A CAVE

™ aster Prunch April 16,2017 from 1 1amto 3 pm

Hot Station

Mediterranean Chicken Breasts with Sha“ots, Olives, Artichoke Hearts, Cherrﬂ
Toma’coes and Dates; Herb Roasted Salmon with Lemon: Twice Ba‘(ed Fotatoes
and Koasted Bacon Ba]samic Brussels SProu’cs

Salacl Station

Curecl Sa]mon with C]assic Concliments, Caprese Salacl,
Or‘zo Fas’ca Salacl, La Cave Salacl with Roasted lemon \/inaigrettc,
Berry P ruit Salad, Shrimp Ko”s, Cucumber Tea Sandwiclﬂes

C arving Station

S!OW Roasted Frime Rlb with Crcamy [Horseradish and Au Jus

Bre akfast Station

Assor’ccd Mini Qyiches, 5cramb]ed Eggs, Bacon, Sausage, French T oast
Crumble with toPPings of Maple Sﬁrup, Salte& Caramel Saucc) Macerated
Strawbcrries and Cream Cheese \/ani”a Glaze

Dessert Station




CI"ICPS Assorted Sprirxg Tarts, Fetitc Fours, C!ﬂ@c’s Assorted Spring CuPcakes,
Aged Artisanal Cheeses

$3%7.95 per person ++, Chi[&ren 6~ 12 years old $14.95, UHder 6 ree



