
Easter Buffet
Grand Ballroom at Sirata Beach Resort

Sunday April 4, 2010 • 11 am to 4 pm

Fresh Seafood Display with Ice Carving
Spicy Peel and Eat Shrimp, Smoked Fish Dip, 

New Zealand Mussels, Little Neck Clams,
and Assorted Dipping Sauces

Soup and Salad Station
Shrimp Bisque, Garden Vegetable Soup, 

Mixed Green and Caesar Salads, Fresh Fruit and
Cheese Display with Imported and Domestic Cheeses, 

Garden Vegetable Basket with Assorted Dips

Breakfast Station
Omelette Station with Attendant

Eggs Benedict • Scrambled Eggs with Creole Sauce
Belgian Waffles with Fresh Strawberries and Sweet Cream

Crisp Bacon and Link Sausage • O’Brien Potatoes
Assorted Breakfast Pastries

Brunch Entrées
Grilled Atlantic Salmon

with Mango, Pineapple and Red Pepper Salsa

Roasted Chicken Roulade
stuffed with Spinach and Asiago Cheese

topped with Wild Mushroom Cream Sauce

Whole Glazed Southern Style Ham
with Spiced Rum and Pineapple Glaze

and Silver Dollar Rolls

Slow Roasted Prime Rib of Beef au Jus
with Horseradish Sauce

Roasted Garlic New Potatoes
Caribbean Style Yellow Rice
Stir-Fry Spring Vegetables

Dessert Table
Fresh Fruit Tray, Florida Key Lime Pie,

Cherry Cheesecake, Apple Pie, Black Forest Cake,
Pecan Pie, Freshly Baked Cookies

Bakery Fresh Breads and Rolls with Sweet Butter
Brewed Coffee, Decaffeinated Coffee and Iced Tea

* Cash Bar Available *

Adults  $24.95 • Seniors  $21.95
Children under 12  $14.95

For Reservations Call 727-363-5127
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