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SOUP, SALAD, CHARCUTERIE

Salad Bar, New Brunswick Stew, Imported &
Domestic Cheeses, Artisenal Breads and
Crackers, Sliced Cured Meats and Hummus
with Grilled Pita and Vegetables

THE MEATS

Chef-carved Herb-Mustard Crusted Beef
Striploin, Korean Sticky Ribs with Gochujang,
Bleu Cheese-stuffed Chicken Breast with
Buttery Buffalo Sauce, Moqueca de Peixe con
Paode Queijo (Brazilian Fish Stew), Ukranian
Braised Pork with Dill Potatoes

ACCOMPANIMENTS

Campanelle in Creamy Wild Mushroom
Sauce, Cheddar Pierogies, Yellow Curried
Lentils, Vegan Ravioli, Sour Cream & Scallion
Mashed Potatoes, Fresh Spring Vegetable
Medley, Rolls with Butter

CHILLED SEAFOOD

Poached Jumbo Shrimp Cocktail, Smoked
~ Salmon Mousse and Crostini,
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Sunday, April 9, 2023
10:00 AM - 1:30 PM

BREAKFAST

Fresh Fruits, Pastries, PB&J-stuffed French
Toast Creme Brulee, Waffles, BLT Eggs
Benedict, Petite Avocado Toast, Biscuits with
Sausage Gravy, Bacon & Sausage, Fried
Sliced Home Fries wth Scallions,
Chef-attended Omelet Station

DESSERTS

Mini Carrot Cakes, Caramel Bread Pudding,
Chocolate Cake, Strawberry-Banana
Tartlets, Purple Sweet Potato Pie, Macarons,
Chocolate Striped Sesame Sticks, Rice
Krispies Eggs

CHILDREN'S STATION

Dyno Nuggets, Mini Hot Dogs, Smiley Fries,

Mac & Cheese, Uncurustables, Cereals, Rice

Krispies Birds Egg'Nest, Bdnﬂnqs, Milk
A\

Sherry-steamed Mussels with Pepper 7
Confetti, Horseradish, Tabasco, Remoulade

PLUS: Mimosas and Bloody Marys $6
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https://www.fawcettcenter.com/page/home/

