) SALEM GOLF CLUB

Easter Brunch
Adults: $68+
MENU Children: $40+

Under 3: Free

APPETIZER STATION

Cream of Mushroom
Mini Muffins & Mini Bagels
Smoked Lox with Capers, Chopped Red Cnions and Boiled Egg
Fresh Fruit Bowl (V/VV/GF)

SEAFCCD STATICN
Shrimp Cocktail and Snow Crab Legs (GF)
Sesame Crusted Ahi Tuna with Ginger Garlic Soy Dressing, Garlic Crisps

BREAKFAST STATION

Traditional Eggs Benedict
French Toast with Whipped Butter, Berries, Vanilla Maple Syrup ‘
Tri Color Breakfast Potatoes
Bacon & Sausage (GF)

CMELET STATICN
Made to Crder Cmelets -Farm Fresh Eggs with Classic Fillings & Cheeses

SALADS

Quinoa-Chickpea,Red Bell Pepper, Cucumber, Toasted Almond, Lemon Vinaigrette (V/VV)
Caesar Salad-Creamy Caesar, Garlic Croutons, Shaved Parmesan :
Chopped Cobb Salad- Romaine, Boiled Eggs, Bacon, Avocado, Red Wine Vinaigrette (GF)

MAINS

Salmon with Chardonnay Butter, Capers and Lemon (GF)
Boneless Chicken with Tarragon Cream
Glazed Mini Tri Color Carrots (V/GF)
Penne a la Vodka (V)

CARVING STATION

Roasted Lamb with Minted Bordelaise

Glazed Baked Ham with Mustard Sauce (GF)

LITTLE CADDIES BUFFET DESSERTS
Chicken Fingers M & M Cookies
Mini Hot Dogs Mini Easter Cupcakes /
French Fries (V/VV) Lemon Bars b /
French Toast Sticks (V) Build Your Cwn Ice Cream Bar
COCKTAILS T
PUTTIN’' CN THE SPRITZ MIMOCSA )
£
Hugo - St. Germain, Mint, Lime, Prosecco Passion Fruit
Aperol Mango
Limoncello Peach (Bellini) »

Tiffany- Blue Curacao, Lemonade, Prosecco Ginger
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