SUNDAY | APRIL 5, 2026 | 11AM - 8PM

$58 ADULTS | $17 KIDS (12and under) + beverage, tax and gratuity

Caring C latern

accompamed with horseradish crema, au jus & dinner rolls
accompanied with honey mostarda

FOUR CHEESE RAVIOLI SPRING SALAD
peas, light tomato cream sauce sliced red onion, cherry tomatoes,
| carrots, cucumbers & red wine vinegar
SAUTEED STRING BEANS
shallots, garlic, white wine, \ CAESAR .
aged balsamico traditional caesar dressing
BROCCOLI Y ok st
garlic & oil
ANTIPASTI BOARD
POLLO LIMONE assorted sliced salumi, cheeses &
chicken breast, spinach, capers, lemon, white wine vegetable antipasti
SALMON AQUA PAZZA SHOKERSALMPN & BASELS
roasted salmon, spinach, cherry tomato sauce, lemon served with whipped cream cheese,
& accoutrements
POTATO PUREE FRESH FRUIT & BERRIES
creamy mashed potatoes
ASSORTED PASTRIES
CRISPY CHICKEN FINGERS mini breakfast danish,
with fries muffins & assorted mini desserts
11AM - 3P
EGG STATION

eggs served your way & accompanied with selected meats, vegetables & cheese

NUESKE'S BACON & BREAKFAST SAUSAGE

4PV - gPM
ACTION PASTA STATION

chef’s selected pasta, served with selected sauces & accoutrements



