
EASTER BRUNCH

Menu
Shaved Brussels Sprouts & Honeycrisp Apple Salad 

Maple-Mustard Vinaigrette, Dried Cranberries, Candied Pecans
Roasted Golden & Red Beet Salad 

Whipped Goat Cheese, Citrus Segments, Pistachio Gremolata
Spring Asparagus & Baby Arugula Salad 

Lemon Vinaigrette, Parmigiano-Reggiano, Toasted Pine Nuts
Classic Caesar Salad

 House-Made Garlic Croutons, White Anchovies, Grana Padano
Seasonal Fruit Display

ARTISAN COMPOSED SALAD DISPLAY

CHEF-ATTENDED OMELET & EGG STATION
Farm-Fresh Eggs & Egg Whites, Bacon, Sausage, Ham,

Mushrooms, Spinach, Peppers, Onions, Tomatoes
Cheddar, Swiss & Pepper Jack

CARVING STATION
Herb-Crusted Prime Rib 

Au Jus, Horseradish Cream
Garlic & Rosemary Roasted Leg of Lamb 

Mint Chimichurri
CRÊPE STATION

Nutella, Lemon Sugar, Fresh Berries, Pastry Cream, Whipped Cream

SPECIALTY DISPLAYS
Smoked Salmon with Traditional Garnishes

Artisan Cheese & Charcuterie
Sesame-Seared Ahi Tuna with Ponzu

CHILLED SEAFOOD & RAW BAR
Jumbo Shrimp Cocktail

Snow Crab Clusters

HOT BREAKFAST & BRUNCH FAVORITES
Eggs Benedict with Hollandaise

Cheese Blintzes with Berry Compote
Applewood-Smoked Bacon
Maple Breakfast Sausage

HOT ENTRÉES
Lemon-Herb Baked Salmon

Chicken Sorrento
Red Wine-Braised Short Ribs

SEASONAL SIDES
Honey-Roasted Baby Carrots & Brussels Sprouts

Marble potatoes with herbs
Warm Dinner Rolls & Sweet Cream Butter

KIDS’ BRUNCH STATION
Assorted Pizzas
Chicken Tenders
Mac & Cheese

Tater Tots

DESSERT & CHOCOLATE FOUNTAIN
Dark Chocolate

Fountain with Assorted
Dippers

DESSERT & PASTRY DISPLAY
Seasonal Pies

Signature Bread Pudding
with Rum Sauce
Assorted Cookies

Adults $95, Children 5-12 $39, 4 and under are Complimentary

Join us in the spirit of gratitude and indulgence at Little America Hotel for an Easter brunch that transcends the ordinary. Reserve your
table today and let us craft unforgettable memories together.

Please note: prices are subject to a 20% gratuity and tax.


