
April 21, 2019   John Leonard, Executive Chef 
Easter Brunch  Brandon Wheeler, General manager 

 
 
 

1st Course 
 

Choice of: 
 

Wild Mushroom Strudel- Frissee Salad 
 
 

Asparagus and Crab Soup - Chive 
 
 

Strawberry and Lamb Lettuce Salad - Manchego - Champagne Poppy Seed Vinaigrette  
 

 
Main Course 

 
Choice of: 

 
Crusted Lamb Saddle - Celeriac Puree - Peas - Au Jus 

 
 

Pork Tenderloin Medallions - Cider Gastrique - Spoon Bread 
 
 

Carolina Sunburst Trout- Asparagus - Beurre Noisette - Almond 
 

 
Dessert 

 
Choice of: 

 

Strawberries and Cream - Sweet Biscuit - Coulis  
 
 

Chocolate and Carmel Tart - Sea Salt - Graham Crust 
 
 

Lemon Panna Cotta - Granola - Dried Apricot  
 

 
Kids Menu 

 
Hand Battered Chicken Tenders with Shoestring Fries and Applesauce 

or 
Creamy Mac & Cheese with Fresh Fruit Salad 

 
 

Menu Offered for 68 Adults 22 Kids 
 


