
Salad & Greens Bar
Crisp Romaine, Mixed Greens 

and fresh Baby Spinach

Selection of Artisan Cheeses:
Blue, Feta, Goat

and Parmigiano-Reggiano

Fresh Garden Vegetables:
Heirloom Tomatoes, Carrots, Beets, 

Cucumbers, Chickpeas, Olives 
and Red Onions

House-crafted Vinaigrettes 
and Dressings

Gourmet flavored Deviled Eggs

Fruit Bar
A vibrant assortment of Sliced 

Melons, Pineapple, Tropical Fruits, 
and seasonal Wild Berries

Selection of whole Fresh Fruits

Dessert Station
A curated assortment of miniature 

Cakes, Bars, Doughnuts 
and Pastries

Chef’s selection of seasonal sweets

For the Children
Creamy Macaroni and Cheese

Classic Corn Dogs

Crispy Chicken Fingers

Golden Tator Tots

April 5 • 10 am-2 pm • GLC Ballroom 

Easter Buffet

RESERVATIONS: 218.963.8756
Limited seating in Cru, please request when 

making your reservation.

$59 
ADULT

$14 
CHILD
(ages 4-12)

Eggs & Omelet 
Station

Prepared to order with your 
choice of fresh, seasonal 

toppings

Classic Eggs Benedict
served on a Toasted English 

Muffin with Hollandaise Sauce

Smoked Salmon Benedict 
delicately layered with Dill 

and Capers

Tuscan Benedict
featuring Sun-dried Tomatoes 

and Baby Spinach

Scrambled Eggs with Cheddar 
Cheese and Scallions 

Sugar-smoked Bacon

Waffle & Stuffed 
Pancake Station

Malted Belgian Waffles
accompanied by Vermont 
Maple Syrup and freshly 

Whipped Cream

Hand-stuffed Pancakes 
filled with wild berries, rich 

Chocolate or creamy Nutella
Garnished with Macerated 

Berries, Pure Maple Syrup and 
Natural Honey

The Carvery
Prime Rib expertly carved to 

order, served with rich Au Jus 
and House-made 

Horseradish Cream

Virginia Ham 
with Honey Maple Glaze

Hot Selections
Cheesy Hash Browns 

infused with Chives, Smoked 
Bacon and Aged Cheddar

Cauliflower Gratin 
with Roasted Garlic and 
Parmigiano-Reggiano

Miso Glazed Carrots 
with Parmesan Cheese 

Crab-Stuffed Salmon 
with a Lemon Butter Sauce

Chicken Marsala
Wild Mushroom, Garlic Mashed 

Potatoes 

Blackened Shrimp 
with creamy Gritz 

Seafood Display
Chef’s selection of assorted 

Sushi Rolls

Oysters on the Half Shell
served with traditional 

accompaniments

Peel-and-eat Shrimp

Smoked Salmon 
 


