
CAFE BEAUJOLAIS 

Easter Sunday 2010 
Champagne Brunch 

Champagne and non­alcoholic beverages included 
(espresso drinks excluded) 

▪ On The Buffet ▪ 

Assorted Scones & Muffins 
Fresh Fruit 

Niman Ranch Bacon 
Assorted Sausages 
Country Potatoes 

Egg Scrambles 
Waffles 

Cheese Blintzes 
Biscuits & Gravy 

Eggs Benedict 
Poached Salmon 
Smoked Salmon 

Caesar Salad 
Beet Salad 

Bagels & Cream Cheese 
Peel & Eat Prawns 

Seared Ahi Tuna 
Quiche 

Braised Short Ribs 
Cioppino & Pasta 
Roasted Chicken 

Assorted Cakes & Cookies 

Adults $25 
Children under ten $12 

Executive Chef: David LaMonica Sous Chef: Luis Lopez 

Tax and gratuity not included


