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Cold Selections 
Seasonal sliced fruit & berries 
house-made granola & muesli 

fresh berry and yogurt smoothies 
yogurt parfait  

fresh vegetable juice station 
sliced smoked salmon, traditional accoutrements 

shrimp and snow crab claw cocktail 
cured olives and marinated mushrooms  

artisanal cheeses and traditional accoutrements 
charcuterie  

grilled Irvine Ranch® vegetables 
asparagus, zucchini, squash, bell peppers 

 

Hot Selections 
breakfast sausages and smoked bacon 

breakfast potatoes 
brioche french toast, buttermilk pancakes, natural maple syrup 

frittata-stuffed bell peppers  
breakfast pizzas 

ricotta cheese blintz 
 

Chef-Attended Stations 
Custom Omelet Station 

shrimp, crab, bacon, ham, sausage 
asparagus, mushrooms, tomatoes, peppers, spinach 

 

Carving Station  
bone-in maple-glazed ham and Australian leg of lamb  

 

Waffle Station 
berries, whipped cream, Nutella, brûlée bananas 

 

Assorted Breakfast Bakeries 
croissants, muffins, danish, scones, bagels 

warm bread pudding 
 

breakfast buffet includes coffee, tea and fresh juices (orange, tropical, apple and 
watermelon) 

 
$60 per adult  

$30 per child (ages 5-12) 
Complimentary for children under age 5 

(Excludes alcohol, tax and service charge) 



 

 
 

 
 

 

Easter Lunch & Dinner Entrée Specials 
 
 

 
 

Crispy Skin Barramundi  
Yukon Gold mashed potatoes, broccoli rabe, Meyer lemon, caper, brown butter sauce  

35  
 

Braised Short Ribs 
creamy mascarpone polenta, Irvine Ranch seasonal vegetables, natural jus  

37  
 

 
Surf and Turf 

king crab legs, New York steak, truffle twice-baked potato, red wine demi glaze  
47 
 
 

                                                        Wild Mushroom Agnolotti 
heirloom cherry tomatoes, morels, baby carrots, parmesan and spring pea cream sauce 

31  
 

 
 
 

DESSERTS 
 

White Chocolate Mousse Brownie Cake  
bing cherry center 
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