2010 Easter Brunch

The Peppercorn Duck Club
10:30am-1:30pm
38.95 Adults; 18.50 Kids 3-12; Under 3 Eat Free*

Little Bit of Breakfast
Sliced Fresh Fruit and Berries with a Honey Lime Yogurt Sauce
An assortment of Danish, Croissants and Muffins
Chicken Cilantro and Spring Vegetable Quiche
Banana Pancakes with Maple Syrup
Crisp Bacon and Sausage Links

Gourmet Omelet Station
Fresh egg, egg whites or egg beater omelets.
Accompaniments to include Ham, Lobster, Shrimp, Cheddar Cheese, Onions,
Wild Mushrooms and Tomatoes

Salad Anyone?
Assorted field greens salad with the finest toppings and various salad dressings
Spring Pea, Mint and Red Potato Salad
Shrimp Salad
Melon and Prosciutto Salad
Tabbouleh Salad

Little Bit of Lunch
Peppercorn Duck Club’s famous Rotisserie Duck with a wild rice blend and Peppercorn sauce
Grilled Chicken with Cous Cous and Lemon Caper Cream

Presentation Station
International Cheese Display - Imported and Domestic Cheese served with
French Bread and Lavosh
Assorted Pates and Terrine
Italian Cured and Smoked Meats
Marinated Grilled Vegetables and Mediterranean Olives with Toasted Baguette Slices

Seafood Display
Peel & Eat Shrimp
Mussels
Oysters on the half shell and
Cured Salmon/Smoked Trout
Served with lemon, basil cocktail sauce and remoulade sauce

Pasta Station
Chef’s selection of two pastas with tomato and cream sauces.
Accompaniments to include fresh Shrimp, Lobster, Prosciutto, Clams, Italian Sausage,
Wild Mushrooms, Pesto, Basil and Sun Dried Tomatoes

Carving Station
Roast KC Strip Loin of Beef with Horseradish cream and Au Jus
Roasted Leg of Lamb with a Pear and Mint compote

Now you can’t forget the Dessert — can you?
Sample a little bit of everything that we have to offer from the Ultra Chocolatta Bar:
Cakes, Pastries, Petite Fours and many other goodies.

Beverages
Coffee-Regular and Decaffeinated or Regular and Herbal Tea
Assorted Juices
Regular, Diet and Decaffeinated Soft Drinks
Milk

*Prices do not include tax or gratuity.




