
Pastries and Fruit
Assorted Sliced Fruit & Berries

Homemade Danish, Breads & Muffins
Homemade Croissants & Turnovers
Bagels with Flavored Cream Cheese

Yogurts & Housemade Granolas

Soup, Salads and Appetizers
Potato Bacon & Leek Soup

Fresh Garden Greens with Toppings & Dressings
Imported and Domestic Cheese Display

Charcuterie and Accoutrements 
Assorted Cold Salads

Creamy Coleslaw
Assorted Bread, Rolls & Focaccia 

Hummus and Olive Tapenade Spreads

Sides & Vegetables
Creamy Garlic Mashed Potatoes

Harvest Rice & Bacon Pilaf
Haricot Verts with Garlic Butter

Entrées
Eggs Benedict

Scrambled Eggs Florentine
Bacon & Sausage Links

Very Berry Bread Pudding
Biscuits & Gravy

Herb Balsamic Chicken
Baked Cod with Vegetable Pistou Veracruz
Roasted Pork Loin with Apple & Leek Confit 

Chef Carved Roast Beef
Carved Ham with Orange Whiskey Glaze

Kid’s Corner
Chicken Tenders
Mini Corn Dogs
Mac & Cheese

 Tater Tots
Sweet Corn Nuggets

Mini Pizza

Selection of Mini Desserts
Mini Tarts, Cakes & Cheesecakes

Cookies & Brownies
Bread Pudding & Crème Anglaise

Apple Cobbler
Assorted Candy & Chocolate

Sunday, March 31, 2024 
10 a.m. to 3 p.m.

Grand Ballroom • Chula Vista Resort
Children Age 3–5 $8.99 • Age 6–12 $16.99

Adults $38.99

All prices and menu items subject to change.

Reservations Recommended
Call 888-976-4284

1000 Chula Vista Parkway
Wisconsin Dells

chulavistaresort.com


