FRESH FRUIT DISPLAY

FRESHLY BAKED PASTRIES

CLASSIC CAESAR SALAD
Hearts of romaine, Parmesan cheese, croutons

WALDORF SALAD
Apples, grapes, celery, walnuts

BABY SPRING LETTUCE SALAD
Sugar snap peas, shaved green and white asparagus,
aged goat cheese, pecans, cream sherry dressing

HOMESTEAD DEVILED EGGS
Pickled cucumber relish

ARTISANAL DISPLAY OF CHARCUTERIE AND
REGIONAL CHEESES
Mustards, preserves, crackers, grissini

CHESAPEAKE BAY OYSTERS ON THE HALF
SHELL®

CHAMPAGNE POACHED SHRIMP
Lemons, mignonette, cocktail, Louis sauce, hot sauce bar

HOUSE SMOKED SALMON
Red onions, chopped eggs, capers, mustard dill sauce

CRAB CAKE EGGS BENEDICT"
Old Bay hollandaise sauce

SKILLET POTATO HASH
Red potatoes, peppers, onions

BLUEBERRY MAPLE SAUSAGE AND PECANWOOD
SMOKED BACON

PANCAKE CART WITH CHEF ATTENDANT
Buttermilk, blueberry and chocolate chip pancakes, stuffed
crepes with strawberry filling, whipped butter, pure maple
syrup, sweet whipped cream

CHEF PREPARED OMELETS AND EGGS*®
Made To Order

“Items may contain raw or undercooked ingredients. Consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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HONEY GLAZED HAM
Bourbon pineapple glaze

PRIME RIB OF BEEF*
Creamy horseradish sauce, au jus

PAN ROASTED STRIPED BASS
Blistered cherry tomatoes, lemon caper sauce

HIGHLAND COUNTY LEG OF LAMB*
Roasted with rosemary and garlic, lamb jus, mint chutney

PARKER HOUSE SOFT ROLLS

GRILLED ASPARAGUS
Spring onions, pickled sweet peppers

BUTTERY WHIPPED POTATOES AND GRAVY
BABY CARROTS, SNAP PEAS AND MUSHROOMS
ASPARAGUS SOUP WITH SPRING MUSHROOMS

DEVILED EGG CHICKS

SLICED HAM

BUTTERED PEAS AND CARROTS
MAC AND CHEESE

STRAWBERRY BUNNY CAKE POPS
FLOURLESS CHOCOLATE CAKE

KEY LIME TARTLETS

BLUEBERRY LEMON TRIFLE

CHOCOLATE POT DE CREME

CARROT CAKE WHOOPIE PIE

UNICORN MARSHMALLOW LOLLIES
DECORATED SPRING SUGAR COOKIES
COTTON CANDY AND ICE CREAM STATIONS




