
 

Lael’s Easter Sunday Champagne Brunch 
 

Seafood Bar 
Pacific oysters, green lip mussels, king crab legs, jumbo shrimp 

smoked salmon, smoked trout, smoked ahi 
lemon, wakame, horseradish, cocktail sauce, mignonette 

 

California Sushi Bar 
Sushi made to order to include, sashimi, nigiri and hand rolls  

wasabi, pickled ginger, soy sauce 
 

Carving Station 
Salt crusted prime rib 
rosemary reduction 

 
Mustard and garlic infused leg of lamb 

mint chutney, rosemary jus 
 

Whole crispy New Zealand snapper 
Vietnamese dipping sauces 

 

Chef Specialties 
Guinness braised short ribs 

orange and horseradish gremolata 
 

Crispy skin salmon 
white bean cassoulet 

 
Half roasted poussin 
 lemon confit orzo 

 
 

Roasted spring vegetables 
 

Creamy garlic and scallion mashed yukon potatoes 
 

Omelets and Waffles 
Prepared to order with a selection of: ham, bacon, sausage, mushrooms, onion, 

tomato, peppers, cheddar and Monterey jack cheese 

 
 



Breakfast Specialties 
Crispy bacon, sausage, eggs Benedict, roasted fingerling potatoes 

Danish pastries, muffins, croissants, donuts  

Salads 
Thai beef, mango and Asian greens salad 

 
Blackened ahi salad  

 sesame dressing  
 

Wild mushroom, heirloom tomato panzanella salad 
 

Potato and crispy pancetta salad 
 

Roasted beet forelle pear salad 
blue cheese dressing 

 

Charcuterie & Cheese Display 
A fine selection of cold cuts and Californian cheeses 

infused honey, oils, chutneys, pickles 
artisan wood fired bread 

 

Soup Station 
Lobster and fennel bisque 

 slipper lobster, anise cream, fennel pollen 
 

Pasta Prepared to Order 
Tri colored fettucine with your choice of 

 lobster, rock shrimp, clams, bay scallops, octopus and seasonal vegetables 
marinara sauce or pesto sauce 

Dessert 
Selection of holiday inspired desserts by Executive Pastry Chef Giovanni Iurig 

 

Semi-Sweet Chocolate Fountain 
Donut holes, mini Easter eggs, cheesecake, pound cake, macaroons, biscotti, rice 

crispy, pretzel, marshmallows, cookies, strawberries and pineapple  

Gelato and Seasonal Cobbler Station 
House made Italian gelato station 
 wafers, sauces and condiments   

 
Apple and peach cobblers  
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