
 

$ 2 9 . 9 5  A D U L T S      $ 1 0 . 9 5  C H I L D R E N  U N D E R  1 0  

THREE SEATINGS ~  11:30  AM ,  1:30  PM AN D  3:30  PM  

EASTER BRUNCH BUFFET 
 

B R E A K F A S T  I T E M S  
MUFFINS, CROISSANTS, SCRAMBLED EGGS WITH PANCETTA & CHEESE,  

GRILLED ITALIAN SAUSAGE, BACON, SCONES 

 
S A L A D S  

FRESH SLICED SEASONAL FRUITS, CAESAR SALAD 

IMPORTED ITALIAN CHEESES, OLIVES & SPECIALTIES 

SHRIMP COCKTAIL 

 

P A S T A  
HOMEMADE MEAT LASAGNA 

PENNE PASTA WITH MARINARA OR VODKA SAUCE 

             FRIED RAVIOLI 

 
E N T R E E S  

EGGPLANT PARMIGIANA, CHICKEN PICATTA, TILAPIA MARACHIARA,  

HONEY GLAZED HAM,  CARVED FILET OF BEEF 

 

S E R V E D  W I T H  
    • Herb Roasted Red Potatoes       • Glazed Carrots     • Green Bean Amandine 

  

 

 

• Menu Subject to Change 

• Reservations Required 

 

D E S S E R T S  
HOMEMADE PASTRIES 

TRADITIONAL EASTER PIES: RICOTTA PIE, WHEAT PIE 

ASSORTED CAKES 

 
 


