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Easter BrunchEaster Brunch

Adults: $45
Kids 5-12: $18

4 & under free
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Sunday, April 5th
Reservations start at 11am
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Reservations Required, Please call 303-996-1563
72 Hour Cancellation Policy
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Breakfast Station
Assorted Breakfast Breads

Fresh Fruit Salad (GF)
Eggs Benedict with Lemon Dill Hollandaise

Scrambled Eggs (GF)
Applewood Smoked Bacon (GF)
Breakfast Sausage Links (GF)

Green Chili (GF)
Biscuits & Sausage Gravy

Belgian Waffles with Pure Maple Syrup & Berry Compote

Omelet & Crepe Station
Create Your Own Omelet Masterpiece with

Our Chef's Help! (GF)
Made-to-order dessert crepes with Banana & Berry

Flambe & Chantilly Cream
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Salad Bar & Seafood Station
Chopped Salad with Shredded Cheese, Cucumbers, Tomatoes,

& Assorted Dressings (GF)
Antipasti Salad (GF)

Charcuterie Board, Imported & Domestic Cheeses (GF)
Grilled Vegetable Display with Hummus & Pita

Deviled Eggs (GF)
Nicoise Salad with Haricots Vert, Fingerling Potatoes, Egg,

Kalamata Olives, & Roasted Tomato Vinaigrette (GF)
Shrimp Cocktail & Oysters on the Half Shell (GF)

Smoked Salmon (GF) with Mini Bagels & Condiments
Shrimp & Crab Louie Platter (GF)

Clams & Mussels with Melted Leeks & White Wine (GF)
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Carving Board & Entree Station
NY Strip with Au Jus & Horseradish Sauce (GF)

Roasted Leg of Lamb Stuffed with Apples & Figs (GF)
Achiote Chicken Breast with Jicama-Mango Salsa & Lime

Butter (GF)
Roasted Root Vegetables with Fingerling Potatoes, Tri-Color

Carrots & Sweet Potatoes (GF)
Penne Pasta Alfredo

Grilled Salmon, Saffron Broth over Cannellini Beans (GF)

Dessert Station
Milk Chocolate Fountain 

with an Assortment of Small Bites for Dipping
Assortment of Cakes, Pies & Petit Fours

Coffee Station
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