
EASTER MENU 
Served all day from 10:00-3:00

PRIMA GALA EASTER BRUNCH CELEBRATION 
$56 PER ADULT        $24 PER CHILD       3 AND UNDER ARE FREE

Fresh cantaloupe and honey dew melon, strawberries, blueberries, black berries

Fresh garden greens with various toppings, signature caprese salad with EVOO & aged balsamic glaze and our 
classic caesar salad topped with grated imported pecorino romano cheese, crisp croutons, crostini and anchovies

 
Accompanied with our famous hummus and specialty dips

Scrambled eggS

criSp bacon & breakfaSt SauSage

Homemade HaSH & country potatoeS

texaS frencH toaSt & pancakeS
Accompanied with fresh berries, whipped cream, whipped butter and maple syrup

Homemade fuSilli
Tossed in our slow cooked Sunday ragu

cHicken marSala
Tossed with button mushrooms in our signature marsala wine sauce

baked Seafood caSSerole
Shrimp, scallops, haddock, and lobster, topped with vegetable & homemade crab meat stuffing,  

served with potato & vegetable

Slow cooked roaSt beef, Honey glazed Ham and roaSted leg of lamb  
Accompanied with mint jelly, horse radish and au ju

Choose from a variety of specialties including tiramisu, Cannoli , flourless chocolate cake, carrot cake,  
white chocolate limoncello mousse cake, chocolate mousse cake or cheesecake

 
cHicken fingerS   •   toaSted ravioli   •   mac & cHeeSe


