
CHEF ATTENDED STATIONS
Honey-Glazed Ham — Carving Station

 Herb-Roasted Leg of Lamb — Carving Station
 Prime Rib with Au Jus — Carving Station

 Made-to-Order Omelette Station
 Fresh Waffle Station with a Selection of Toppings

 Pasta Station with a Variety of Sauces, Proteins & Seasonal Vegetables

COLD SELECTIONS
Spring Market Salad
 Classic Caesar Salad

 Marinated Cucumber Salad
 Chef’s Selection of Rotating Ceviches

 Sushi Bar
 Smoked Salmon Canapés
 Artisan Breads & Spreads

 Hummus Platter
 Seasonal Fruit Display

 Artisan Meats & Cheeses
 Yogurt Parfait Bar

 Chicken Salad Crostini
 Caprese Skewers

 Deviled Eggs
 Lemon Honey Pasta Salad

HOT SELECTIONS
Spring Vegetable Frittata
 Lemon Ricotta Pancakes

 Brioche French Toast
 Shakshuka

 Creamy Grits
 Herb-Roasted Potatoes

 Smoked Bacon
 Chicken Sausage

 Crispy Salmon Cakes
 Buttermilk Fried Chicken

 House-Baked Cinnamon Rolls
Roasted Salmon with Dill Beurre Blanc

 Veal Piccata
 Braised Oxtail

 Slow-Braised Pot Roast
 Seared Chicken with Lemon-Thyme Jus

 Skirt Steak Fried Rice
Miso-Glazed Sweet Potatoes

 Smoked Gouda Mac & Cheese
 Eggplant Parmesan

 Honey-Glazed Carrots
 Apricot-Chile Glazed Brussels Sprouts

 Pecorino-Crusted Baby Broccolini
 Garlic Herb Mashed Potatoes

Assorted Desserts

EASTER BUFFET
5Church Midtown | April 5, 2026 | 11am - 6pm | $65/adult & $20/child


