
Revised 03/12/2010 

    
    

EASTER BRUNCH EASTER BRUNCH EASTER BRUNCH EASTER BRUNCH     
April 4, 2010 April 4, 2010 April 4, 2010 April 4, 2010     

 11:00 a.m.  11:00 a.m.  11:00 a.m.  11:00 a.m. –––– 3:00 p.m. 3:00 p.m. 3:00 p.m. 3:00 p.m.    
$47.00 Adult, $23.50 Ages 4-12, 3 and under complimentary 

For reservations call 512-308-4860  
21% gratuity will be added to all parties. 

    
 

Breakfast DisplayBreakfast DisplayBreakfast DisplayBreakfast Display    
Muffins, Danish, Breakfast Breads and Croissants 

Fresh Seasonal Fruit 
Scrambled Eggs 
Hash Browns 

Buttermilk Pancakes 
Bacon 

 
Omelet StationOmelet StationOmelet StationOmelet Station    

Choice of filling to include: 
Ham, Bacon, Sausage, Tomato, Mushroom, Onions, Peppers 

Cheddar Cheese, Swiss Cheese  
 

Waffle StationWaffle StationWaffle StationWaffle Station    
Whipped Cream, Whipped Butter, Syrup, Chocolate Chips 

Assorted Fruit Compotes 
 

Smoked Seafood DisplaySmoked Seafood DisplaySmoked Seafood DisplaySmoked Seafood Display    
Atlantic Smoked Salmon, Smoked Trout and House Smoked Scallop 

Traditional Condiments 
 

Fresh Seafood DisplayFresh Seafood DisplayFresh Seafood DisplayFresh Seafood Display    
Gulf Shrimp, Oyster on the Half Shell, King Crab Legs 

Marinated New Zealand Mussel 
Lemon and Cocktail Sauce 

 
Local Cheese DisplayLocal Cheese DisplayLocal Cheese DisplayLocal Cheese Display    

Chile Cacciotta, Blanca Bianca, Deep Ellum Blue, 
Pecan Smoked Mozzarella and Goat Cheese 
Baguettes, Cumin Lavosh and Bread Sticks 
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Grilled Vegetable and Italian MeatsGrilled Vegetable and Italian MeatsGrilled Vegetable and Italian MeatsGrilled Vegetable and Italian Meats    
Proscuitto, Salami, Mortadella, Grilled Squashes and Peppers with  

Balsamic Vinegar and Extra Virgin Olive Oil 
 

Salad BarSalad BarSalad BarSalad Bar    
Mixed Baby Lettuce and Romaine with Assorted Condiments 

Red and Yellow Tomatoes, Basil and Local Feta Cheese 
Roasted Potato Salad with Chipotle Dressing 

Black Bean and Corn Salad with Queso Fresco 
Waldorf Salad 

Grilled Asparagus, Roasted Mushroom with Truffle Oil 
Southwest Orzo with Smoked Chicken 

 
Hot Food StationHot Food StationHot Food StationHot Food Station    

Salmon with Baby Beet and Dill 
Grilled Chicken Breast with Pineapple-Jalapeno Salsa 

Roasted Pork Loin with Apple, Fennel and Tart Cherry Compote 
Garlic Mashed Yukon Potatoes 

Seasonal Vegetables 
 

MacMacMacMac----nnnn----Cheese StationCheese StationCheese StationCheese Station    
Smoked Gouda, Cheddar, Monterey Jack, and Parmesan 

Smoked Bacon Bits, Elgin Sausage, Lobster and Green Onions 
 

Carving StatCarving StatCarving StatCarving Stationionionion    
Smoked Prime Rib of Beef, Au Jus and Creamed Horseradish 

Roasted Leg of Lamb Rosemary Garlic Aioli and Lamb Jus 
Dr. Pepper Glazed Ham 

 
Dessert ExtravaganzaDessert ExtravaganzaDessert ExtravaganzaDessert Extravaganza    

A wide selection of Cup Cakes, Pies and Cobblers 
 

Kids BuffetKids BuffetKids BuffetKids Buffet    
Penne with Marinara Sauce 

Chicken Nuggets 
Pepperoni Pizza 

Tater Tots 
Brownies and Cookies 

Carrot and Celery Sticks 
Fruit Salad 

 


