EASTER BRUNCH | APRIL 16 T H , 2017
SALAD MAR TINI STATION
israeli cous cous caprese salad with baby arugula, cherry tomato, fresh mozzarella, basil pesto, and
roasted tomato vinaigrette
charred kale salad with sweet roasted corn, red quinoa, avocado, grilled poblano peppers, and cilantro
ranch dressing
spring green mix salad with zucchini, asparagus, cucumber, goat cheese, and an herb vinaigrette
SEAFOOD STA TION
smoked salmon display with cream cheese, capers, pickled red onion, chopped eggs, and petite bagels
poached gulf shrimp cocktail with avocado lime crema, bloody mary cocktail sauce, and grilled lemons
chilled p.e.i. mussels with champagne saffron cream
CARVING STATION
apple-sage focaccia stuffed herb crusted roasted pork loin with caramelized onion jus
sea salt roasted fingerling potatoes
grilled zucchini and red peppers
BREAKFAST ST ATION
made to order omelets with crumbled bacon, diced black forest ham, feta, cheddar, baby spinach,
mushrooms, tomato, asparagus, scallions, red peppers, green peppers
scrambled farm eggs with fine herbs
breakfast potatoes
applewood smoked bacon and maple glazed sausage links
lemon ricotta pancakes with maple whipped butter, warm syrup, and berry compote
tropical fresh fruit display
PETITE DESSERT DISPLAY
peanut butter chocolate chip brownies, chocolate eclairs, carrot cake squares, key lime tarts, pecan
tarts, and fresh fruit cheesecakes
ARTISAN C AKE ST AND
red velvet cake, 'cozy corner' lemon meringue cake pie, chocolate oreo cake, bananas foster cake, and
double chocolate fudge torte
BEVERAGE STATION
chilled water, iced tea, fresh florida orange juice, and freshly brewed coffee
COMPLIMENTARY CHAM PAGNE AND MIMOSAS
$42.00 adult per person
$22.00 child per person
18% service charge will be added to parties of 6 or more
reservations strongly recommended
THE MFA CAFÉ IS AN ARTFUL COLLABORATION BETWEEN OLYMPIA CATERING & EVENTS AND THE MUSEUM OF FINE ARTS
LUNCH | TUESDAY-FRIDAY 11-3
BRUNCH | SATURDAY-SUNDAY 11-3

CAFÉ CURATOR | LISA GREEN
CHEF | MATT CUMMINGS

727.822.1032 | MFACAFE@OLYMPIACATERING.COM

