BEARSRNCREEK

MOUNTAIN RESORT

Easter Buffet Menu
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LIGHT FARE

Crispy Bacon

Sasuage Gravy

Sausage Links

Creamed Dry Beef

Assorted Danishes & Muffins

Mixed Seasonal Fruit Salad

Matt’s Country Home Fries

- N Assorted Bagels with Cream Cheese & Jellies
’ X Assorted Danishes & Muffins

% . Mixed Seasonal Fruit Salad

: Assorted Yogurt, Granola & Overnight Oats
Drunken Crab Bisque

Loaded Baked Potato Soup

Ham & Bean Soup

Marinated Asparagus & Roasted Bell Peppers
Mixed Green Easter Salad

Caprese, Mozzarella & Tomato Salad
Bruschetta Salad with Herbed Crostini

Charcuterie

Shrimp Cocktail
Cured Salmon

Artisanal Bread Display with Assorted Butters

Covitag Sl

ENTREE OPTIONS

Smoked Prime Rib of Beef
Bourbon Cherry Glazed Ham

Mediterranean Roasted Leg of Lamb

ENTREE OPTIONS

Eggs Benedict
Canadian Bacon & Hollandaise

Asparagus & Gruyere Cheese Frittata
Country Bacon & Sausage Frittata
Scrambled Eggs

Belgium Waffles

Build Your Own "Omelet" Station (Ends at 1PM)

Chicken Marsella

Herb Roasted Pork Loin
Balsamic Soy Burre Blanc

Roasted Salmon Florentine
Lemon Cream Sauce

Spring Peas Ravioli
Golden Raisin Maple Cream

Crab Cakes
Chipotle Honey Drizzle

SIDES

Crispy Brussel Sprouts

Honey Glazed Carrots

Green Beans Almandine

White Corn

Mashed Potatoes

Herb Roasted Potatoes

Pecan & Sun-dried Cranberry Wild Rice
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e A SAUCES PROTEINS
Alfredo Shrimp
Rustic Red Sauce Chicken
Scampi Mediterranean Vegetables
PASTA CHOICES
Chef‘s Choice
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ENTREE OPTIONS

Chicken Fingers
Mac N Cheese
Mashed Potatoes

Buttered Corn
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FEATURES

Grazing Dessert Table




