
 
 
 
 
 
 
 
 
 

 
The Grill at Strathallan 

Sunday April 4, 2010 11am-2pm 
 

EASTER BRUNCH 
 

Soups 
Easter Vegetable Soup 

Smoked Ham and Beluga Lentil 
 

Decorated Trays 
Smoked Meat and Seafood Mirror with Traditional Condiments 

Selection of Breads, Rolls, Muffins, Croissants, Bagels and Danish 
 

Fresh Fruit Carving Station 
Fresh Fruit Carved to order 

 
Seasonal Salads 

Baby Mozzarella Salad with Basil Chiffonade 
Sesame Thai Pineapple Salad 

Grilled Asparagus and Almond with Feta 
Southwest Sweet Chili and Orchietta Salad 

Artichoke and Red Pepper Salad 
Baby Green Salad with choice of dressings 

 
Hot Items 

Cinnamon Raisin Swirl French Toast with real Maple Syrup 
Maple Wood Smoked Bacon and Sausage 

Brown Sugar and Bacon wrapped Pork Loin with Mango Chutney 
Riesling Poached Salmon over Red Wine Spagatini 

Crispy Bone-In Chicken with Apple Sage Dumplings 
Traditional Eggs Benedict 

 
Accompaniments 

Omelets made to Order 
Selection of Pastas with Choice of sauce 

Early Spring Vegetables 
Golden Whipped Potatoes 

Traditional Rice Pilaf 
  

Carving Station 
Honey Baked Easter Ham with Whole Grain Mustard sauce 
Coriander Seared Ahi Tuna Loin with house made Ponzu 

Rosemary Roasted Leg of Lamb with Mint Bordelaise 
 

Dessert 
Easter Dessert Display 

 
$31.95 per person, Children 12 and under $14.95, 5 and under Free 

plus 18% Gratuity and 8% Sales Tax 
Credit Card required to hold parties of 10 or more 

Reservations are required, please call 461-5010 
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