MONTEREY PLAZA
HOTEL & SPA

DISPLAYS

Seafood on Ice

Assorted Oysters on the Half Shell, Peel “n” Eat Shrimp,
Octopus Ceviche, Cocktail Sauce, Citrus Mignonette

Assorted Sushi Display
Wasabi, Pickled Ginger, Soy Sauce

Smoked Salmon Boards
Cream Cheese, Capers, Onions, Bagels

Vegetable Crudité
Hummus, Green Goddess Dip, Marinated Olives

Artisanal Cheeses
Honeycomb, Crackers, Toasted Walnuts

Seasonal Fruit Platter
Melons, Pineapple, Berries

SOUP & SALADS
Smoked Cod Chowder

Baby Kale & Shaved Napa Cabbage Salad
Sun-Dried Pears, Aged Cheddar, Apple Cider Vinaigrette

Roasted Cauliflower & Chickpea Salad
Currants, Thai Curry-Yogurt Dressing

Grilled Asparagus Platter
Farm Eggs, Olive Tapenade

Caesar Salad

Hearts of Romaine, Caesar Dressing, Garlic Croutons,
White Anchovies

Mixed Green Salad

Organic Mixed Baby Greens, Cucumbers, Cherry Tomatoes,

Sherry Vinaigrette

Dinner Rolls, Hot Cross Buns, Onion Focaccia
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OMELET STATION ;g e A
(Made to Order) ) ' = ) ‘

Asparagus, Mushrooms, Assorted Cheeses, Avoéado;"
Roasted Tomatoes, Spinach, Rock Shrimp, Ham,

Bacon, Jalapefios = A é“

PANCAKE STATION -

(Made to Order) e

Whipped Cream, Chocolate Chips, Roasted Bananas, /
Strawberries, Blueberries, Walnuts, Maple Syrup, Caramel Sauce ]

CARVING/PASTA STATION

(Made/Carved to Order)
Slow-Roasted Prime Rib, Horseradish Cream, Cabernet Sauce

Maple Glazed Corralitos Ham, Honey Mustard,
Pineapple-Chipotle Mustard

Herb Gnocchi, Fava Beans, Morel Mushrooms, Ricotta Salata,
Chardonnay Sauce

HOT BUFFET

Skillet Seared Sea Bass, Artichoke Romesco
Porcini Dusted Tofu, Asparagus Relish

Yukon Gold Potato and Goat Cheese Gratin
Roasted Spring Vegetables, Garlic-Herb Butter
Ricotta Stuffed Croissant French Toast

Classic Eggs Benedict

Applewood Smoked Bacon

Chicken Apple Sausage

Breakfast Potatoes

DESSERT TABLE
Jessica’s Easter Display & Holiday Delights

Cakes, Tarts, Pastries, Small Bites

Easter Buffet: Sunday, April 21, 2019, 10am - 2pm
$69 Adults | $28 Children (Ages 6-13) | Subject to Tax & Gratuity

For more details or reservations, please call 844.253.9548



