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Nt FOR THE TABLE (-
GG Housemade Cornbread &
honey butrter, berry jam
e a STARTERS
. 3 (choose one of the following) Add
e
Vﬁrom Warm Carrots BOt-tomI“S
hc . . . lmosas
Bt et lemon-sumac vinaigrette, pickled sumac carrocs 2
a \ Fre
pun ™y Burrata & Artichoke Toast Be[;};f.’s
crispy prosciutto, nettle & ramp pesto $2;

Crab, Asparagus & Avocado Salad

1ump crab, asparagus, hass avocado, l(fl'HOl’l7 shallot Vinaigrcttc

ENDLESS STATIONS
Herb Roasted Prime Rib*

natural au jus or horseradish cream sauce Farm Fresh Omelets
w 'd d‘ o h i f' d
Blackened Atlantic Salmon® made to Ori;;rgdioelssso assorte
sabayon or beurre blanc Bc]gian Waff]es
Lemon-Thyme Roasted Amish Chicken made to order; choice of fruir
& toppings

chicken jus or roasted poblano chimichurri

ENDLESS SIDES

Grilled Spring Asparagus

TEDDY Mac & Cheese Old Bay Roasted Fingerlings

Spring Risotto

Spring Vegetables

Applewood Smoked Bacon Crispy Brussels Sprouts

DESSERTS

(ChOOSL’ one Of ChE fOllOU)lTlg)

Chocolate Pot de Creme

chai tea spiced cream, almond crumble

Keylime Cheesecake

j‘f =~ toasted meringue, lime zest \;”\ ‘%\
g Ice Cream Sundae Bar (for everyone to enjoy) P }%
your faVOrite caster Candy, aSSOrthﬁeepS, ChOCOIate al’ld Caramel sauces,
Whippe cream
' $74% per person | $32 kids 12 and under
2 Hour Experience
\

*does not include tax, 4.25% restaurant sustainable
surcharge,iratuity OR beverages
20% gratuity a ded to parties 0f5 or more
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