
EASTER BRUNCHBuffet

$68 (13 & up), $34 Kids 4-12, kids 3 & under eat free.

@ The Source Restaurant | 11:00am–4:00pm (last seating is at 3:30pm) 

STRAWBERRY SALAD
A refreshing mix of blonde frisée, braised beets,
shredded carrots, cucumber, and strawberries, drizzled
with white balsamic strawberry vinaigrette

SEASONAL FRUIT DISPLAY
A fresh assortment of melons, berries, and pineapple,
garnished with mint and served on berry skewers

SEASONAL CRUDITÉS
A colorful selection of local vegetables paired with
creamy buttermilk ranch and avocado green goddess
dips

CHARCUTERIE DISPLAY
Artisanal cured meats, aged cheeses, pickled vegetables,
nuts, and dried fruits arranged for a delightful grazing
experience

BREAD & PASTRY DISPLAY
An array of freshly baked breads and pastries, served
warm with butter and assorted jams

BUILD-YOUR-OWN PARFAITS
Customize your parfait with granola, berries, almonds,
coconut, berry coulis, and tropical fruit

SMOKEY BACON &ITALIAN SAUSAGE
Smokey bacon and Italian sausage ensure a hearty
breakfast option

FRIED POTATO HASH
Yukon gold potato hash mixed with bell peppers and
onions for a comforting side

BRAISED SHORT RIB COTTAGE PIE
Tender braised short ribs topped with creamy Yukon
Gold mashed potatoes and Irish cheddar

ASSORTED QUICHE
A selection of flavorful vegetarian and non-vegetarian
quiches in flaky crusts

STEWED MUSHROOM AND CIPOLLINI
ONIONS
Savory mushrooms and sweet cipollini onions, with kale,
squash, and pine nuts in a red wine reduction

SALMON LOX TOAST STATION
Enjoy silky lox with cream cheese, onions, capers, and
lemon on artisanal bagels and bread, plus mashed
avocado

RIVER RIDGE SCRAMBLED SKILLET STATION
Beecher's Cheese and organic scrambled eggs, top with
your favorite choice toppings, italian sausage, bacon,
ham, cheddar, green onions, pico de gallo, sour cream,
avocado, griddled onions, mushrooms and peppers

ASSORTED CAKES AND PIES
A tempting selection of desserts, including lemon
meringue, pecan, and apple pies, perfect for a sweet
finish


