
Displays
FRUITS & BERRIES

SMOOTHIE BAR  GF/DF

YOGURT & LODGE GRANOLA  GF

LOX & BAGELS – DF

BAY SHRIMP DEVILED EGGS -GF/DF

Salads
SPINACH & DUCK  GF

rogue blue, bartlett pear, candied hazelnut, herb-shallot dressing

BABY KALE GF/DF
Parsnip, apple, carrot, citrus, spiced honey vinaigrette

Main Course & Sides
SPRING VEGETABLE QUINOA-HASH  GF/DF

salsa roja

SISTERS BAKERY SOURDOUGH FRENCH TOAST
citrus-vanilla syrup

STEAK & EGGS  GF/DF
chimichurri

ROSEMARY FINGERLINGS  GF/DF

ROASTED BEETS & CARROTS  GF/DF

HORSERADISH, CHIVE

ROCKFISH & SHRIMP PICCATA GF
caper cream

PEPPER BACON, CHICKEN SAUSAGE & BLACK BEAN PATTIES  GF/DF

Display Offerings
SMOKED HONEY HAM  GF/DF

honey dijon, grain mustard

LEG OF LAMB   GF/DF

MINT JUS, CHUTNEY

**ASSORTED FRESH BAKEY OFFERINGS**

Bloody Mary Bar $14
Easter 2025

Easter Brunch


