
Creamy Baked Eggs
Eggs baked in Gruyere & 18-month Aged Parmesan cream sauce topped with green onions and served on Ciabatta bread.

Strictly Mushrooms Quiche
Variety of locally grown mushrooms & Gruyere cheese

Smoked Brisket and Pulled Pork Smoked Gouda Mac and Cheese

Applewood Smoked Bacon

Chorizo Sausage Medallions

Blueberry Cream Cheese French Toast Casserole

Baked Gruyere & White Cheddar Hashbrowns

Shrimp, Spinach & Prosciutto Frittata 

Italian Benedicts
English Muffin, Creamed Spinach, Prosciutto, Basil Hollandaise

Chef Carved Thielen Dark Cherry Wood Tripled Smoked Ham with Ham Gravy

Chef Carved Slow Roasted Rosemary and Sea Salt Braveheart Black Angus Prime Rib 
with Au Jus & Creamy Horseradish

Peruvian Chicken with Aji Verde

Chef made to order Omelets and Crepes Station

Northern Waters Smokehaus Smoked Salmon & Peel-and-Eat Shrimp Display

Oysters Bienville

Seasonal Vegetables

Sour Cream & Chive Russet Mashed Potatoes

Fresh Fruit & Garden Salad Bar

 Deviled Eggs

Cinnamon Rolls, Caramel Rolls, Donuts, Danish’s, Pastries & Desserts

Kids Station
Scrambled eggs with cheddar cheese

French Toast Sticks
Chicken Tenders

French Fries

$56/Adult (Ages 12 & Older)
$17/Child (Ages 4-11)

(3 & Under Free)
10AM-2PM

Easter Brunch
Reservations are required. Call 218.678.4644

25039 Tame Fish Lake Rd  - Deerwood, MN 56444 



Peruvian Chicken with Aji Verde
Chef made to order Omelets and

Crepes Station
Northern Waters Smokehaus

Smoked Salmon & Peel-and-Eat
Shrimp Display

Oysters Bienville
Seasonal Vegetables

Sour Cream & Chive Russet
Mashed Potatoes

Fresh Fruit & Garden Salad Bar
 Deviled Eggs

Cinnamon Rolls, Caramel Rolls,
Donuts, Danish’s, Pastries &

Desserts

Kids Station
Scrambled eggs with cheddar

cheese
French Toast Sticks

Chicken Tenders
French Fries

$56/Adult (Ages 12 & Older)
$17/Child (Ages 4-11)

(3 & Under Free)
10AM-2PM

Easter Brunch
Reservations are required. Call 218.678.4644

25039 Tame Fish Lake Rd  - Deerwood, MN 56444 

Creamy Baked Eggs
Eggs baked in Gruyere & 18-month Aged

Parmesan cream sauce topped with green onions
and served on Ciabatta bread.
Strictly Mushrooms Quiche

Variety of locally grown mushrooms & Gruyere
cheese

Smoked Brisket and Pulled Pork Smoked Gouda
Mac and Cheese

Applewood Smoked Bacon
Chorizo Sausage Medallions

Blueberry Cream Cheese French Toast
Casserole

Baked Gruyere & White Cheddar Hashbrowns
Shrimp, Spinach & Prosciutto Frittata 

Italian Benedicts
English Muffin, Creamed Spinach, Prosciutto,

Basil Hollandaise
Chef Carved Thielen Dark Cherry Wood Tripled

Smoked Ham with Ham Gravy
Slow Roasted Rosemary and Sea Salt
Braveheart Black Angus Prime Rib 
with Au Jus & Creamy Horseradish


