
 

            

Easter Brunch 
April 24, 2011 

 

First Course: 

Lobster Bisque 

or 

Jumbo Lump Crab Cake 

Spicy remoulade sauce & southern coleslaw 

or 

Caesar Salad 

Chopped hearts of romaine tossed in Caesar dressing, 

hand-cut parmesan and garlic herb croutons, & 

shaved parmesan 

or 

Shrimp Salad 

Shredded romaine lettuce, onion, green beans, bacon, 

chopped shrimp, and tear drop tomatoes 

 

 

Entrées 

Honey Glazed  

Bone–In Ham 

or 

Stuffed Leg of Lamb 

 

 

Sides  

Steamed Broccoli 

Steamed Carrots 

Whipped Potatoes 

 

 

Dessert: 

Desserts by 

Chef Jackie Shen 

 

Strawberry Rhubarb Pie  

or  

Chocolate Chip Cookie  

Ice Cream Sandwich 

 


