
Friday, March 29th 
Marlin Beach | Reservations available between 6-6:30PM | BINGO starts at 7PM!
Adults: $65++pp; Ages 5 – 11: $35++pp; Children ages 4 and under: Complimentary

Fish Fry & Bingo

COLD BUFFET
Tomato Salad 

Heirloom Tomatoes, Mozzarella Balls, Fresh Basil,  
Balsamic Glaze

Classic Caesar Salad

Pesto Pasta Salad

Coleslaw

Cornbread & Honey Butter

HOT BUFFET
Fried Mahi Mahi  

Lemon & Tartar Sauce 

Fried Shrimp  
Marinara Sauce

Fried Calamari Rings  
Marinara Sauce

Red Bliss Potatoes 
Fresh Herbs

Corn on the Cob

French Fries 
Ketchup

ACTION STATION
Smoked Brisket  

Biscuits, Pickled Cucumber, BBQ Sauce 

KIDS BUFFET
Chicken Fingers

Fish Fingers

Mac and Cheese

Broccoli

DESSERTS

Apple Pie

Red Velvet Bundt

Mini Brookies

Chocolate Whoopie Pie 

Mini Angel Food Strawberry shortcake

Sugar Free  & Gluten Free Cokies

BEVERAGES 
Iced Tea, Lemonade, Roasted Coffee & Hot Tea 

Additional Beverages available for purchase



COLD BUFFET
Spring Mix Salad (GF) (V) 

 Spring Mix Lettuce, Feta, Pistachios,  
Roasted Garlic, Lemon Vinaigrette

Iceberg Wedge Salad 
Blue Cheese & Ranch Dressings

Roasted Beet Salad  
Asparagus, Feta Cheese, Balsamic Glaze

Seasonal Fruit Display 

HOT BUFFET 
Grilled Salmon 

Shaved Fennel, Edamame, Red Onion

Roasted Lemon-Pepper Chicken 
Creamy Lemon Aioli

Parmesan Truffle Fries
Truffle Oil

Roasted Vegetables

ACTION STATION 
Grilled NY Steak 

Chimichurri Sauce, Horseradish Cream

Assorted Dinner Rolls & Butter

KIDS BUFFET
Chicken Fingers

Penne Pasta 
Bolognese Sauce

Garlic Bread

Broccoli

DESSERTS
Coconut Rice Pudding Shooters

Opera Cake

Lemon Tarts with Meringue 

Mini Angel Food Raspberry Cakes

Pistachio Cheesecake

Sugar-Free Cookies

BEVERAGES 
Iced Tea, Lemonade, Roasted Coffee,  

Decaf & Hot Tea

Additional Beverages available for purchase 

Saturday, March 30th 
Carysfort Hall | Reservations available from 6 & 8PM

Adults: $58++pp; Ages 5 – 11: $29++pp; Children ages 4 and under: Complimentary

Starlight Dinner



Easter Bunny Breakfast
Sunday, March 31st 

Palm Court | Reservations available from 7:45-9:15AM. 
Adults: $55++pp; Ages 5 – 11: $27.50++pp; Children ages 4 and under: Complimentary

COLD BUFFET
Tropical Fruits & Berries

Strawberry Banana Smoothies

Banana Walnut Bread (GF)(VG)

Mini Bagels 
Smoked Salmon & Cream Cheese

Berry Parfaits

Assorted Dry Cereals

Bakeshop Selection
Oven Fresh Croissants, Danish and Muffins with  
Ocean Reef Preserves and Sweet Cream Butter 

HOT BUFFET  
 

Coconut-Corn Flake Crusted French Toast 
Brioche, Organic Maple Syrup, Lime Infused Butter

Pancakes

Country Scrambled Eggs 

Hash Browns  

Applewood Smoked Bacon 

OMELETTE STATION
Choice of Toppings 

Plum Tomatoes, Sautéed Mushrooms, Diced Ham, Spinach, 
Peppers, Onions, Cheddar Cheese & Salsa Fresca

BEVERAGES 
Apple Juice, Chocolate Milk,  
Roasted Coffee & Hot Tea

Additional Beverages available for purchase 



Sunday, March 31st 
Carysfort Hall | Seatings available at 9 & 11:30AM

Adults: $75++pp; Ages 5 – 11: $30++pp; Children ages 4 and under: Complimentary

HOT ITEMS 
Cinnamon Rolls

Ratatouille Staub Casserole 
Baked with an Egg 

Quiche Lorraine

Eggs Benedict 
Poached Egg, Country Ham, Wilted Spinach,  

Blistered Tomato, Hollandaise Sauce

Country Scrambled Eggs

Huevos Rancheros

Hash Browns

Applewood Smooked Bacon 

Chicken Sausage

WAFFLE STATION
Choice of Toppings

Fresh strawberries, Blueberries, Bananas,  
Pure Maple Syrup

DESSERTS
Warm Croissant Bread pudding 

Vanilla Bean cream Sauce

Bailey’s Chocolate Tart

Mini Strawberry shortcake Bars

Brownie Triffle Shooters 

Bird nests with Peeps or Easter Eggs 

Red Velvet-Cream Cheese Brownie Squares 

Easter Cake Lollipops

Easter Bunny Bark 

Coconut Cream Cake Shooters 

Chocolate dipped strawberries (GF)

Easter Decorated Cookies 

Mini Carrot Cake 

BEVERAGES 
Assorted Juices, Roasted Coffee,  

Hot Tea, Lemonade, Iced Tea

Additional Beverages available for purchase 
 

RAW BAR
Cracked Maine Lobsters, Stone Crab Claws,  
Assorted Oysters, Jumbo Shrimp Cocktail

Mignonette, Cocktail Sauce, Drawn Butter, Lemons,  
Mini Tabasco Sauce

BAKESHOP SELECTION
Bakeshop Selection

Oven Fresh Croissants, Danish and Muffins with  
Ocean Reef Preserves and Sweet Cream Butter

Banana Walnut Bread (GF) (VG)

Donut Wall

COLD BUFFET
Grilled Vegetables 

Marinated Artichokes, Olives, Roasted Peppers, 
Asparagus, Eggplant, Portobello Mushroom, Zucchini, 

Broccoli, Vegan Hummus,  
Roasted Harissa-Cashew Dressing

Spinach Salad
Fresh Strawberries, Feta Crumbles,  

Champagne Vinaigrette 

Mini Smoked Salmon Bagels 
Caper Cream Cheese, Tomato, Shaved Red Onion, Caviar

Smoked Fish Dip Display 
Tomatoes, Cucumbers, Pickled Red Onions, Capers, 

Candied Jalapenos, Orange Mustard Sauce, Ritz Crackers, 
Saltines Crackers

Charcuterie & Cheese Displays 
Assorted Mustards, Flatbread Crackers, Baguette

Seasonal Fruits & Berries

  CARVING STATION
Honey Cured Ham

Prime Aged Tenderloin 
Béarnaise Sauce, Creamed Horseradish, Silver Dollar Rolls

OMELETTE STATION
Choice of Toppings

Plum Tomatoes, Sautéed Mushrooms, Diced Ham, Spinach, 
Peppers, Onions, Cheddar Cheese & Salsa Fresca

Easter Bunny Brunch


