
Easter Brunch
A T  A R I Z O N A  I N N

B R E A K F A S T  C L A S S I C S

O M E L E T  S T A T I O N

Assorted Pastries, Muffins, Breads
whipped cream cheese, whipped butter, jams

C H I L L E D  S E A F O O D  &  G R A Z I N G  S T A T I O N

Scrambled Eggs, Applewood Smoked Bacon, Sage & Coriander Breakfast Sausage

Smoked Salmon Display
smoked salmon, lemon, dill

Breakfast Potatoes
bell peppers, caramelized onion, rosemary

P A R F A I T  S T A T I O N
House-Made Granola, Vanilla Bean Yogurt, Seasonal Berries, Dried Fruit, 
Assorted Sliced Fruit

Whole Eggs and Egg Whites
add-ons: cheddar, jack, goat & swiss cheese, mushrooms, spinach, red bell pepper,
tomato, red onion, jalapeño, asparagus, avocado, pico de gallo, ham, bacon, sausage

P A N C A K E  S T A T I O N
Buttermilk Pancakes with Whipped Butter, Maple Syrup
toppings: sprinkles, chocolate chips, strawberries, blueberries, whipped cream,
powdered sugar, caramel sauce, chocolate sauce, candied pecans

Jumbo Shrimp Cocktail, Grilled and Chilled Shrimp, Crab Claws
cocktail sauce, horseradish cream, lemon

Bagels: Plain, Everything, Onion 
sliced tomato, red onion, capers, baby gem romaine, whipped cream cheese, boursin

Chef’s Selection: Artisanal Meat and Cheese
whole grain mustard, nuts, assorted breads and crackers, cornichons, dried fruit, pickled
vegetable, olives, honeycomb, house jams



S A L A D S
Mixed Greens
strawberry, candied almonds, pickled red onion, cucumber, radish, champagne
vinaigrette

Oven Roasted Skuna Bay Salmon 
english pea purée, sauce vierge, confit cherry tomato

Farro and Baby Kale
pickled fennel, cherry tomato, feta cheese, roasted walnuts, roasted yellow beets,
meyer lemon vinaigrette

Caprese
heirloom tomato, fresh mozzarella, basil, toasted pine nuts, aged balsamic, evoo

B R U N C H  E N T R E E S

12-Hour Braised Short Rib
onion marmalade, chive, demi-glace

Seared Airline Chicken
vanilla cauliflower purée, piquillo pepper and herb relish, chicken jus

S I D E S
Roasted Garlic Mashed Potato, Heirloom Roasted Carrots, Candied Pistachio
Crumble, Pickled Fennel, Balsamic Honey Butter, Baby Squash, Mac & Cheese

C A R V I N G  S T A T I O N
Prime Rib
garlic and herb crusted, au jus, horseradish cream, dinner rolls

Citrus Honey Roasted Ham
dried cherry chutney, dinner rolls

D E S S E R T S
Pastry Chef’s Selection  Assorted Mini Sweets & Treats
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