
SALADS & STARTERS
Traditional Caesar Salad 
Romaine, Shaved Parmesan, Croutons, Caesar Dressing

Garden Salad 
Spring Greens, Carrots, Spring Onions, Tomatoes, Cucumbers, 
Ranch Dressing or White Balsamic Vinaigrette

Spring Salad 
Spring Greens, Strawberries, Portobello Mushrooms, Red Onions, 
Raspberry Vinaigrette

Charcuterie 
Artisan Meats and Cheeses, Assorted Breads and Crackers

Shrimp Cocktail 
Eastern Shore Steamed Shrimp, Classic Cocktail Sauce, Lemon

Easter-Style Deviled Eggs
Smoked Salmon Tartare Toast Points
Hearty Vegetable Soup with Parsley Gremolata

CARVING STATION
Slow-Roasted Prime Rib 
Au Jus, Horseradish Cream Sauce

Oven-Roasted Bone-In Ham

MAIN BUFFET
Potato Crusted Salmon 
Julienne Vegetables, Carrot Ginger Broth

Tuscan Chicken 
Sun-Dried Tomatoes, Spinach, Onions, Artichokes,  
Light Herb Cream Sauce

Garlic Roasted Lamb Chops 
Root Vegetables, Pan Jus

Farmer-Style Green Beans
Rosemary & Garlic Fingerling Potatoes

DESSERT
Chef’s Pastry Table 
A Rotating Selection of Chef-Prepared Desserts 

CHILDREN’S MENU
Mac & Cheese		  Penne Pasta with Marinara
Mini Corn Dogs 		 PB&J Sandwiches
Chicken Tenders	 Fresh Fruit
Tater Tots	

E A ST E R  B U F F E T

Consuming raw or undercooked meats, poultry, seafood, or shellfish may increase your risk of foodborne 
illness, especially if you have certain medical conditions. All our seafood is sourced sustainably.


