
COLAZIONE
HOUSE MADE PASTRIES

Brioche | Croissant | Danish | Muffins

VINE AND TREE RIPENED FRUIT

OMELETTES YOUR WAY

Ham | Bacon | Heirloom Tomatoes | Caramelized Onions

Bell Pepper | Forest Mushrooms | Organic Baby Spinach  

Greek Feta | White Cheddar

BUFFET SELECTIONS

Applewood Smoked Bacon 

Chicken Apple Sausage

Mascarpone & Strawberry Stuffed French Toast

Torta Pasqualina

Ham | Salami | Prosciutto | Ricotta | Mozzarella

Parmesan Cheese | Egg

WAFFLE STATION

Whipped Lemon Mascarpone | Bananas | Strawberries

Caramel Sauce | Nutella Sauce 

Easter Brunch



 ***Eating raw or uncooked meats,  Poultry, seafood, shellfish or 
eggs may increase your risk of food borne illness

PRANZO
ANTIPASTO PLATTER

Grilled Vegetables | Marinated Artichokes | Peppers | Prosciutto 
Di Parma | Genoa Salami | Fresh Mozzarella 

COCKTAIL SHRIMP AND CRAB DISPLAY
Cocktail Sauce | Grain Mustard | Lemons

HEIRLOOM TOMATO AND BURRATA SALAD
Lemon Oil | Balsamic | Basil

BABY ROMAINE CAESAR
Shaved Parmesan

PIZZAS FOR THE TABLE
Pepperoni
Margherita

Fig & Guanciale

CACIO E PEPE IN A CHEESE WHEEL 
Fettucine Pasta | Parmigiano Reggiano

PASTA STATION
Fettucine | Spinach Pappardelle | Gnocchi Arrabiata Sauce
Alfredo Sauce | Citrus Butter Crab Meat | Grilled Chicken

Parmigiano Reggiano | Baby Heirloom Tomatoes
Mushrooms | Basil

CARVED FOR YOU 
Prime Rib | Au Jus | Rolls | Horseradish Cream

BUFFET SELECTIONS
Roasted Red Potatoes with Rosemary & Garlic

Cianfotta
Stewed Eggplant | Zucchini| Bell Peppers | Tomatoes

Mahi Picatta
Lemon | Capers | Butter

Chicken Cacciatore
San Marzano Tomatoes | Mushrooms | Onions Carrots | Celery

Pistachio Crusted Lamb Chops

DOLCI
Carrot Cupcakes
Easter Cookies

Lemon Ricotta Cake
Assorted Italian Desserts 

BEVERAGES
Coffee
Juice
Tea

Soda


