EASTER BRUNCH 2026

ChopHouse 9:00 am - 4:00 pm and Grand Ballroom 10:00 am — 3:00 pm

$75 ++ Adults, $30 ++ Children 6-12, $12++ Children 2-5, and Under 2 Free (plus tax and service charge)
Complimentary Champagne & Mimosas

FROM THE KETTLE CHILLED DISPLAYS
Carrot and Ginger Bisque Cascade of Fruit « Locally Sourced Wisconsin Cheeses
Old World Loaves & Flat Bread Display Frisée and Endive Salad  Roasted Carrot Salad

Egg Salad ¢ Broccoli Cranberry Salad

FARMERS’ MARKET
Chef Curated Local Meats and Wisconsin Cheese Display

CHEF’S ACTION STATION
Made to Order Omelets* « Smoked Ham* « Chorizo* « Cheddar « American
Baby Spinach ¢ Vine Ripened Tomato « Sweet Onion « Bell Pepper « Jalapeno » Wild Mushrooms

Freshly Made Belgium Waffles « Warm Maple Syrup ¢ Fresh Berry Compote * Chocolate Chips
Blueberries ¢ Toasted Pecans * Whipped Cream ¢ Crumbled Oreos ¢ Sprinkles ¢

CENTER OF THE PLATE FROM THE SEA
Slow Roasted, Garlic & Herb Prime Rib Shrimp Cocktail*
Au Jus and Horseradish Cream™ * Smoked Nova Scotia Lox & Bagels* « Capers

Honey Glazed Ham Roasted Pineapple Salsa*

Leg of Lamb Tomato Mint Relish*

EASTER BREAKFAST
Classic Eggs Benedict* - Poached Egg, Canadian Bacon, Hollandaise
Fluffy Scrambled Eggs* * Hickory Smoked Bacon ¢ Country Sausage Links

Roasted Potatoes Peppers and Onions

HOLIDAY SPECIALTIES
Slow Roasted Chicken Herb Demi Glaze,
Charred Tomato Glaze Parmesan Crusted Pork Loin,
Braised Short Rib Balsamic & Grape Demi Glaze

ACCOMPANIMENTS
Fresh Herbs Rice Pilaf « Rosemary Mashed Potatoes
Brown Butter Haricot Vert » Local Cheeses Cauliflower Gratin
* Honey Glazed Roasted Carrots  Brussels Sprouts Parmesan Lemon Vinaigrette

KIDS’ CORNER
Chicken Tenders™ ¢ Tater Tots e Mac & Cheese ¢ Pasta Marinara

SWEETS STATION
Chef Erin Sweet Action Station and Assorted Desserts

*Please notify us of any food allergies. Food items are cooked to order or served raw.
Consuming raw or undercooked meat, seafood or eggs may increase your risk of foodborne illness.




