AR5, SAYBROOK
S POINT

7 RESORT & MARINA

Easter Sunday Brunch
Sunday, April 9th, 2023 11am -4pm

Easter Market Basket Farm to Chef Easter Egg Basket
Croissants, Pain Chocolate, Scones, Traditional Eggs Benedict

Danish, Muffins, and Artisanal Breads Omelet Station

Belgian Waffle Station Spinach, Roasted Pepper & Smoked

Gluten Free Waffles Cheddar Quiche

Fresh Fruit Mosaic Applewood Bacon, Sage Breakfast Sausage
Frutti de Mar Terra

Shrimp Cocktail, Cured Salmon, Ahi Sliced Salumi, Coppa, and Sopressata,
Tuna, Smoked Salmon, Smoked Trout, Chicken Cranberry, Duck, Venison &

Maple Salmon, Peppered Bluefish Andouille Sausages

Marinated Red Bliss Tomato & Cucumber Salad

Arugula Pesto Farfalle Salad

Spring Beet & Fennel Salad w/Toasted Walnuts, Crumbled Blue Cheese &
Blood Orange Vinaigrette

Caprese Salad

Charred Corn, Avocado, Quinoa Salad (GF)

Caesar Salad



Prime Rib of Beef, Horseradish Creme, Shrimp & Scallops w/ Oyster Sauce

Natural Jus (GF) General Tso's Chicken

Rosemary Crusted Leg of Lamb, Apple Mint Bean Curd Country Style

Chutney (GF) Lo Mein Noodles, Jasmine Rice (GF)
Citrus Glazed Ham, Whole Grain Honey Kimchee (GF)

Mustard (GF)

Pan Seared Flounder, Ginger Passion Fruit ~ Salmon en Croute, Tarragon Cream Sauce

Beurre Blanc (GF) Short Rib Ravioli, Roasted Tomato Fennel Sauce
Lemon Herb Grilled Pork Medallions, Mint  Garlic & Herb Roasted New Potatoes (GF)
Farro Salad Spring Vegetable Medley (GF)

Chipotle Maple Glazed Chicken,
Mango Black Bean Coconut Rice

Baklava Tart Cadbury Mini Egg Pie
Chocolate Chip Ricotta Crumb Cake Lemon Poppy Cupcakes
Mimosa Panna Cotta Triple Chocolate Eclairs

Pina Colada Cheesecake

person | $89.95*  kids | $39.95*

If you have special dietary needs or allergies, please let a member of our staff know.
Thoroughly cooking meats, poultry, seafood shellfish or eggs reduces the risk of illness.
*All Food and Beverage pricing is subject to a 21% taxable service charge and CT State sales tax
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