
T. Cook’s 3-course prix-fixe plated easter menu hosted at T. COok’s

EASTer brunch beginnings
Scrambled Eggs, Applewood Smoked Bacon, Sausage Links, Breakfast Potatoes, 

Greek Yogurt and Mixed Berry Parfaits, Vegan Overnight Oats, Seasonal Fruit, 

Bagels & Lox with Cream Cheese, Mini Quiches 

Seafood Display: Poached Shrimp, Seasonal Oysters, Cocktail Sauce, Remoulade, Lemon

Assorted Breakfast Pastries, Muffins, Focaccia & Pesto

Seasonal Salads, Deviled Eggs, Charcuterie and Cheeses & Accoutrements

Bloody Mary Bar

Entrees
K4 RANCH PRIME RIB 

WHIPPED YUKON POTATO, ASPARAGUS, GLAZED CARROT, BORDELAISE, HERBS | GF

HALIBUT

CITRUS BUTTER POTATOES, CIPOLLINI, KALE SALAD, SALSA VERDE, HERBS | gf

CRISPY CHICKEN SANDWICH

NOBLE CIABATTA, GARLIC & HERB SPREAD, LETTUCE, TOMATO, PICKLE, CHIPOTLE AIOLI, PARMESAN, FRIES

CORN RAVIOLI

LEMON BUTTER SAUCE, FETA, TEARDROP PEPPER, ALMOND GREMOLATA, SAGE | VEG

EASTER BUNNY PANCAKES  

MILK CHOCOLATE EGGS, WHIPPED MARSARPONE, MINT | VEG

CROISSANT BENEDICT

BOURSIN CREAM CHEESE, PROSCIUTTO, ASPARAGUS, POACHED EGG, CHIVE HOLLONDAISE | VEG

PORK BELLY CHILAQUUILES

CHILE COLORADO, MEXICAN CREMA, COTIJA, PICKLED RED ONION, CILANTRO, SUNNY SIDE UP EGG

Mini Dessert Station
SAMOA COOKIE BAR

SUGAR COOKIE CRUST, COCONUT PECAN CARAMEL, 

SEMI-SWEET CHOCOLATE GANACHE, SALTED CARAMEL MOUSSE

OREO CHEESECAKE

CHOCOLATE CUSTARD, OREO CREAMCHEESE MOUSSE, 

CHOCOLATE FUDGE SAUCE, VANILLA BEAN CREAM | GF, NF

RASPBERRY ALMOND TART 

BROWNED BUTTER SHORTBREAD, ALMOND PASTE CREAM,

 FRESH RASPBERRY, Crème fraîche GELATO

$175++ per person, including one glass of champagne or Royal Palms Mimosa | $75++ Per Child 6 - 12

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase

your risk for food-borne illness, especially if you have certain medical conditions.


