
Carving Station: Dijon-Crusted Ham & Turkey Breast 
Turkey Gravy and Cranberry Mustard

Crusty Dinner Rolls
Potato Dauphinoise

Green Beans with Caramelized Onions
Lox with Bagels

Cold Shrimp Cocktail
Mixed Greens and Grapes, Strawberries, Crispy Onion & 

Goat Cheese w/Pomegranate Vinaigrette
Country Vegetable Salad

Israeli Couscous with Vegetables 
Scrambled Eggs

Blueberry French Toast
Bacon & Sausage

Gluten-Free Spinach, Red Pepper and Asiago Frittata 

D E S S E R T  B U F F E T
Danish Platter with Mini Croissants, Cherry Lime and Banana Toffee Scones, Mini Donut Muffins, 

Mini Mixed-Berry Bread Pudding Muffins, and Paleo Tea Bread
Fresh Fruit
Tea Cookies

Bundt Cake Platter
Ganache Tartlettes

Peach Crisp
Chocolate-Dipped Strawberries
Lemon and Key Lime Bar Bites

C H I L D R E N ’ S  T A B L E
Buttered Noodles
Chicken Tenders

Waffle Fries
Cheese Pizza Bites

Jelly Beans on the Table 
Milk Boxes 
Juice Boxes

A T  T H E 
W i l m ette     g o l f  c l u b

Easter Brunch Buffet

Drink SpecialsDrink Specials
Bloody Marys

Mimosas

$7A D U L T S :  $ 3 0
C H I L D R E N :  $ 16  (age 14 & under; under 3 free)

S E A T I N G S :  1 0  A . M . ,  1 2 : 3 0  &  2 : 3 0  P . M .

Reservations Required: 847/256-9626 


