ANEU BISTRO & WINE BAR

EASTER SUNDAY

FROM THE KITCHEN

BLUEBERRY MUFFIN FRENCH TOAST JUMBO HOMEMADE BLUEBERRY MUFFIN, DIPPED IN EGG YOLK AND
COOKED TO PERFECTION, SERVED WITH POTATOES O’BRIEN

BREAKFAST QUESADILLAS A LARGE FLOUR TORTILLA FILLED WITH SCRAMBLED EGGS, BACON,
CHEDDAR JACK CHEESE, GUACAMOLE, SOUR CREAM, AND SALSA

EGGs BENEDICT A TRADITIONAL FAVORITE... TWO POACHED EGGS OVER ENGLISH
MUFFINS AND DRENCHED WITH HOLLANDAISE SAUCE

CHICKEN FINGERS AN AMERICAN CLASSIC SERVED WITH FRENCH FRIES

STATIONARY BUFFET

BAGELS & SALMON WITH ALL THE FIXINS PANCAKES

ASSORTED TEA BREADS AND SEASONAL SCONES GARDEN SALAD AND CAESAR SALAD
SCRAMBLED EGGS SHRIMP COCKTAIL

PoTAaTOES O’BRIEN CHICKEN PICCATTA

BACON, PORK SAUSAGE, TURKEY SAUSAGE BUTTERFISH

OMELET STATION

OUR CHEF WILL SAUTE TO ORDER YOUR FAVORITE OMELET COMBINATION. CHOOSE FROM OUR LAVISH DISPLAY
OF FRESH INGREDIENTS TO INCLUDE... BACON, SAUSAGE, HAM, CRAB, SHRIMP, ASPARAGUS, BROCCOLI,
MUSHROOMS, CARAMELIZED ONIONS, TOMATOES, BELL PEPPERS, JALAPENOS, SPINACH, SCALLIONS, CHEDDAR
JACK CHEESE, FETA CHEESE AND GOAT CHEESE

PASTA STATION

CREATE YOUR OWN GOURMET PASTA DISH WITH OUR TWO SPECIALTY PASTAS AND ALL THE EMBELLISHMENTS YOU
CAN THINK OF INCLUDING CHICKEN, MEATBALLS, SAUSAGE, SHRIMP, HAM, BROCCOLI, ZUCCHINI, EGGPLANT,
GARBANZO BEANS, SPINACH, TOMATOES, ONIONS, MUSHROOMS, GREEN & RED PEPPERS, FETA CHEESE,
PARMESAN CHEESE, AND FRESH HERBS TO NAME A FEW! TOP YOUR CREATION WITH OUR HOUSEMADE MARINARA,
CLASSIC ALFREDO, A KICK FROM OUR GARLIC SCAMPI, OR THE REFRESHING LIGHTNESS OF A BASIL PESTO

SAUCE.

DESSERT STATION
WHO CAN RESIST THIS EXTRAVAGANT DISPLAY OF SWEETS?!

TRIPLE CHOCOLATE LAYER CAKE
CARROT CAKE
CHocoOLATE COVERED STRAWBERRIES
NEW YORK CHEESECAKE
CREAM PUFFs
CHocoLATE CHIP COOKIES
OATMEAL RAISIN COOKIES
LEMON SQUARES
CHOCOLATE FUDGE BROWNIES



