Lone Tree Golf and Event Center

April 20th, 2014

Breakfast Iltems

Scrambled Eggs with Cream Cheese and Chives
Smoked Bacon Strips and Maple Breakfast Sausage
Country Style Potatoes O' Brian
Mini Huevos Rancheros

Chorizo Benedicts
With Roasted Tomato Hollandaise Sauce

Gourmet Omelet Station and Waffle Station
Cooked to Order Omelets
Choice of Spanish Linguisa, Crab and Avocado, or Bacon, Sausage and Cheese

Belgian Waffles and French Toast with Fruit Topping and Whipped Cream

Seafood

Seafood on Ice Tower Carving
Peel and eat shrimp, clams, mussels, oysters on the half shell,
* Horseradish Cocktail * Caper Remoulade * Diablo Mayonnaise *

Ceviche Cocktail Shooters

Garde Manger

Classic Caesar Salad
Cold Poached Asparagus on Couscous Salad
Roasted Beet, Goat Cheese, Red Onion and Baby Greens with Pomegranite Vinaigrette
Five Bean Salad Vinaigrette

Button Mushroom Salad with Balsamic Vinaigrette

Anti-pasto Platter with International Cheeses
Assortment of fancy crackers
Smoked Salmon Display
Cured and cold smoked salmon with cream cheese, red onion, capers and mini bagels
Entrées
Tilapia Florentine
Certified Angus Bistro Filet Steaks with Bearnaise Sauce
Garlic Butter Prawns, Scallops and Cod
Shrimp Chimichangas with Avocado Sour Cream

Italian Sausage Stuffed Mushroom Caps
Cheddar Mashed Potatoes and Baked Broccoli Caserole

Kids Chicken Tenders and Mini Corn Dogs
Roasted Marinated Chicken

Chef Attendent Carving Station

Prime Rib of Beef Honey Glazed Ham

Horseradish Sour Cream Sweet Mustard Sauce

2500 Pieces Assorted Mini House-Made Desserts

Adults $34.95 Seniors $30.95 Children 12 & Under $16.95 Kids 4 & Under Free




Soft Beverages and Champagne or Mimosas included!
An 18% service charge and state tax will be added to your bill.
Thank you!! Happy Easter!




