
 
 

Ea s te r  Bru n c h  
 $250 | $95 for children under 12  

For your convenience, an 18% gratuity will be added to the entirety of the check and will be distributed towards the service staff. Items marked as ꝟ can be made vegan or vegetarian. Items marked as       are locally sourced. All our products are sustainably sourced.  
Consumer advisory: please note that the consumption of raw or undercooked meat, poultry, seafood, shellfish, or eggs can increase your risks of foodborne illness. Please advise your waiter if anyone in your party has food allergies and/or restrictions. 

 

 

E g g s  B e n e  i  t  S t  t i o n   

Selection of Whole Wheat or Regular English Muffin 
 

Selection of Spinach, Canadian Bacon and Crab Cake 
 
 

M o r n i n g  B r e a k f  s t  P a s t r i e s  
Signature Breads and Boulangerie 

 
 
 

S p r i n g  S a l a  s  

Baby Kale, Italian Chicories, Mizuna, Assorted 
Toppings and Dressings 

 

Herbs and Raisin Couscous Salad 
 

Tabbouleh 
 

Fattoush Salad 
 
 

 
 
 
 
 

 

 

S e  f o o   &  C a v i  r  S e l e  t i o n  

Poached Jumbo Prawn 
 

Snow Crab Claws 
 

Freshly Shucked Oysters 
 

Red Snapper Ceviche 
 

Castmo Smoked Fish and Salmon,  
Served with Assorted Bagels & Traditional Condiments 

 

Soft Scramble in Eggshell 
 

American Caviar, Sevruga Caviar, Salmon Caviar 
 

Warm Blinis, Toast Point, Mini Potatoes 
 
 

C h e e s e  &  C h  r  u t e r i e  S e l e  t i o n  
Assorted Brooklyn Cured Meats, Country Pate 

Murray’s Selection of Local Cheese 
 

 
 
 
 
 

 

L a m b  C a r v i n g  S t  t i o n  

Roasted Spiced Leg of Lamb 
 

Accompanied with Natural Lamb Jus,  
Mint Chimichurri, Tzatzíki Sauce 

 

Homemade Naan Bread 
 

Za’atar Spiced Roasted Zucchini 
 
 

P r i m e  R i b  C a r v i n g  S t  t i o n  

Vermont Pineapple Glazed Ham 
 

Kumquat Chutney, Buttermilk Biscuits 
 

Aged Parmesan Potato Gratin 
 

Freshly Baked Popovers 
 

Sauteed Brussel With Caramelized Chestnut 
 

Orange Glazed Baby Carrot 
 

Truffle Jus, Béarnaise, Horse Radish Cream 
 
 
 
 
 
 

 

F o r  L i t t l e  F a n s  

Baked Mac & Cheese 
 

Pancakes & Waffles 
 

Grilled Cheese 
 

French Fries 
 
 

D e s s e r t  
Exquisite Easter Dessert Display 

 
 

D r i n k s  

Soft and Creative Cocktails 
 

Freshly Squeezed Juices 
 

Morning Tomato Juice 
(Fresh Tomato, Black Pepper, Olive Oil) 

 

Green Detox Juice 
 

Rejuvenate Carrot Turmeric 
 

Apple Beet and Celery 
 

Mixed Berry Almond Shake 
 
 

 


