ASSORTED PASTRIES

Muffins

Croissants

Bagels

Toast

Danish

REVEL&RYE

BAR & RESTAURANT

EASTER BRUNCH

SUNDAY March 31st, 2024
10:00AM—3:00PM
$75 per guest

LIGHTER FARE

Steel-cut Oatmeal

Assorted Yogurt
Fresh Fruit

Assorted Cereal
Artisan Cheeses

Hummus with Crisp Vegetables
and Pita Chips

Scrambled Eggs

ACTION STATIONS

BRUNCH SIDES

Bacon

Turkey Bacon

Sausage

Vegan Italian Sausage

Breakfast Potato Hash

© 000 0000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

Gnocchi
Al Forno

Herbed Roasted Lamb Loin
Mint Jelly

Glazed Spiral Ham
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MAINS

Healthy Grain Salad

Avocado Toast

Fresno Pepper, Urfa Chile, Olive Oil

Shrimp Cocktail Tower
Horseradish Cocktail Sauce, Fresh Lemons

Pasta with Vodka Sauce

Basil

Chicken Piccata
Lemon Caper Sauce

Cinnamon French Toast
Served With Maple Syrup

Waffles

Served With Maple Syrup

Tomato & Mozzarella Salad
White Balsamic Vinaigrette

Cream Chee

Fresh Ber

DESSERTS

“Classic” Carrot Cake

se Frosting, Cinnamon Carrot Cake Sponge

Vanilla Panna Cotta
ry Compote, Buttermilk, Vanilla Essence

“Egg-A-Rons”

Egg Shaped French Macarons, Guava Buttercream

Passion Fruit Profiteroles

Passion Fruit Cream, Chocolate Glaze

Chocolate Raspberry Cake

Devil’s Food Cake, Raspberry Ganache, Chocolate Mousse

Trio of Floral Cupcakes

Smoked Salmon with Accoutrements

Egg White Frittata

Cheddar Bacon Frittata

Vanilla, Chocolate, Red Velvet

Assortment of “Easter” Chocolate & Candy




