
EASTER MENU 
Islands Dining Room 
at Loews Royal Pacific Resort at Universal Orlando™  
Sunday, April 21, 2019 

From the Garden 
Mixed Organic Baby Greens  
Mandarin Oranges, Cucumbers, Tomatoes, 
Shredded Carrots, Garlic Croutons, Red Onions, 
Dun-Dried Blueberries, Toasted Almonds, Blue 
Cheese, Cilantro Buttermilk, Ranch, Caesar Dressing 
and Balsamic Vinaigrette. 

Balsamic Roasted Brussels Sprouts  
and Sweet Potato Salad  
with Candied Pecans. 

Broccoli Apple Salad  
with Creamy Lemon Tahini Dressing. 

Arugula and Artichokes Salad  
with Olives and Feta Cheese. 

Roasted Fingerling Potato Salad  
with Thyme Mustard Vinaigrette. 

Candied Papaya and Feta Cheese Martini. 

Charcuterie 
Imported and Domestic Cured Meats and Cheeses. 

Chicken Terrine 
with Pistachios and Fig Chutney. 

Cranberry Apple Stuffed Pork Sous-Vide. 

Out of the Ocean 
Hot and Cold  
Smoked Salmon, Mahi-Mahi, Scallops and Shrimp.  

Raw Bar 
Jumbo Shrimp, King Crab Legs, Mussels  
and Oysters.  

Cocktail Sauce, Lemons and Limes. 

Sushi Station 
Rolls  
California, Eel and Avocado, Spicy Tuna, Vegetable. 

Vietnamese Shrimp Summer Rolls.  

Pickled Ginger, Soy Sauce, Wasabi,  
Sweet Chili Sauce, Peanut Sauce. 



Into the Fire 
Tender Shrimp, Marinated Beef and  
Ginger Spiced Chicken.  

Jasmine Rice, Lo Mein Noodles and Rice Noodles.  

Assorted Vegetables.  

Teriyaki Sauce, Coconut Red Curry Broth and  
Sweet and Sour Sauce. 

Omelet and Waffle Station 
Condiments to include:  
Mushrooms, Tomatoes, Onions, Ham,  
Applewood Smoked Bacon, Aged Cheddar and 
Mozzarella Cheeses.  

Crisp Waffles 
with Maple Syrup, Whipped Cream and 
Strawberries.  

Carvers and Main Selection 
Cram of Artichoke Soup. 

Herb Roasted Leg of Lamb  
Roasted Shallot Balsamic Glaze. 

Mary’s Ranch Smoked Ham  
Whole Grain Mustard and Webb’s Honey Glaze. 

Pan Seared Caribbean Sea Bass  
Mango and Papaya Relish,  
Coconut and Kaffir Lime Sauce.  

Chicken Breast Stuffed with Goat Cheese  
Spinach and Caramelized Onions, Apple Buerre 
Blanc. 

Roasted New Potatoes  
with Truffled Parmesan.  

Honey Glazed Baby Carrots  
Spring Vegetable Succotash.  

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.  
Royal Pacific Resort TM & © 2019 UCF Hotel Venture. All rights reserved. 
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