
Oysters  Half  Shel l ,  Poached Shrimp,  Tuna Poke

Cocktai l  Sauce,  Remoulade Sauce

Cucumber Rice  Wine Mignonette

Black Truff le  Spanish Omelet

Chesapeake Mushroom Quiche

Spinach Tomato Goat  Cheese Quiche

Fingerl ing Potato Salad
Dil l ,  Celery,  Whole  Grain Mustard Vinaigrette

Arugula,  Strawberries,  Quinoa  
IPC Honey Lemon Vinaigrette

Whole Roasted Carrots
Labneh,  Pomegranate

Farro Roasted Caul i f lower Zucchini  Parsley Salad                         

S A L A D S  &  Q U I C H E

Easter
S M A L L  B I T E S

Deviled Eggs & Caviar,  Avocado Toast ,  Crab Louie

Smoked Chicken Meatbal ls ,  Black Garl ic  Arancini

R A W  B A R



Roasted Red Potatoes,  Planked Garlic  Herb Russets  

Chapel  Cheddar Macaroni  & Cheese

Spring Pea & Fava Bean Succotash  

Butter Poached Green Beans

Crispy Brussel  Sprouts,  Currents & Pine Nuts  

                                                                   

S I D E S

E A S T E R  P A S T R Y  S H O P

C A R V I N G  S T A T I O N
Maple Bourbon Glazed Leoncini  Ham

House Made Mustard

Herb Crusted Prime Rib
 Fresh Horseradish Cream,  Pan Jus

Atlantic  Halibut
Preserved Lemon Caper Chimichurri

Smith Island Cake

Lemon Meringue Tartlets

 Tiramisu

Raspberry Cheesecake

Chocolate Mousse

Flourless Chocolate Cake

Vegan Chocolate Brownie

$ 1 3 5  P e r  P e r s o n
C h i l d r e n  U n d e r  1 2  $ 5 5

M e n u  S e l e c t i o n s  S u b j e c t  t o  C h a n g e .
P r i c e  E x c l u d e s  T a x  a n d  G r a t u i t y .


