
Cili’s Easter Brunch Menu 2010 
 

Seafood Station 
Shrimp on Ice with Wasabi Cocktail Sauce  

Snow Crab Cocktail Claws and Basil Remoulade 
Alaskan King Crab Legs with Clarified Butter 

Cili House Smoked Salmon with Traditional Condiments 
 

Salad and Soup Station 
Roasted Tomato and Basil Soup 

Wild Mushroom Soup 
Waldorf Salad with Apples, Dried Cherries, and Candied Walnuts 

Tomato and Fresh Mozzarella with Basil and Balsamic Vinegar Reduction 
Asparagus and Roasted Red Pepper Salad with Balsamic Vinaigrette 

Artichoke Heart Salad with Olive Oil and Roasted Garlic 
Caesar Salad with Garlic Croutons and Parmesan Cheese 

Iceberg Wedge with Bacon, Red Onion, and Blue Cheese Dressing 
An Assortment of Artisan Breads 

 
Carving Station 

Rack of Lamb 
Oven Roasted Prime Rib 

Rosemary Jus and Port Wine Sauce 
 

Entrees 
Apple Smoked Honey Glazed Ham 

Chicken Marsala with Wild Mushrooms 
Seared Chilean Sea Bass with Lemon-Herb Buerre Blanc  

French Green Beans with Garlic 
Asparagus with Béarnaise Sauce 

Garlic-Potato Puree 
Penne Pasta with Alfredo Sauce 

 
Breakfast Selections 

Cili Omelet Station 
Scrambled Eggs 

Apple Smoked Bacon 
White Chocolate Pecan French Toast with Maple Syrup 

Eggs Benedict with Canadian Bacon and Hollandaise Sauce 
Oven Roasted New Potatoes 

 
Desserts and Breads 

A selection of Muffins, Croissants, Danishes, and Breakfast Breads 
Fresh Sliced Fruit Display 

Long Stemmed Chocolate Dipped Strawberries 
Mini Tarts and Pies 

Assorted Mini Cheesecakes 


