EASTER BRUNCH

10:00am - 2:00pm | Gull Lake Center Ballroom | Adult: $59.00 | Child (4-12 y/o): $14.00
Call for reservations: 218-963-8756

Omelets made to order with Assorted Toppings
Classic Eggs Benedict, Smoked Salmon Eggs Benedict, Tuscan Benedict

Malted Waffles, Whipped Cream, Vermont Maple Syrup
Wild Berry Stuffed Pancakes, Chocolate Stuffed Pancakes, Nutella Stuffed Pancakes
Whipped Cream, Macerated Berries, Maple Syrup, Natural Honey

Carved Prime Rib with Au Jus and Horseradish Sauce

Carved “Spring” Rack of Lamb
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gon® o Cheesy Hash Browns with Chives, Bacon, and Cheddar

Cauliflower Gratin with Roasted Garlic and Parmesan
Sesame Green Beans with Soy Glaze
Crab Stuffed Salmon with Lemon Butter Sauce
Chicken Piccata with Wilted Spinach, Sundried Tomatoes, Lemon Caper Sauce
Maple Glazed Ham

Romain, Mixed Greens, Spinach
Blue Cheese, Feta, Goat Cheese, Parmesan
Assorted Croutons, Olives, Tomatoes, Carrots, Beets, Chickpeas, Cucumbers, Onions
Assorted House Made Vinaigrette and Salad Dressings
Flavored Deviled Eggs

Sliced Melons, Pineapple, Wild Berries, Tropical Fruits, Assorted Whole Fruit

Assorted Sushi Rolls, Oysters-on-the-Half-Shell
Peel-and-Eat Shrimp, Smoked Salmon, Smoked Lake Trout, Pickled Herring

Collection of Cakes, Bars, Doughnuts, Pastries, Assorted Chef Selected Sweets

Mac n Cheese, Corn Dogs, Chicken Fingers, French Fries i
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