
Friday, April 3rd 
Marlin Beach | Reservations available between 6-6:30PM | BINGO starts at 7PM!

Adults: $80++pp; Ages 5 – 11: $40++pp; Children ages 4 and under: Complimentary

Seafood & Bingo

COLD BUFFET
Baby Gem Caesar Salad 

Shaved Parmesan, Roasted Garlic Vinaigrette,  
Sourdough Croutons

Elotes 
Roasted Corn, Lime Mayo, Cilantro, Tajin, Cotija Cheese

Classic Coleslaw

Heirloom Tomato Salad 
Fresh Mozzarella, Torn Basil,  

Honey White Balsamic Dressing

Buttermilk Biscuits and Corn Bread Muffins 
with Whipped Honey Butter

HOT BUFFET
Blackened Grouper  

Tomato Tabasco Broth, Asparagus Tips, Garlic Spinach

Blackened Chicken Breast  
Corn and Black Bean Relish

Marinated Shrimp Skewers 

Beer Battered Cod  
Remoulade and Lemon

Jumbo Lump Crab

Corn Fritters 
Bahamian Pink Sauce 

French Fries  
Malt Vinegar Powder

ACTION STATION
St. Louis Style BBQ Ribs  

Honey Molasses, Bread and Butter Pickles 

Grilled Chicken 

KIDS BUFFET
Peanut Butter & Jelly Sandwiches

Chicken & Fish Fingers

Mac &Cheese Fritters

Sautéed Broccoli

Mini Cupcakes

DESSERTS
Mini Smore’s Verrine

Cowboy Cookies 

Mini Red Velvet Cheesecakes

Chocolate- Peanut Butter Whoopie Pies

Mini Raspberry Angel Food Cake 

BEVERAGES 
Iced Tea, Lemonade, Roasted Coffee & Hot Tea 

Additional Beverages available for purchase
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Easter Bunny Breakfast
Sunday, April 5th 

Palm Court | Reservations available from 7:45-9:15AM 
Adults: $60++pp; Ages 5 – 11: $30++pp; Children ages 4 and under: Complimentary

COLD BUFFET
Bakeshop Selection 

Oven Fresh Croissants, Danish and  
Muffins with Ocean Reef Preserves 

 and Sweet Cream Butter

Banana Bread

Muffins (GF)

Mini Bagels 
Smoked Salmon & Cream Cheese

Build your own Berry Parfaits

Assorted Dry Cereals 
Whole Milk, 2% & Skim

HOT BUFFET
Quiche Loraine

Wild Mushroom-Goat Cheese Quiche

Country Scrambled Eggs

Applewood Smoked Bacon

Pork Link Sausage

Chicken Sausage

Roasted Breakfast Potatoes

Brioche French Toast

Potato Boat Eggs Benedict  
Shaved Black Forest Ham, Hollandaise, Chives

OMELETTE STATION
Whole Eggs or Egg Whites  
with Choice of Toppings: 

Tomatoes, Mushrooms, Ham, Spinach,  
Bell Peppers, Cheddar Cheese, Goat Cheese, 

Feta Cheese, Diced Bacon, Broccoli,  
Boursin Cheese, Lobster, Leeks

FRESH FRUIT CART 
Selection of Seasonal & Tropical Fruits,  

Raspberry Yogurt

BEVERAGES 
Fresh Squeezed Orange Juice 

Carrot Turmeric Juice

Pineapple Ginger Juice 

Green Juice

Apple Juice

Chocolate Milk

Iced Tea, Lemonade, 
Roasted Coffee & Hot Tea

Additional Beverages  
available for purchase 



Sunday, April 5th 
Carysfort Ballroom | Seatings available at 10AM & 12:30PM

Adults: $85++pp; Ages 5 – 11: $45++pp; Children ages 4 and under: Complimentary

Easter Bunny Brunch

OMELETTE STATION
Whole Eggs or Egg Whites  

with Choice of Toppings 
Tomatoes, Mushrooms, Ham, Spinach, 

Bell Peppers, Cheddar Cheese,  
Feta Cheese, Diced Bacon, Crab Meat, 

Lobster, Chives

FRENCH TOAST STATION
Cinnamon Toasted Brioche  

French Toast 
Fresh Assorted Berries, Peach Compote, 
Chocolate Chips, Banana Chips, Candied 

Pecans, Maple Syrup, Chocolate Whipped 
Cream, Nutella Anglaise, Cinnamon, 

Crumbled Bacon

HOT ITEMS 
Applewood Smoked Bacon

Pork Link Sausage

Roasted Fingerling  
Breakfast Potatoes

Banana Rum Brioche French Toast 
Maple Syrup, Caramel Sauce, 

Crème Anglaise

Eggs Benedict 
Shaved Black Forest Ham, 

Lemon Hollandaise

Pan Roasted Mahi Mahi, 
Grilled Jumbo Shrimp, Tomatoes, Snap 

Peas, Champagne Butter Sauce

Brie And Spinach  
Stuffed Chicken Breast, Tomato 

Brown Butter Sauce, Marble Potatoes

EGGS &TARTINES 
Traditional Deviled Eggs

Chipotle Deviled Eggs

Smoked Bacon Deviled Eggs

Mustard Seed Egg Salad Tartine

Artichoke And Ahi Tuna Tartine 
Olive Tapenade

Black Truffle Ricotta & Heirloom 
Tomato Tartine

RAW BAR
Stone Crab Claws

East & West Coast Oysters

Poached Shrimp

Steamed Lobster Tails

Lemons, Cocktail Sauce,  
Shallot Mignonette, Melted Butter 
Orange Mustard Sauce, Tabasco

SMOKED FISH DIP & 
SMOKED SALMON 

DISPLAY
ORC Smoked Wahoo Fish Dip 

Sliced Tomatoes, Cucumbers, Capers, 
Pickled Red Onion,  

Candied Jalapeno, Mini Bagels

Sliced Smoked Salmon 
Whipped Cream Cheese, Alfalfa Sprouts, 

Sliced Cucumbers, Everything Spice

Smoked Salmon Cheesecake

COLD BUFFET
Butter Lettuce Salad 

Easter Egg Radishes, Snap Peas, 
Asparagus Tips, Watermelon Radish, 
Edamame, Crumbled Goat Cheese,  
Lemon Basil Poppy Seed Dressing

Baby Gem Caesar  
Shaved Parmesan Cheese, 
Sourdough Garlic Croutons

Roasted Baby Red Beets 
Radicchio, Red Oak Leaf, 

Pickled Pearl Onions,  
Red Wine Vinaigrette, Snipped Chives

Spring Cucumbers Salad 
Torn Mint, Red Onion,  

Heirloom Cherry Tomatoes,  
Crumbled Feta, Za Atar Vinaigrette

Seasonal and Tropical Fruits

BREAKFAST PASTRIES
Regular and Chocolate Croissants

Mixed Danish

Hot Cross Buns

Chocolate & Morning Muffins

Warm Pull Apart Monkey Bread

Blueberry Coconut Breakfast Bread

Lemon Poppyseed Bundt Cake

DESSERTS
Cherries Jubilee 

Cherry Sauce Flambee, Vanilla Ice Cream

Hummingbird Cake  
Cream Cheese Icing, Candied Pecans, 

Pineapple Ginger Gel

Mixed Berry Galletes

Chocolate “Birds nest” Torte

Easter Sugar Cookies

Chocolate Dipped Pretzel Rods

Easter Chocolate Bark

Frosted Flower Cookies

Macaron Lollipops

Coconut Lemon Verrine with 
Blueberries

Tropical Keylime Pie Verrine

Chocolate, Coconut, Pecan Verrine

Carrot Cake Cheesecake 

BEVERAGES 
Fresh Squeezed Orange Juice,

Carrot Turmeric Juice

Pineapple Ginger Juice

Watermelon Juice
Iced Tea, Lemonade, 

Roasted Coffee & Hot Tea

Additional Beverages  
available for purchase
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