
Easter Champagne Brunch Buffet 
Sunday April 24, 2011 

11am to 3pm 

Starters 
Assorted Domestic and Imported Cheeses 
Seasonal and Exotic Fresh Fruit Display 

A Selection of Breakfast Pastries, Bagels with Flavored Cream Cheese,  
Croissants, Muffins, Easter Bread and Assorted Bakery Fresh Rolls  

Array of Smoked Specialties, including Scottish Smoked Salmon, Trout,  
Scallops, Mussels, and Whitefish 

Shrimp Cocktail 

Salads
Garden Salad with toppings; chopped egg, cucumbers, shredded carrots, croutons, tomatoes, blue cheese,

sliced olives, chick peas and grilled chicken served with assorted dressings 
Classic Caesar Salad with Assorted Toppers 

Carving Station 
Pineapple Mustard Glazed Ham

Roasted Prime Rib of Beef with Au Jus  
Mint Pesto Glazed Leg of Lamb served with Roasted Garlic & Rosemary 

Omelet and Waffle Station  
Belgian Waffle Served with Fruit Toppings including Strawberries, Blueberries, 

Raspberries, Whipped Cream & Powdered Sugar 
Omelets made to order with a Variety of Fillings

Breakfast Selections 
Applewood Bacon and Country Sausage, Scrambled Eggs  

Raisin Bread French toast 
 Classic Eggs Benedict, Poached Egg on an English Muffin with Hollandaise Sauce 

Skillet Home-fried Potatoes 

Entrees and Sides 
Grilled Mahi mahi with Mango Salsa  

Chicken stuffed with Roasted Peppers, Goat Cheese and Port wine reduction 
Roasted Potato Medley (Red Bliss, Fingerling and Sweet Potatoes) all tossed with fresh chopped herb,  

garlic & oil then oven roasted 
Crab Raviolis with Sweet Yellow Pepper Coulis 

Saffron Rice 
Garden Fresh Ratatouille  

Desserts
Viennese Table 

Large selection of Easter Chocolate Filled Confections and Candies 
Selection of Cakes and Tarts 

Assorted Chocolate Easter Eggs’ filled with Assorted Berries & Mousses 

Complimentary Mimosa’s 

 Adults- $34.95   Seniors (60 & over)- $29.95   12 & under- $14.95   Under 5- Free

Subject to 6% tax, 20% gratuity for all parties 

For Reservations: 610-908-6079 or sales@cpvalleyforge.com


