
G R A N D  B A L L R O O M

L I T T L E  A M E R I C A  H O T E L  C H Y E N N E

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

BREAKFAST STATION

SCRAMBLE EGGS

BREAKFAST POTATOES

MEDLEY OF BREAKFAST SAUSAGE

BACON

COLD STATION 

JUMBO SHRIMP COCKTAIL 

ORANGE TERIYAKI, LEMON PEPPER & HONEY
MUSTARD FLAVORED SALMON

ASSORTED CONDIMENTS

  CRACKERS, CROSTINI, CAPERS, DICED RED ONION,
CHOPPED BOILED EGGS

MAIN DISHES

PAN SEARED ORANGE ROUGHY
Served with orange ginger glaze

LEMON & FRESH HERB ROASTED CHICKEN

WHITE CHEDDAR BACON
MACARONI & CHEESE 

OVEN ROASTED BROCCOLI
& CAULIFLOWER

With parmesan cheese & garlic

SAFFRON RICE PILAF
With toasted almonds & cranberries

RUSTIC STYLE GARLIC MASHED POTATOES
Served with brown gravy  

SALAD STATION

SEASONAL MIXED GREEN SALAD

TOSSED ROMAINE LETTUCE
Ranch, thousand island, strawberry

& italian vinaigrettes

ASSORTED FRUIT PLATTERS

GRILLED & ROASTED VEGETABLE PLATTERS

ASSORTED CHEESE, DRIED
FRUIT & NUTS PLATTER

FRESH BERRY AMBROSIA SALAD 

CARVING STATION

LITTLE AMERICA DRY RUBBED PRIME RIB OF BEEF
Served with natural au jus

PINEAPPLE BROWN SUGAR GLAZED BAKED HAM

CHILDREN‘S MENU 

SLOPPY JOE & CHEESE SLIDERS

PEPPERONI PIZZA CASSEROLE 

BACON, TOMATO & CHEESE QUESADILLAS

ASSORTED HOLIDAY DESSERTS

ASSORTMENT OF COOKIES, BROWNIES
& EASTER THEMED CUPCAKES

LEMON MERINGUE PIE, KEY LIME PIE, APPLE PIE,
CHERRY PIE AND BLUEBERRY PIE

ASSORTED CHEESECAKE, BUTTERFINGER CAKE,
CARROT CAKE, CHOCOLATE DECADENT CAKE &

ORANGE COCONUT CAKE 


