
Easter Buffet

S O U P  &  S A L A D

Sweet and Spicy Corn Soup
Similar to a chowder with the addition of a tang from Greek yogurt.

Roasted Cauliflower Salad
Roasted cauliflower lightly tossed with buffalo sauce atop a bed of romaine lettuce with roasted
chickpeas, sliced cucumber, diced tomatoes, crushed avocado, and vegan ranch dressing. 

Morgan’s Tavern Salad
Spring Mix Salad, grape tomato, cucumber, carrots, maple balsamic vinaigrette.

Fruit Platter
Melon, pineapple, mandarin oranges, strawberries, and blueberries.

E N T R É E

Garlic, Lime and Chili Prawns
Sauteed shrimp with lime juice, mild chilies, and sliced garlic over sticky rice. 

Grilled Sausage with Baked Apples
Brauts served with vermouth-soaked apples and leeks. IPA Mustard on the side. 

Chicken Vesuvio
Chicken braised in white wine, roasted garlic, and peas. 

C A R V I N G  S T A T I O N

Ginger Peach Glazed Ham

Slow Roasted Prime Rib with au jus

S I D E S

Herbed Fingerling Potatoes

Oven Roasted Spring Vegetables

Sweet Potato and Pecan Casserole

French Dinner Rolls

D E S S E R T S

Strawberry Soup

Classic Carrot Cake

Chocolate Layer Cake (GF)

Hot Cross Buns

Assorted Cheesecake Bites

10:30am - 2pm  |  $45 adults & $20 children 12 and under 


