
Easter Brunch
April 20th | 11am to 3pm 

Reservations are required. Scan 
the QR code to reserve your table!

Adults: $58/person 

Ages 5 & under: $10/person 
Ages 6-12: $24/person 

(Tax and 23% service charge not included) 

Potato Leek Soup
Oyster Crackers
Tri-Color Beet Salad
Goat Cheese | Currents | Pistachios | Champagne Vinaigrette
Garde Manager Salad
Spring Mix | Baby Spinach | Grape Tomatoes | Craisins | Walnuts  
Feta Cheese | The Oaks Blueberry Vinaigrette

Fresh-Cut Fresh Salad
Cantaloupe | Melon | Strawberries | Grapes | Blueberries 
Pineapple | The Oaks Blueberry Vinaigrette 

Soups & Salads 

Prepared Your Way
Wide Selection of Meats & Veggies

Omelette Station

Chilean Smoked Salmon Pastrami
Toasted Bagels | Capers | Red Onion | Cream Cheese 
Lemon Wedges

Cheeses of the World
Artesian Selections | Table Grapes | Entertainment Crackers

Bakery Goods
The Oaks Prepared Muffins & Pastries

Breads, Cheeses & Charcuterie Display 

Chef's Carving Table 
Traditional Leg of Lamb
Natural Jus | Mint Chimichurri 

Applewood and Hickory-Smoked Ham
Slow-Cooked with a Citrus Glaze 

Slow-Braised Seasoned Brisket
Pearl Onion Fig Jam

Potatoes au Gratin
Shaved Potatoes | Cheese Blend

Ratatouille Quiche
Spring Vegetable Blend | Red Pepper Romesco

Roasted Brussels Sprouts
Vermont Cheddar | Balsamic Fig Glaze

Tuscan Lemon Orzo
Asparagus | Roasted Tomatoes | Pine Nuts

Sides & Fixin's 

Dessert Display 
White Chocolate Bread Pudding
Georgia Peach Crumble
Melissa's Cupcakes 
Dessert Bar Variety 
Fudgy Chocolate Chip Brownies 

The Kid’s Table 
Mac & Cheese | Chicken Tenders | Fries | Tater Tots 
Ice Cream Sundae Station | Dirt & Worms | Cookie Selection  

Included Beverages 
Coffee | Hot Tea | Iced Tea | Soda  

Alcoholic Beverages 
Full Cash Bar Available 
Add Bottomless Mimosas $18


