
Easter
B R E A K F A S T  S E L E C T I O N S

Cream of Asparagus Soup

Poached Eggs,  Ham and Engl ish muff in ,  Hol landaise Sauce

Spinach,  Roasted Tomato and Swiss Fr i tatta

Roasted Salmon with Brown Sugar and Ground Mustard

Roasted Heir loom Vegetables- Baby Carrot ,  Patty Pan,  

Baby Zucchini ,  Pet i te Green Beans

W A R M  S E L E C T I O N S

Chef attended Omelets made to order

Hickory Smoked Bacon,  and Sage Pork Sausage

Roasted Red Bl iss  Potato with Carmel ized Pear l  Onions

Br ioche French Toast  with Vermont Maple Syrup

Assorted Danish,  Muff ins ,  Croissants and Pound Cakes

Sl iced Fresh Frui t ,  Canteloupe,  Honeydew, Pineapple and Watermelon

Smoked Salmon with Tradit ional  Condiments and Bagels

D E S S E R T
Warm Fruit  Cobbler ,  Carrot  Cake,  Chocolate Cake,  

Cheesecake,  Cannol i ,  Cream puffs ,  

Lemon bars ,  Assorted cookies

C A R V I N G
Baked Virgin ia Ham with Brown Sugar Mustard Glaze

Roasted Str ip loin with Gar l ic and Rosemary Horseradish Cream 

B R U N C H  M E N U

EXECUTIVE CHEF: MATTHEW ANDREW

www.ropeandanchork i tchen.com
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