
Easter Sunday Brunch
April 1, 2018 • 10:00 a.m. - 1:00 p.m.

$39.95* Adults and Children 11 years and older 
$24.95* Children 3-10 years. Children under 3 are free

*Gratuity not included

C o n f e r e n c e  &  B a n q u e t  C e n t e r 

Cold Items 
Assorted Fruit Tray, Papaya and Watermelon 
platter, Local Green Salad, Lomi salmon, Tofu 
Watercress salad, Chilled shrimp with cocktail 
sauce, Oriental Chicken Salad, Caesar and 
Signature Dressings of Italian, Ranch, Caesar, 
and Balsamic Dressing

Breakfast Items 
Assorted Breakfast Pastries, Scrambled Eggs, 
Hickory Smoked Bacon, Pork Link sausage, 
Portuguese sausage, French toast and Waffles 
with Whipped Cream and Strawberry compote

Hot Items 
Steamed White Rice, Herb Roasted Red 
Potatoes, Sautéed Garden Vegetables, Baked 
Ham with Pineapple Plum sauce, Potato 
crusted Catch of the day with Madeira cream 
sauce, Baked Chicken Fricassee

Carving Station
Herb Roast Beef with condiments and rolls 

“Build your own” Omelet Station

Desserts
Chocolate pudding, Tapioca Pudding, Banana 
pudding, Jell-O, Tiramisu, Chocolate cake, Apple 
pie, Pumpkin pie, Bread pudding with crème 
angels’ , Brownies, Coconut cake, and much 
more……….

Beverages
Assorted Coffee, Orange Juice, Iced Tea, fruit 
punch, Hot Tea


