GRANDVIEWS RESTAURANT
SUNDAY APRIL 4™, 20710
10:30 AM TO 3:00 PM ~ OPEN SEATING
$60.00 ~ ADULTS
$30.00 ~ CHILDREN 12 & UNDER

FROM THE PANTRY

FRESH SEAFOOD

CHILLED PRAWNS ~ OYSTERS ON THE HALF SHELL ~
TUNA POKE WITH WONTON CHIPS ~ VODKA COCKTAIL
SAUCE ~ MIGNONETTE SAUCE

SOUTHWEST CAESAR SALAD STATION

GRILLED CORN ~ SMOKED BAY SHRIMP ~MANCHEGO
CHEESE ~ CORNBREAD CROUTONS ~ SW CAESAR
DRESSING

ORGANIC SPINACH SALAD
MUSHROOMS ~ HARD BOILED EGGS ~ CANDIED PECANS
DRIED BERRIES ~ WARM BACON DRESSING

SHELLFISH POT PIES
CHUNKS OF RICH SHELLFISH IN SHERRY LACED CREAM
TOPPED WITH FLAKY PUFF PASTRY

TOMATO FETA SALAD

RIPE TOMATOES ~ CRUMBLED FETA ~ RED ONION ~ COUNTRY
OLIVES

ARTISAN CHEESES

CRUSTY BAGUETTE ~ RED FLAME GRAPES

TEMPURA PRAWNS
SOY GINGER DIPPING SAUCE



FROM THE CARVING BOARD

TRADITIONAL HONEY GLAZED SPIRAL CUT HAM
BUTTERMILK BISCUITS ~ WHOLE GRAIN MUSTARD

ROAST PRIME OF BEEF

ROASTED ON THE BONE & CARVED TO ORDER
SAUCE AU JUS ~ CREAMED HORSERADISH

ENTREES'

FREE RANGE CHICKEN BREAST
FuJl APPLE COMPOTE

CARAMELIZED ONION & PROSCIUTTO RAVIOLI
CREAMY ALFREDO AND SHAVED REGGIANO

GRILLED FRESH LOCH DUART SALMON FILLET
FRESH ASPARAGUS ~ SPRING ONION ~ HEIRLOOM
TOMATOES

GRAND EGGS BENEDICT
SMOKED HAM ~ RUSTIC TOAST ~ HERB HOLLANDAISE
SLOW ROASTED TOMATOES

APPLEWOOD SMOKED BACON
COUNTRY SAGE SAUSAGE
CHICKEN APPLE SAUSAGE

HOME FRIED RUSSET POTATOES
FRESH HERBS & SWEET ONIONS

BRIOCHE FRENCH TOAST
STRAWBERRY & OLALLIE BERRY COMPOTE ~ WHIPPED
MASCARPONE



GRAND OMELET BAR

BAY SHRIMP ~ SPINACH ~ TOYBOX MUSHROOMS ~ BACON~
AVOCADO ~ CHEDDAR CHEESE ~ TOMATO ~ GREEN ONIONS

GRANDVIEWS FABULOUS DESSERT BUFFET FEATURING:

OUR MILK CHOCOLATE FOUNTAIN
DIP YOUR FAVORITE FRESH FRUITS AND TREATS

HANDMADE PETITE FRENCH PASTRIES
ASSORTED CAKES & TORTES
EASTER COOKIES

WAFFLES BAKED TO ORDER
WHIPPED CREAM AND BERRIES ~ MAPLE SYRUP

MINI CINNAMON DONUTS
BITTERSWEET CHOCOLATE SAUCE

PLUS OUR KIDS BUFFET FEATURING ..

CHICKEN NUGGETS ~ PASTA WITH MEATBALLS ~ MINI PIZZA
TATER TOTS



