
EASTER SUNDAY 
BUFFET 

April 4 
 
 
 

 Serving Time:  Noon  to  3:00PM 
(With last seating at 2:30PM) 

Reservations Appreciated 
 

Spring Displays 
Full Salad Bar  Seasonal Salads 

Homemade Soup Station 
Fresh Baked Breads             Full Salmon Display                 

 

Carving Stations with Appropriate Sauces 
Maple Glazed Pit Ham  Herb Crusted Prime Rib 

Mint & Fresh Herb Leg of Lamb 
 

Entrée Selections & Accompaniments 
Cabernet Braised Beef & Boiled Parsley Potatoes 

Spring Baby Vegetables 
Yukon Gold Mashed Potatoes 

 

Chicken Franchise with  
Light Lemon Butter Sauce 

 

Grilled Pork Medallions with Cranberry Jalapeno 
Chutney  & Cheddar Cornbread 

 

Jumbo Shrimp and Stone Ground Grits  
with Aged Cheddar & Andoulli Sausage 

 

Green Beans Almondean & Lemon 
 

Grouper Piccata with Wild Mushroom Risotto 
 

NEW! Kid’s Table Selection 
Grilled Chicken      Hot Dogs     

Crispy Chicken Tenders 
Mac & Cheese           Broccoli          French Fries 

 
Chef’s Dessert Station 

Specialty Item: Flambé of Peach Melba  
over Double Churned Vanilla Ice Cream 

 

Dress: Jackets requested, but are not necessary. 
 

$23.95++             
Children under 9 years   $11.95++ 

 
Please call 334-2176 and  
press 1 for reservations. 


