Eatlev at JI

MAINS

Brioche French Toast Soft Scrambled Eggs

Warm Maple Syrup
Applewood Smoked Bacon
Tuscan Vegan Campanelle

Zucchini, Squash, Kale, Tomato, Pistou Pork Sausage & Chicken Apple Sausage

ChefPreparsdlOmalets o Qrar Roasted Tomato-Gruyere Frittata
Cage-Free Whole Eggs, Egg Whites Herb Roasted Yukon-Gold Potatoes

Tomato, Pepper, Onion, Spinach, Country Ham, Turkey

Smoked Bacon, Mozzarella, Sharp Cheddar, Roasted Mushroom Southern Fried Chicken

FRESH & CHILLED

Mezze Table
Assorted Fresh & Pickled Crisps, Homemade Dips

Fruit Carvings
Melons, Tropical & Local Fruit, Mint Honey, Nutella

Yogurt Bar
Coconut Yogurt, Greek Yogurt, Compote, House Granola Seafood Display

Poached Shrimp Salad

Garden Mesclun Greens . .
Peruvian Ceviche

Grape Tomatoes, Carrots, Cucumber, Peppers, Croutons
Champagne Vinaigrette, Ranch Dressing

Smoked Salmon Bagel Jar

CARVING STATIONS

24 Hour Miso Marinated Halibut

Hot Honey Glazed Carrots, Cucumber Sunomono

House Smoked Beef Brisket
Crispy Onions, Memphis, Carolina & Alabama BBQ

FROM OUR PASTRY KITCHEN

DESSERT BAR FRESH BAKED

Danish
Cinnamon Swirl

Donuts

Carrot Cake Cupcakes Espresso Caramel Pudding

Vanilla| Raspberry | Hazelnut

Mini Lemon Pound Cakes Cream Cheese Flan

Pecan Hummingbird Cake Chocolate Raspberry Mousse
Milk Chocolate Mousse Cones
Easter M&M Brownies

Peach Hand Pies

Muffins
Blueberry | Vegan Morning

Biscuits
Orange Cream Puffs Buttermilk | Jalapefio Cheddar

Coconut Lemon Parfait

Croissants Pastel Conchas

Butter | Chocolate Dipped

Vanilla Créeme Bralée

Strawberry Cheesecake Trifle

Easter Cake Cube Bar

Chocolate | Lemon | Funfetti
Buttercream, Mocha Frosting, Chocolate Ganache, Sprinkles
Mini M&Ms, Chocolate Chips, Coconut, Chocolate Shavings

KIDS’ CORNER

Confetti Pancakes

Warm Maple Syrup

PB & J Pinwheels

Carrot Sticks &

Chicken Tenders & French Fries
Honey Mustard, Ketchup

Thick Crust Pizza
Cheese & Pepperoni

Mac N' Cheese Fruit Skewers

Ranch Dressing Assorted Jell-O
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