
 

 

 

 

 

 

 

 

 

 

On the Menu... 

In the Comfort Zone: 

Waffle Bar with an Assorted Topping Bar featuring Fresh Berries, Chocolate Chips, Peanut Butter, Powdered Sugar, Nutella,  

Sprinkles, Whipped Cream, Honey, Butter and a Varietal of Designer Syrups  

Nutella & Bacon Stuffed French Toast Sweet Potato and Country Ham Biscuits  Gruyere Cheese Potatoes 

Applewood Smoked Bacon 

Light & Bright: 

Greek Yogurt & Granola Bar w/ Seasonal Fruit and Accompaniments 

Spinach, Mandarin Orange, Strawberries, Slivered Almond, and Avocado Salad with Orange Ginger Vinaigrette 

Roasted Asparagus Salad w/ Citrus Dressing Stilton Pear Tarts  Lemon Cucumber Salad   

Broccoli Salad w/ Bacon & Dried Cranberries 

Mushroom, Spinach, Roasted Red Pepper & Fontina Cheese Frittata 

Heartier than Thou: 

Slow Cooker Short Rib Hash Bourbon Baked Ham  Mustard Rosemary Leg of Lamb 

Slow Roasted Salmon w/ Goat Cheese Dill Sauce                    Seared Scallops and Gorgonzola Cheese Grits   

Lemon Roasted Brussel Sprouts  Spiced Roasted Heirloom Carrots 

On the Sweet Side: 

Strawberry Basil Swirl Poundcake Bananas Foster Bread Pudding  Assorted Brownies & Cookies 

Dark Chocolate Avocado Mousse w/ Coconut Caramelized Bananas 

  

 

Hop on over to The Shoals Club 

Sunday, April 5th for  

Easter Brunch with us! 

$35 Adults, $18 Children 5-12, Children Under 5 Complimentary 

Seating beginning at 10:30am 

Brought to you by your friends at For reservations call 910.454.4850 


