Gaster Bufer Menu

April 4, 2010

11:00 & 11:30 seatings

Assorted Baked Goods
Vanilla Scented Fresh Fruit Salad
Herb Roasted Red Potatoes
French toast with Berry Syrup
Baked Eggs Parmesan
Orange Spice Glazed Carved Ham
Buttermilk Biscuits with Apple Cranberry Sausage Gravy
Assortment of Homemade Desserts

Includes coffee, 1 small soda for children
$19.00 per person, 5 —12 years $10.00, 4 & under free

1:30 & 2:00 seatings
Assorted Baked Goods
Spinach Salad with Bacon Balsamic Dressing
Roasted Apple and Kamut Tabbouleh
Potatoes Gratin
Seasonal Fresh Vegetable Medley
Slow Roasted Ham with Whole Grain Mustard Sauce
Slow Roasted Pork Loin with a Mojito Rum Glaze
Roasted Cod in a Ginger Coconut Broth
Assortment of Homemade Desserts

Includes coffee, 1 small soda for children
$24.00 per person, 5 —12 years $12.00, 4 & under free

4:00 & 4:30 pm seating
House Made Rolls
Mixed Green with a Variety of Dressings
Whipped Yukon Gold Potatoes
Seasonal Fresh Vegetable Medley
Chef’s Choice
Pan Roasted Cod with a Lemon Tarragon Beurre Blanc
Pepper Crusted Prime Rib with Au Jus
Roasted Turkey basted with a Sage Butter

Assortment of Homemade Desserts

Includes coffee, 1 sm soda for children
$27.00 per person, Children 5 - 12 years $14.00, 4 and under free

Reservations recommended
406-622-1882



