Palate Pleasers Easter Menu Suggestions

Breakfast:  Egg custard casserole with or without sausage
Spinach w/Tomato or Quiche Lorraine
Assorted scones
Apple cake
Hot cross buns
®Plain, Almond, or Chocolate Croissants

Appetizers:  Vegetable arrangement with dip
Cheese roulade with peppers provencal
Fruit platter with skewers
Smoked salmon with wild rice bread
Deviled eggs
Caviar pie with crackers
Shrimp cocRtail
Brie with berries and sugared almond slices

Entrees: Marinated grilled lamb kebabs with onions and peppers
Beef tenderloin with horseradish sauce
Roasted salmon
Sliced ham

Sides: New potatoes with parsley and butter
Roasted sweet potatoes with walnuts and red peppers
Potato shallot custards
Amy’s wild rice pilaf
Green beans with roasted peppers
Spinach and mushroom crossover in puff pastry
Asparagus with cashews
Teena’s salad with sugared almonds, oranges and maple vinaigrette
Summer salad with mixed greens topped with roasted almonds, fresh
raspberries and crumbled goat cheese with a raspberry vinaigrette.

Desserts: Easter egq shaped cake (decorated liRe an Easter egq half)
(chocolate or yellow with buttercream or ganache)
Coconut cake
Carrot cake
Cupcakes (assorted flavors)
Rhubarb pie
Fruit cobbler
Decorated shortbread cookies

Other Items: Possibly available on request
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