
 

 

Easter BRUNCH 
Sunday April, 16

th
, 2017 

ADULTS $29/Children $14 (Ages 4-10)  

 

Salads & Snacks 
Fresh Fruit 

Selection of seasonal sliced fruits garnished with fresh berries 

Wisconsin Selection of Cheeses 

Swiss, cheddar, and gouda, smothered with candied pecans, preserves and crostini 

Sausages and Charcuterie 

Prosciutto Di Parma, Genoa salami, Molanari mortadella, stone ground mustard, olives, and house made 

pickled asparagus and mushrooms 

Vegetable platter  

Carrots, celery, broccoli, cauliflower, grape tomatoes, asparagus, and blue cheese dip 

Cobb Salad 

Iceberg, Salemville blue cheese crumbles, house smoked bacon bits, vine ripened tomatoes, sliced red 

onion, Kalamata olives, toasted sesame seeds, buttery brioche croutons, creamy blue cheese dressing 

Caesar Salad 

Crisp chopped Romain lettuce, SarVecchio parmesan cheese, lemon wedges, garlic Caesar dressing 

 

Fresh Starts to Your Day 
Sliced crisp bacon 

Golden griddled sausages 

Farm fresh cage free scrambled eggs 

Fresh baked biscuits 

House made warm sausage gravy, just like grandma’s 

Crisp fried Yukon gold and baby red potatoes 

Smothered with onions, peppers, potatoes, and cheddar cheese 

Decadent brioche French toast 

Build your own style with warm maple syrup, fresh berry compote, Madagascar vanilla whipped cream, 

candied pecans, whipped butter, warm chocolate fudge 

 

Besides Breakfast! 
Oven roasted citrus chicken 

Rosemary thyme jus and fresh lemons 

Yukon gold whipped potatoes 

Sweet cream and garlic butter 

House smoked Sakura pork short ribs 

Pineapple barbecue sauce 

Oven roasted carrots and broccoli 

 

 



 

 

 

Prepared by our Chefs 
 

Made to order Omelets and Eggs 

Sautéed onion, diced red and green peppers, Berkshire ham, sausage, crisp bacon, spinach, sautéed 

cremini mushrooms, diced tomatoes, Wisconsin Gran Cru Gruyere, four-year Hook’s aged white cheddar 

 

Cedar Plank Salmon-  Loc Durat Salmon with crème fraiche and stone ground mustard, roasted on a 

cedar plank and finished with fine herbs. 

 

Carved Delights – comes with fresh baked brioche sliders, mustard mayo and horseradish cream 

Honey ginger glazed Berkshire ham 

Herb crusted eye of round with rich red wine au jus 

 

Sweets, Desserts & Delectable’s 
Chocolate fountain 

Godiva chocolate with all the fixings for dipping: Marshmallow, pretzels, strawberries, lemon pound cake, 

cookies 

Assorted mini pastries 

Fresh Crepes- Nutella filled and/or served with fresh berries 

Fresh baked house made cookies 

 

*Each adult guest also receives one “Fluffy Bunny” an in-house special mixed cocktail 

*Each child will receive one “Kiddie Peter Cotton Tail” which is a delicious non-alcoholic cocktail 

 

From the Bar: 
Bloody Mary Bar with fun fixings and candied bourbon bacon $9 Pint or $14 for the opulent 24oz 

Mimosas in many fruit flavors $6 

Full Bar Service also available, but not included in the price of brunch 


