
CABANA COVE
Easter Buffet

CARVING STATION
BROWN SUGAR SPICE RUBBED PRIME RIB
Bordelaise Sauce, Creamed Horseradish, Dinner Rolls

SEARED HALIBUT
Piquillo Puree, Roast Corn, Celery

CHAFER STATION

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

POTATO GNOCCHI
Wild Mushrooms, Asparagus, Truffle

CHICKEN CASSOULET
Cannellini Beans, Crushed Tomato, Herbs

ORZO
Charred Broccolini, Kale, Roasted Peppers

SALAD & DISPLAY 
STATION
SEASONAL FRUIT DISPLAY

ASSORTED FRESH BAKED BREADS
CHEESE & CHARCUTERIE DISPLAY

LITTLE GEM SALAD 
Anchovy Croutons, Parmesan Vinaigrette

ANTIOXIDSANT SALAD
Mixed Greens, Berries, Green Goddess Dressing

ROASTED BABY CARROTS
Chimichurri, Zaatar

FRENCH TOAST

ADULTS $ 95
KIDS 5-10 YRS $45 +TAX & GRATUITY
KIDS UNDER 5 YRS COMPLIMENTARY

JOIN US FOR OUR EASTER EGG HUNT 11AM OR 1PM
|10AM-2PM | 650-857-0787

BREAKFAST PASTRIES

CHEF’S SHELLFISH BAR
LOCALLY SOURCED OYSTERS ON THE HALF
SHELL, POACHED PRAWNS, SNOW CRAB CLAWS

CHOCOLATE OPERA CAKE,
MINICHEESECAKES, MACARONS, PETIT
FOURS, AND COOKIES

BREAKFAST SELECTIONS
Macerated Berries, Chantilly Cream

Kosho Cocktail Sauce, Dijonnaise, Mignonette, Lemons, Hot
Sauce, Monterey Bay Seaweed 

SCRAMBLED GLAUM RANCH EGGS
HOBBS’ BACON & BREAKFAST SAUSAGE
CONFIT MARBLE POTATOES

ASSORTED FRESHLY BAKED PATRIES,
CROISSANTS, DANISHES, MUFFINS,
DONUTS, AND MORE

DESSERT SATION

MIMOSA BAR $35
ORANGE, CRANBERRY, PIÑA COLADA,
STRAWBERRY LEMONADE


