FROM THE BAKERY

Hot Cross Buns | Cinnamon Rolls
Breakfast Pastries | Crumb Cake | Quiche
Bread Rolls | Whipped Butter | Preserves

FROM THE GARDEN

Seasonal Fruit & Berry Display
Wild Blueberry & Lavender Compote

(Classic Caesar Salad
Challah Croutons | Shaved Parmesan
White Anchovies | Creamy Caesar Dressing

Spring Strawberry &

Goat Cheese Salad
Toasted Walnuts | English Cucumber
Baby Spinach | Poppyseed Dressing

New Potato Salad

Green Goddess Dressing
Pickled Eggs | English Cucumber

BUTCHER BLOCK

Roasted Leg of Lamb
Mint Jelly | Rosemary Au Jus

Pineapple & Ginger Beer Glazed Ham
Honey Mustard Sauce

BEVERAGES

Coffee | Tea | Juice | Soda

Simon’s

EASTER MENU

HOT DISPLAY

Omelet Station

Let our Chef prepare your signature omelet with an assortment of fillings

Buttermilk Pancakes
Chantilly Cream & Blueberry Syrup

Cinnamon Swirl French Toast
Maple Bacon Syrup

Applewood-Smoked Bacon | Breakfast Sausage Link ‘ Skillet Potatoes | Scrambled Egg

COLD DISPLAY

Charcuterie Board
"Utah Best" Locally-Sourced Cheeses & Cured Meats Display | Crisps & Crackers
Fruit Compotes

Smoked Salmon Grazing Board
Chive Cream Cheese | Pickled Vegetables | Boiled Eggs | Bagel Chips

Shrimp Cocktail
Charred Lemon | Shredded Lettuce | Spicy Tomato & Avocado Cocktail Sauce

ACCOMPANIMENTS DESSERTS

Baked Ziti Mini Fruit and Lemon Tarts
Italian Sausage | Marinara | Ricotta
The Milk House’s
Cauliflower Au Gratin Marbled Marshmallows
3-Cheese Bechamel
Carrot Cake with
Oven-Roasted Seasonal Vegetables Cream Cheese Frosting
Rosemary Salt
“Peeps” Double Fudge
Yukon Gold Roasted Potatoes Cupcakes with Rainbow Swirl
Lemon & Herb
Assorted Cookies

Adults - $69 | Children under 12 - $35 | Children under 2 - Free

Price is exclusive of tax and gratuity. Groups of 6 or more will automatically be charged a 20% service charge. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



