
1.29.10 

 

 

 
200 Inverness Drive West    Englewood, CO    80112    (303) 799-5800 Phone     (303) 799-5874 Fax     www.InvernessHotel.com 

 

 

Easter Brunch 2010 

 

Chilled Offerings 

Inverness Salad Display 

Seasonal Fresh Fruit Display 

Imported and Domestic Artisan Cheeses ~ Housemade Chutneys Rustic Breads and Infused Oils 

 

Fruits De Mer 

Smoked Salmon ~ Tequila Poached Peel and Eat Gulf Prawns ~ Snow Crab Claws and Legs Oysters   

Steamed Green Lip Mussels and Champagne Poached Scallops ~ Smoked Fish ~ Sushi 

Traditional Condiments 

 

Antipasto Display 

Cured Meats ~ Grilled and Marinated Vegetables  

House Cured Olives ~ Antique Vinegars ~ Global Salts 

 

Small Plates 

Tuna Poke ~ Quail Egg ~ Shiso Leaf ~ Mint-Chive Oil 

Grilled Watermelon ~ Lavender Cured Chicken ~ Tomato Jam ~ Aged Sherry Vinegar  
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Composed Salads 

Jalapeno Buckwheat Soba Noodles ~ Cucumber Lemongrass Vinaigrette 

Heirloom Tomato ~ Buffalo Mozzarella ~ Opal Basil 

White Bean ~ Baby Artichokes ~ Asparagus Tips ~ Thyme Lemon Vinaigrette 

Duck Breast ~ Frisse ~ Blood Orange ~ Pomegranate ~ Ginger Tea Vinaigrette 

 

Hot Offerings 

Easter Breakfast 

Poached Egg ~ Smoked Salmon ~ Dill and Roasted Shallot Hollandaise  

Vanilla Waffles ~ Whipped Butter ~ Whipped Cream ~ Strawberries ~ Bananas ~ Chantilly Cream 

Individual Quiche ~ Wild Mushrooms ~ Bacon ~ Swiss ~ Boursin 

Country Bacon and Sausage 

Mixed Fingerling Lyonnaise Potatoes 

Raspberry Mascarpone Stuffed Brioche ~ Lemon Cream Anglaise 

Breakfast Risotto ~ Honey Ham ~ Portobello Mushroom ~ Smoked Cheddar 

Omelet Station with Attendant 

 

Easter Lunch 

Honey Bourbon Glazed Ham ~ Peach Chutney ~ Country Mustard 

Herb Garlic Roasted Prime Rib of Beef ~ Wild Mushroom Ragout ~ Horseradish Cream 

Tandoori Seared Shrimp ~ Forbidden Black Rice ~ Red Curry Coconut Cream 

Florentine Chicken Roulade ~ Parmesan Sweet Corn Polenta ~ Roasted Yellow Pepper Coulis 

Herb Seared Lamb Chop ~ Lemon Minted Couscous ~ Black Garlic Gremolata 

Buttered Asparagus ~ Baby Carrots ~ Smoky Pancetta ~ Chipolini Onions 

Baby Leek Whipped Yukon Potato Puree 
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Dessert Offerings 

Chocolate Covered Quinoa Seeds with Coffee Ganache 

Assorted Flavor Filled Chocolate Easter Eggs 

Chocolate Biscuit with Rich Chocolate Cream and Its Mousse 

Pistachio Chiboust with Apricot Confit and Chocolate Fondant Sponge 

Raspberry-Chocolate Cake with Green Tea Mousse 

ACTION STATION: Easter Egg Nest Filled with Almond-Milk Ice Cream, Strawberry Marmalade & 

Pistachio Nougatine 

Trio of Chocolate Cheesecake 

Almond-Raspberry Crème Brulée 

Lemon Saffron Sablé with Crunchy Feuilletine, Kiwi Mousse and Chocolate Ganache 

Alsatian Rhubarb ~ Strawberry Tartlets with Vanilla Crème Fraiche Cream 

Pear Tart Tatin with Sweet Chantilly 

Exotic Fruit Salad with Muscat Wine Gelée ~ Passion/Pineapple Foam and Whipped Banana Passion 

Cream 

Assorted Cookies and Brownies 

 

 

 

 

 


