
1 1  -  3 P M 3 2 P A L M . C O M

E A S T E R
B U F F E T

COLD STATION

assorted tropical fruit and berries

asparagus, breakfast radish, snap pea, 

Florida citrus dressing

wild mushroom + leek salad, arugula, 

goat cheese, sherry vinaigrette

smoked salmon, cream cheese, onion, 

capers, hard cooked eggs

RAW BAR

oysters, shrimp, lemon, cocktail sauce, 

horseradish, hot sauce

OMELET STATION

eggs, egg whites, peppers, mushroom, 

spinach, tomato, onion, diced ham, bacon, 

sausage, cheddar, mozzarella

CARVING STATION

leg of lamb, rosemary + salt crust, 

red port wine demi

wildflower honey glazed ham, clove, 

cinnamon, charred pineapple relish

ALL THE FIXINGS

country sausage + asparagus quiche, 

goat cheese, herbs

warm red potato salad, watercress, 

whole grain mustard vinaigrette, thyme

carrot cake pancakes, bourbon candied pecan, 

spiced cream cheese icing

coriander + maple roasted 

heirloom carrots

DESSERT STATION

cinnamon roll

orange + coconut bread, bourbon glaze

lemon + berry brioche pudding

sugar, chocolate chip cookies, macaroons

HEALTH DEPARTMENT WARNING: Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may 
increase your risk of contracting a food borne illness, especially if you have certain medical conditions. 230328

adults  $59  /  children 6–12  $25 
children 5 and under free


