
 
 

Ethan Allen Hotel 
Easter Brunch  

 

Salad Bar 
Mixed Field Green Salad with Fresh Vegetable Accompaniments, Assorted Cold Pasta and 

Potato Salads, Peel and Eat Shrimp Cocktail 
 

Brunch Buffet  
      Eggs Benedict with  

Hollandaise Sauce on the side 
Apple Wood Smoked Bacon 

Breakfast Sausage Links 
Home-Baked Red Bliss Potatoes 

 
 

Stuffed Chicken Roulade  
Studded with Spinach, Sun Dried 
Tomatoes, Prosciutto and Fresh 
Mozzarella, Topped with a Herb Veloute 
 

Herb Crusted Cod 
Coconut and Saffron Cream 
 

Bourbon BBQ Braised Short Ribs 
Bourbon Marinated Short Ribs Braised to 
absolute Tenderness  
 
 

 
Orecchiette Primavera 
Roasted Vegetable tossed with Olive Oil 
and Garlic finished with White Wine and 
Fresh Herbs 
 
Grandma’s Old Fashion Mac and 
Cheese 
 
Vegetable Medley 
Roasted Garlic Mashed Potatoes 

Carving Stations 
 

Rosemary Crusted Roasted Lamb 
Served with a Mint Jelly 

 

Honey Glazed Virginia Ham 
Served with Whole Grain Mustard 

Belgian Waffle Station 
Served with Fresh Whipped Cream, Hot Maple Syrup and Fresh Strawberry Topping 
 

Omelette Station 
Made to Order with your choice of Toppings 
 

Bread Station 
Assorted Fresh Baked Scones, Coffee Cake, Pastries, Dinner Rolls and Artisan Breads 
 

Dessert Station 
Chef’s Grand Selection of Delectable Desserts  
 

Adults  $37.95        Kids 6-12  $16.95 
Little Ones Under 5 are Free! 

(Price is Subject to 18% Gratuity and 6% CT Sales Tax) 
Reservations Required for Seatings at 11:00am & 2:00pm.   Call 203-744-1776 ext. 169 


