured Italian Meats. 

Chicken Apple Sausage.  

Assorted Sliced Baguettes, Crostini and Crackers. 

Raw Bar and Smoked Fish 
Iced Raw Bar  
Jumbo Shrimp, Oysters and Green Lip Mussels, King 
Crab Legs. Lemon, Limes, Tabasco and Cocktail 
Sauce.  

Hickory Smoked Seafood Display 
To include:  
Scallops, Hot and Cold Smoked Salmon and Shrimp. 

Ceviche Station 
Mahi Mahi  
Garlic, Red Onion, Tomato, Jalapeño, Cilantro, Lemon 
and Lime Juice.  



Churrasco Station 
Char Grilled Beef Churrasco  
with Brazilian Sausage Skewers, Sweet Plantain, 
Chimichurri Sauce. 

Omelet and Waffle Station 
Until 2pm 

Condiments to include:  
Mushrooms, Tomatoes, Chorizo, Ham, Onion,  
Baby Spinach, Applewood Smoked Bacon, Cheddar 
and Mozzarella Cheeses.  

Vanilla Waffles 
Maple Syrup, Whipped Cream and Strawberries.  

Carving Station and Sides 
Tomato Fennel Bisque. 

Moroccan Slow Roasted Leg of Lamb  
Apricot Demi. 

Mary’s Ranch Double Smoked Ham  
Honey Peach Salsa. 

Lemon Parsley Crusted Corvina  
Toasted Almond Romesco.  

Marinated Grilled Breast of Chicken  
with Caramelized Onion and Apple. 

Garlic Herb Fingerling Potatoes.  

Lemon Pesto Wild Rice.  

Rainbow Carrots, Broccolini, Caullini,  
Roasted Cherry Tomato.  

Desserts 
An Array of Freshly Baked  
Breads, Pastries, Cakes, Pies and Tortes. 

 

  

For reservations and more information, call 

407.503.DINE (3463) 

 

Dates, times, entertainment, benefits and menu subject to change.  
Sapphire Falls Resort TM & © 2019 UCF Hotel Venture III. All rights reserved. 
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