
POLPO EASTER BRUNCH BUFFET 2024

Prosciutto, Soppressata, Calabrese Salami, Mortadella
Finocchiona Salami

Parmigiano, Fontina, Molino di Central, Gorgonzola Dolce
Olive Focaccia, Ciabatta, Pane di Casa, Rosemary Breadsticks

Assorted Olives, Pepperoncini, Marinated Artichokes, Honeycomb, Mostarda

Pineapple, Papaya, Watermelon, Fresh Grapes Cantaloupe, Honeydew, Starfruit, Kiwi
Local Berries, Strawberries, Blackberries, Blueberries, Raspberries

Orange & Grapefruit Segments
Assorted Mini Parfaits

Butter Croissants, Chocolate Croissants, Fruit Danish, Muffins, Hot Cross Buns
White, Wheat and Multigrain Breads

New York Bagels: Plain, 9 Grain Honey, Everything
Assorted Cream Cheeses: Plain, Garlic and Herb, Smoked Salmon

Poached Shrimp, Oysters, Scungili Salad, Smoked Local Fish Dip, Smoked Salmon, Capers
Red Onion, Lemons, Champagne Mignonette, Cocktail, Mustard Aioli, Tabasco

TROPICAL FRUIT AND PARFAIT DISPLAY

 $155 Per Adult / $65 Per Child Ages 5-12

 BAKER'S BASKET

RAW BAR

 
SALUMERIA FORMAGGIO & PANE

Field Greens, Romaine Lettuce, Baby Spinach
Tomatoes, Roasted Peppers, Pepperoncini, Marinated Artichokes

Cucumbers, Olives, Croutons, Heart of Palm, Red Onions
Cheddar Cheese, Parmesan, Blue Cheese

Balsamic, Ranch, Caesar, Blue Cheese, Honey Mustard, Thousand Island
Organic Chicken Cobb    : Applewood Bacon, Blue Cheese, Red Onions, Tomatoes, Buttermilk Ranch

Grilled Artichoke Salad    : Grilled artichokes, Marinated Olives, Haricot Verts, Heirloom Tomatoes
White Bean Tonnato, Tarragon Orange White Balsamic

Peach and Burrata Caprese    : Heirlooms, Arugula, Crispy Prosciutto , Basil, Hot Honey, Stracciatella
Farro & Spring Pea Salad: Italian Farro, Spring Peas, Fava Beans, Shiitake Mushroom, Asparagus

Roasted Shallots, Pecorino Sardo, Mint, Lemon

 
FROM THE GARDEN

GF

GF

GF

https://en.wikipedia.org/wiki/Soppressata


Whole Eggs, Liquid Whole Eggs, Egg Whites, Eggbeaters
Ham, Chicken Apple Sausage, Bacon

Tomato, Peppers, Onions, Mushrooms, Spinach, Italian Long Hots
Cheddar Cheese, American Cheese, Swiss Cheese, Mozzarella, Jack Cheese

Belgian Waffle ~ Berries, Whipped Cream, Warm Maple Syrup
Eau Pancakes ~ Classic Buttermilk Pancakes, Warm Maple Syrup
Vanilla Bean Creme Brulee French Toast ~ Warm Berry Compote

Chicken Apple Sausages, Applewood Smoked Bacon, Pork Sausage Links, Breakfast Potatoes

EGG BENEDICTS

OMELET STATION

 

CARVING STATION

 SWEET & SAVORY

 

ITALIAN CLASSICS

Elysian Fields Leg of Lamb, Garlic Rosemary Jus, Mint Jelly
Gingersnap Crusted Ham ~ Apricot Mostarda 

Gnocchi Genovese ~ Basil Pesto, Cream, Parmesan
Branzino Acqua Pazza ~ Tomato, Fennel, Pepper, Capers

Chicken Piccata ~ Fire Roasted Broccoli
Linguine Marinara ~ San Marano Tomatoes

Classic Benedict ~ Buttered English Muffin, Canadian Bacon Hollandaise Sauce
Vegetarian ~ Roasted Vegetable Stack, Tomatoes, Vegan Cashew Hollandaise

Florentine Benedict ~ Sautéed Spinach, Beefsteak Tomato, Hollandaise
 

POLPO EASTER BRUNCH BUFFET 2024

 $155 Per Adult / $65 Per Child Ages 5-12

Limoncello Tiramisu, Croissant Bread Pudding, Chocolate Covered Strawberries
Vanilla Raspberry Panna Cotta, Strawberry Shortcake, Pink Profiteroles with Strawberry Pastry Cream Filling

Chocolate Pot De Crème, Blueberry Cheesecake Verrines, Blackberry Crumb Cake, Key Lime Tarts
Assorted French Macarons, Lemon Ricotta Cheesecake, Citrus Cannoli

Hummingbird Cake Cupcakes, Coconut Lime Rice Pudding 

 

DESSERTS


