Call toBook
520.544.1255

Easter Sunday, April5 [10am -2 pm
Adults $98* | Kids 6-12 $39* | Kids 5 & Under FREE | *Plus Tax & Gratuity

Hot Buffet

Applewood Bacon Benny

Buttermilk Biscuit, Egag,
Smoked Cheddar Hollandaise

Bananas Foster French Toast
Bread Pudding | V

Ancho Crusted Salmon | GF
Chayote Caper Relish

Pan Seared Chicken Breast
Supreme | GF

Cured Tomato, Olive Relish,
Mushroom Reduction

Applewood Smoked
Bacon & Sausage Links | GF

Vegan Enchiladas | VGN & GF

Calabacitas & Coconut Verde Sauce

Roasted Garlic Mashed
Potatoes | V & GF

Sweet Potato & Butternut
Squash Au Gratin | VGN & GF

Caramelized Poblano, Onion, Vegan
Mozzarella

Tomato Bisque | VGN

Basil Foccacia Crouton

Mixed Veggies | VGN & GF

Broccolini, Baby Carrots,
Baby Pattypan Squash, Baby Zucchini

Chilled Display

Rock Shrimp Ceviche | GF

Avocado, Tomato, Jalaperio, Cilantro

Chilled Citrus Shrimp
& Green Lip Mussels | GF

P Lemon, Spicy Cocktail Sauce, Mignonette

Smoked Salmon | GF

Tomato Caper Salsa

Assorted Deviled Eggs

Carve-To-Order

Prime Rib Au Jus | GF
Horseradish Plain & Creamy
Lamb Meatloaf

Bacon & Onion Jom

Slow Smoked Ham | GF

Pineapple-Jalepero Glaze

Tortilla de Patata | GF

Spanish Style Omellete,
Potato, Carmalized Onion

Salad Bar

Iceberg Wedge | GF
Tomato, Cucumber, Bacon, Point Reyes
Blue Cheese, Buttermilk Chive Dressing

Lamb’s Lettuce Salad | V & GF

Arugula, Candied Almonds, Jicama,
Sundried Blueberries, Queso Fresco,
Citrus Vincigrette

Southwest Caesar | V & GF

Romaine, Cotija Cheese, Pepitas,
Chipotle Caesar, Classic Caesar,
Tortilla Strips

Chilled Melon Salad | VV & GF

Goat Cheese, Agave-Lime Glaze,
Micro Basil

Leaturing

The Easter Bunny, Egg Hunts

& Live Petting Zoo

Fresh Delights

Lemon-Berry Yoqurt Parfait

Fresh Fruit

Melons, Berries, Grapes, Pineapple,
Coconut Cream Dip

Charcuterie Board

Display of Domestic & International
Cheeses, Pickles

Breakfast Pastries Assortment

Lemon Blueberry Scone, Muffins,
Cinnamon Rolls, Pain au Chocolat,
Ham & Cheese Chive Scone

Bread Display

Mini Bagels, Soft Rolls, Crisp Flat Bread
& Crackers, Cream Cheese, Olive Oll,
Butter, Balsamic Vinegar, Various Jams,
Whipped Honey Goat Cheese

Sweet Treats

Raspberry Tartlet

Carrot Cake Mason Jar
Vanilla Créme Brulée | GF
Sugar Cookies

Funfetti Cookie | VGN

Key Lime
Cheesecake | GF

Strawberry
Shortcake Cheesecake | GF

Double Chocolate
Fudge Bites | VGN & GF

Fondue

Marshmallows, Strawberries,
Rice Krispy, and Brownies

Tiramisu Verrine
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