2017 Champagne Easter Brunch
Trailblazers Ballroom
April 16th, 2017
10:30 am - 4:30 pm

BREAKFAST STATION
greek yogurt & granola parfaits
~

seasonal sliced fruit & assorted spring berries

Cold Press Juice Shooters
beet carrot jalapeno

assortment of cold press juices to include:
aloe lemon
pineapple strawberry orange

selection of our freshly made pastries
warm sticky buns, cinnamon rolls, cheese danishes, chocolate croissants, almond croissants,
blueberry muffins, banana muffins, fruit preserves, sweet butter

assorted bagels with flavored cream cheeses to include:
plain, blueberry, cured tomato basil, roasted poblano asiago

Smoked Salmon Table
alder-smoked salmon, pastrami-cilantro salmon, agave-cured salmon
capers, boiled eggs, bermuda onions, cream cheese, roma tomatoes

Build-Your-Own Omelet Station
(Chef attended)
made-to-order with choice of the following:
cage free eggs, egg whites or egg beaters
ham, crispy bacon, chorizo, turkey sausage, spinach, onions,
bell peppers, roma tomato, jalapenos, pico de gallo, mushrooms,
swiss, monterey jack cheese, pepper jack or aged cheddar cheese

whipped egg white frittata
cured tomato, asparagus, manchego cheese

scrambled cage-free eggs
orange granola pancake popover
honey butter, vermont maple syrup

applewood-smoked bacon
sausage links

LUNCH STATION
Seafood Harvest
jumbo gulf shrimp, alaskan crab legs, bangs island mussels
mignonette, cured tomato horseradish sauce, drawn butter, limes, lemon

Sushi Station
(Sushi chef attendant)

assorted sushi rolls to include:
handmade rolls:
nigiri sushi and sashimi:
california, spicy tuna and salmon skin
tuna, yellow tail, salmon, eel, shrimp
soy sauce, wasabi, pickled ginger

Salad Station
southwest ceasar salad
crisp hearts of romaine, parmigiano-reggiano, golden raisins,
cured tomatoes, charred corn, black beans, cornbread croutons,
southwest caesar dressing

spring greens with quick-pickled vegetables
candy striped beets, turnips, petite carrots, citrus vinaigrette

antipasto salad
mortadella, speck, americano ham, sopressata, salami,
grilled fresh vegetables, marinated olives, peppadew peppers

strawberry rhubarb salad
mint leaves, orange segments, toasted hazelnuts

selection of imported and domestic artisan cheese
great hill blue
lamb chopper
5 year aged gouda
derby sage
grafton farms smoked cheddar
emmental
double cream brie
baguettes and focaccia crostini

Carving Station
cherry balsamic glazed ham

(Chef attended)

stone ground mustard, prickly pear sauce,
grilled pineapple salsa

slow-roasted arizona prime beef strip loin

pancetta tomato ragout, horseradish cream
brioche buns, jalapeno rolls

Hot Buffet
chicken tagine
tri-color couscous, preserved lemon, saffron green olive reduction

oven-roasted pacific sea bass
cannellini bean ragout, lemon fume

domestic lamb brew
scotch whisky, butternut squash, turnips, parsnips

seared diver scallops
shaved fennel, julienne snow peas, blood orange buerre blanc

yukon gold mashed potatoes
seasonal vegetables

DESSERT STATION
Sweet Shoppe Shaved Chocolate Creperie
prepared to order with assorted toppings
vanilla bean ice cream, mixed berries, chocolate sauce, caramel sauce, strawberry sauce,
pecans, whipped cream, heath bar, nutella, tropical fruit salsa, M&M’s

assorted cakes and pies to include:
blueberry cheesecake, prickly pear cheesecake, raspberry chocolate tart,
caramel flan, chocolate éclairs, cappuccino brulee, pistachio opera cake,
key lime tart, fruit tarts, vanilla brulee, chocolate mousse,
mango terrine, chocolate flourless cake, assorted macaroons

KIERLAND KID’S STATION
fried mac & cheese

hamburger sliders

tomato cream sauce

brioche roll, american cheese, ketchup

smoked turkey panini

chicken fingers

sourdough bread, white cheddar cheese

barbecue sauce, ranch dressing

seasonal fruit cocktail

tater tots

Build Your Own Taco
ground turkey
pico de gallo, guacamole, salsa,
sour cream, shaved lettuce, diced tomato,
cheddar cheese, monterey jack cheese
corn taco shells
soft flour tortillas

cookies, brownies, assorted easter candy

honey glazed carrots

