
 
EASTER 2018 BUFFET BRUNCH 

 

 

Complementary Juice, coffee, Ice tea or lemonade 
Assorted Breads Pastries and Muffins 

Fresh cut fruit salad 

 
Omelet Station: Whole egg or egg whites, bacon, ham, onion,  

mushroom, tomato, spinach, American, swiss, cheddar 
Belgian Waffle Station: Whipped butter, local maple syrup,  

Cinnamon Sugar, Fresh Fruit, Nutella 
Classic French Toast with Berries and Local Syrup 

Applewood Bacon, Maple Sausage, Home fried potatoes 

 
Carving Stations  

Honey Glazed Ham  
lemon Leg of Lamb 

 
Tomato, spinach and Feta Quiche 

Wild Mushroom Raviolis with corn cream 
Baked stuffed Haddock with Lemon Beur Blanc 

Roast Beef Hash with Yukon potatoes, turnip and onion 
Lobster and Shrimp Bisque with sherry cream and fresh chive 

Shrimp Cocktail 

 
Cheese and Charcuterie: local meats and cheeses with crostini and crackers 

Smoked Salmon: House smoked salmon, herbed crème fraiche,  
pickled red onion, caper berries 

Spring Greens Salad: Local Arugula, Roasted Beets, Chevre, red onion, 
grape tomato and English cucumber 

Nolo Caesar: Shaved Parmesan, brioche croutons, house made dressing 
Fresh Spring medley of vegetables | Braised Collard Greens 

 
medley of petite fours | brownies 

cookies | flourless chocolate torte 
 

10:30am - 3pm | $49 per person | Reservations Required | 978 649-4400 
NoLo Bistro & Bar will open at 5pm for Dinner with a limited menu 


