
Sunday • April 9, 2023

Seafood Station
BAGELS & LOX 
Mini bagels, smoked salmon, chive cream 
cheese, and capers
PEEL & EAT SHRIMP 
With Meyer lemon cocktail sauce
SAGO’S BLUE CRAB CAKES

Kid’s Station 
CHICKEN FINGERS

MINI CHEESEBURGERS

MAC & CHEESE

Carving Station
PRIME RIB OF BEEF 
Slow-roasted with pan jus

Breakfast
SMOKED CHEDDAR FRITTATA 
With mushrooms, spinach, and tomatoes

CHICKEN & WAFFLES STATION 
Belgian waffles, southern-fried chicken 
tenderloins, bacon, maple syrup, whipped 
cream, chocolate chips, seasonal berry sauce  
SCRAMBLED EGGS

BACON & SAUSAGE

BISCUITS & SAUSAGE GRAVY

HOME FRIES

CREAMY GRITS

ASSORTED BREAKFAST BREADS

SEASONAL FRESH FRUIT DISPLAY

MEMBERS: $60* • NON-MEMBERS: $70* • CHILDREN 12 AND UNDER: MEMBERS $30* • NON-MEMBERS $40*  
Children ages three and younger are complimentary. Reservations required. Cancellations made 72 hours  
or more in advance will receive a full refund. Cancellations made within 72 hours will not receive a refund.

*priced person, plus tax and 22% service charge

EASTER SUNDAY
Brunch

Salad Station
GARDEN SALAD BAR  
A full display of fresh greens and toppings

CHEF’S CHARCUTERIE 
Assorted artisan meats and cheeses

MARINATED GRILLED VEGETABLES 
ARTISAN BREAD 
CHEF SHILOH’S SEAFOOD GUMBO

Fresh Market

Lunch Features
LEG OF LAMB 
Rosemary roasted 
SMOKED HAM 
With cranberry orange glaze

LOW COUNTRY BOIL 
Shrimp, crab, smoked sausage, potatoes, corn

PIMENTO HERB RICE

COLLARD GREENS

SPRING VEGETABLE MEDLEY

Southern 


