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Thistle Lodge Beachfront Restaurant 
Easter Sunday Buffet, April 01, 2018, 11:00a to 6:00p 

$49.95 per Adult, $19.95 per Child Under 10 Years of Age, Plus Tax and Gratuity 

                                                
 

Florida Alligator Chowder 
Fresh Chive and Thyme Sprig  

 

Native Fruits 
Tropical Variety of Exotic Fruits  

 

Assorted Cheese Board 
                             Elaborate Array of Domestic Artisan Cheeses 

 

Smoked Fish and Seafood Salad Display 
Seasonal Gulf Seafood Salads and other Accompaniments 

 

Fresh Salad Selections 
Field Greens with your Choice of Seasonal Vegetables and Home-made Dressings 

 

Egg and Omelet Station 
Free-range Eggs Prepared Your Way, Choice of Fresh Omelet Ingredients 

 

Traditional Breakfast Selections 
Pancakes, Waffles, Applewood Smoked Bacon, Sausage Links 

 

Raw Bar Selection 
Little-Neck Clams, Greenlip Mussels, Fresh Oysters, Split King Crab Legs, Chilled Steamed Shrimp 

 

Chef Carved Oven Roasted Turkey 
Sage Dressing, Dried Cherry-Cranberry Relish 

 

Chef Carved Prime Rib of Beef 
Garlic Studded, Veal Jus Lie 

 

Butter Poached Salmon Filet 
Provencal Butter, Garlic, Chive and Shallot 

 

Oven Roasted Leg of Lamb 
Sliced Boneless Lamb, Rosemary-Mint Jus Lie 

 

Baked Tortellacci 
Pomodoro Sauce, Mozzarella, Reggiano Parmegiana 

 

Herb Roasted Red Bliss Potatoes 
Olive Oil, Rosemary, Thyme, Fresh Basil 

 

Fresh Baby Vegetables 
Fresh Parsley, Butter, Sea Salt and Cracked Black Pepper 

 

Fresh Baked Table Breads 
Sourdough, Ciabatta and Assorted Artisan Rolls 

 

Desserts 
Assortment of Fresh Cakes, Pies and Mini- Desserts 

 


