
Easter Brunch 
menu Easter Brunch

Seating 10:00 am-3:00 pm

C h a m p a g n e

CARVING STATION
• Honey Glazed Ham

• Smoked, Slow-Cooked Turkey

• Rolls, Whole Grain Mustard, 

 Garlic Aioli, & Dijon Mustard

MADE TO ORDER

OMELETS & WAFFLES
• Chef Prepared Omelets
 with Sausage, Ham, Peppers, 

 Onions, Bacon, Spinach, Shrimp, 
 Cheese, Mushrooms with
 Salsa & Sour Cream on the side

• Waffles
 Toppings include Blueberries, 

Strawberries, Syrup, Whipped Butter, 
Cinnamon Whipped Cream, Mini 

   Chocolate Chips, & Peanut Butter

SEAFOOD STATION
• Smoked Salmon Display
 with Capers, Seasoned Cream Cheese, 

 & Grated Hard Boiled Egg, Cucumbers,
 grated Radishes, & Crostini Crackers

• Shrimp Cocktail
 with Lemon Wedges & Cocktail Sauce

• Crab Cakes
 with Remoulade Sauce

• English Baked Haddock

SALAD STATION
• Caprese Salad
 with Mozzarella & Sweet Basil Pesto

• Fruit Salad

• Ramen Noodle Salad

BUFFET LINE
• Ham & Cheese Frittata
 with Caramelized Onion

• Hash Browns

• Hollandaise Sauce

• Bacon & Sausage

• Buttermilk Biscuits 

  & Sausage Gravy

• Green Beans Almondine

• Honey Peppered Carrots

• Garlic & Cheddar Whipped 

 Potatoes

• Seasoned Rice Pilaf

• Herb Marinated Bone In Chicken

• Beef Tips
 with a Red Wine Reduction Sauce

• Vegan Stuffed Peppers 
 (Available upon request)

DESSERT STATION
Variety of 

• Cakes

• Pies

• Sweet Treats

To Make Reservations Call Three Rivers 

608-793-5018

$60 per person | $20 per child ages 3-12

Children under 3 are complimentary
Tax & gratuity are not included

Sunday, April 5, 2026


	Slide 1

