ASSORTED BAGELS
DANISH

MUFFINS
CROISSANTS
ARTISAN BREADS
EASTER BREADS

CURED MEATS

ROASTED PEPPERS + ARTICHOKE HEARTS
MARINATED OLIVES + MUSHROOMS
FRESH MOZZARELLA STUFFED

GRAPE LEAVES

HOT STUFFED CHERRY PEPPERS

Chicken Fingers

French Fries

Rigatoni with Butter or Marinara Sauce
Meatballs

COCKTAIL SHRIMP
Homemade Cocktail Sauce + Lemons

ROASTED TURKEY
Natural Pan Gravy
BAKED HAM
Pineapple glaze
GRILLED FLANK STEAK
Teriyaki Marinade

Easter Sunday

FRESH FRUIT PLATTER
CRUDITE

CHEESE BOARD
CRACKERS

MEDITERRANEAN PASTA SALAD
TRADITIONAL CAESAR

BEET + GOAT CHEESE SALAD
TRI- COLOR TORTELLINI SALAD

SCRAMBLED EGGS
SAUSAGE + BACON
ROASTED POTATOES
FRENCH TOAST

vermont maple syrup
RIGATONI VODKA
EGGPLANT PARMESAN
GRILLED SALMON

Dill Cream Sauce
BRUSCHETTA CHICKEN
Balsamic Glaze

SEASONAL GRILLED VEGGIES
Garlic Butter

POTATO + CHEESE PIEROGIS
Sautéed Onion

VENETIAN DISPLAY
JUICE, COFFEE, & TEA
INCLUDED

April 9, 20283 10am or 1pm
Military: $40 {Ages 13 & over} & $20 Children (8-12)
Public: $52.99 {Ages 183 & over} $26 Children {3-12}
FREE {2 & UNDER)
Tickets can be purchased at

picatinny.armymwr.com S



