
Mediterranean Tuscan Table
Olives, Mushrooms, Artichokes, Hummus, Baba Ghanoush, Mini Roasted Peppers,
Fried Pita Chips, Smoked Salmon, Capers, Red Onions, Crème Fraîche, Dill Sauce

Chilled Seafood Display
Poached Lobsters, Shrimp Cocktail, Assorted Oysters & Clams, Smoked Salmon,

Cocktail Sauce, Lemons, Blood Orange Mignonette, Condiments

Artisanal Breads 
Freshly Baked Assorted Artisanal Breads

Vermont Butter with Sea Salt, Extra Virgin Olive Oil

Salad Station
Spring Farro Salad with Chickpeas, Seasonal Vegetables, Lemon Vinaigrette

Mediterranean Orzo Salad
Kale & Brussels Sprout Salad with Snap Peas, Almonds, Herb Dressing

Crunchy Cabbage and Apple Salad with Cranberries, Honey Lime Dressing
Grilled Asparagus Medley with Roasted Red & Yellow Peppers

Haricot Vert & Tomato Salad
Caprese Salad with Fresh Basil, Heirloom Tomatoes, Balsamic Dressing
Strawberry Salad with Goat Cheese, Candied Pecans, Shallot Dressing

Caesar Salad with Reggiano Shavings
International Cheese & Charcuterie

Seasonal Fruits & Berries

Carving Stations
Garlic & Rosemary Roasted Leg of Lamb
Creamy Potatoes, Chimichurri, Mint Jelly

Honey Glazed Ham
Roasted Carrots, Bourbon Glaze

Live Pasta Station
Fresh Cavatelli, Fresh Rigatoni, Ricotta Ravioli

Toppings Include Grilled Chicken, Jumbo Shrimp, Broccoli Rabe
Sauces Include Pesto Cream, Pomodoro Sauce, Truffle Alfredo

Omelet Station
Farm Fresh Eggs & Egg Whites 

Tomatoes, Mushrooms, Onions, Peppers, Spinach, Ham, Swiss and Cheddar Cheeses
Applewood Smoked Bacon, Country Sausage, French Toast
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Easter Entrées

Lemon Roast Chicken
Organic Joyce Farm Chicken, Roasted Potatoes, Lemon Butter Caper Sauce

Black Angus Short Ribs
Braised Short Ribs, Pinot Noir Reduction

Faroe Islands Salmon
Miso Salmon, Baby Bok Choy, Champagne Beurre Blanc

Rosemary & Garlic Braised Lamb
Carrots, Celery, Leeks, Red Wine

Vegetable Medley
Spring Vegetables, Garlic, Fresh Thyme, Olive Oil

Children’s Items
Mac & Cheese, Chicken Fingers, French Fries

Easter Desserts

Viennese Station
Cheesecakes, Carrot Cakes, Easter Cakesicles, Rainbow Cookies, Cupcakes, 

Lemon Meringue Tarts, French Macarons, Cannolis, Festive Verrines, 
Assorted Cookies 

Crepe Station
Made to Order Crepes

Banana, Nutella, Mixed Berries
Raspberry Sauce, Whipped Cream

Ice Cream Sundae Bar
Vanilla & Chocolate Gelato

Chocolate Fountain Station
Marshmallows, Graham Crackers, Pretzels

Strawberries and Pineapples

Beverages

Select Wine, Champagne, Bloody Mary’s, Bellini’s, Mimosas, Soft Drinks

MENU IS SUBJECT TO CHANGE BASED ON AVAILABILITY
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