
EASTER RESERVATIONS: 239 472 4151 for seatings10 am-3 pm on April 5
Adults $90/Children (3-12) $45 (plus tax & gratuity)

Herb-Crusted Roasted Leg of Lamb Station, Rosemary Demi-Glace, Mint Jus, Mint Jelly
Baked Ham, Maple-Dijon and Ginger Glaze, Spiced Pineapple

Flat-Grilled Atlantic Salmon, Rosemary-Honey Infused Beurre Blanc
Herb-Roasted Chicken Breast, Lemon-Feta Sauce

Steamed Haricots-Verts, Brown Butter, Toasted Almonds
Glazed Baby Carrots, Meyer Lemon & Brown Sugar Glaze

Smashed Red Bliss Potatoes, Wild Rice Pilaf

Sliced Charcuterie Meats, Domestic & Imported Cheeses, Baguettes, Flatbreads
Tortellini Antipasto Salad, Loaded Deviled Eggs

Roasted Root Vegetable Salad with Candied Hazelnuts, Maple-Curry Vinaigrette
Salad Display of Mixed Field Greens & Crisp Romaine with Vegetables,

 Chopped Bacon, Cheeses, Dressing Assortment

Starters & Salads

Sundial Fresh Seafood Display
Steamed Gulf Shrimp, Cocktail Sauce, Horseradish, Lemon Wedges

Cold-Water Oysters on the Half Shell, Sliced Smoked Salmon, Cream Cheese, Capers

Brunch Selections
Made-to-Order Omelet Station, Belgian Waffles, Cheddar Biscuits with Elevated Sausage Gravy
Bacon, Sausage, Fresh Tropical Fruits, Artisan Breads, Hot Cross Buns, Morning Glory Muffins

Carving Station, Entrees & Accompaniments

Children’s Favorites: Crispy Chicken Tenders, Macaroni & Cheese, Pizza

Desserts
Carrot Cake, Strawberry Shortcake, Lemon Ricotta Cheesecake, 
Chocolate Covered Strawberries, Assorted Macarons & Cookies

Easter Menu


