
April 5TH | Sunday  
 10:30 am – 6:00 pm

Adults & Children12 & up — $80 
Children 6-11 — $40 | Children 5 & under — free 

Inclusive of Tax and Gratuity 

Riverside Ballroom at The Inn |11 Bridge St, Lambertville
Reservations available www.lambertvillestation.com 

and 609.397.8300 Ext 2009
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Juice Station  
Orange|Grapefruit | Cranberry| Apple

Bagel and Fish Station 
Assortment of bagels with flavored cream cheese 
Plain | Vegetable | Chives | Everything Cream 

Cheese| Jalapeno Cream Cheese | Smoked Salmon | Smoked White Fish
Holiday Brunch Station 

Waffles featuring Blueberries | Strawberries | Chocolate Chips | Maple Syrup 
Whipped Cream | Local Sausage | Bacon | Hash Browns

Soup & Salad Station 
Potato Leak | Spring Vegetable| Fresh Baked Rolls | Spring Mix | Arugula | Kale 

Featuring our Homemade Dressings: Caesar 
Honey Mustard | Ranch | Balsamic | Orange Peppercorn 

Fresh Toppings: Artichokes | Cherry Tomatoes | Bell Peppers | Beets & much more 
Composed Salads: Brussels Deviled Egg & Endive | Waldorf Salad Marinated 

Mushroom |Cobb Salad. Antipasto Salad | Eggplant & Feta 
Sliced fruit with yogurt dipping | Fresh Crudité | Assorted Cheese Display | Assorted Hummus

Raw Bar 
Snow Crab | Clams | Oysters | Cocktail Shrimp with optional Fresh Citrus  

Mignonette | Cocktail Sauce | Tabasco Sauces
Carving Station 

Carved-to-order Prime Rib | Leg of Lamb Baked | Glazed Ham 
Horseradish Sauce | Natural Au Jus. Mint |  Jelly | Pineapple Glaze

Omelet Station 10am-2pm
With an array of accompaniments including: mushrooms,onion, ham, cheese,  

peppers, spinach and tomatoes
Entrees & Classic Sides

Crab Stuffed Flounder | Eggplant Rollatini| Chicken a la King |  Roasted Salmon with Leeks
Tortellini & Meatballs in Roasted Pepper Sauce |Potatoes au Gratin | Roasted Ginger Carrots

Patty Pan Squash| Broccoli & Rapini Parmesan| Grilled Asparagus Alfredo
Chef’s Pasta Station 2pm-6pm

Orecchiette, tortellini and fusilli with a station marinara, vodka blush, alfredo, or olive oil and  
garlic sauce with assorted seasonal vegetables. (Gluten Free Pasta available upon request)

Kids’ Buffet
Chicken Nuggets| Macaroni and Cheese | Hamburger Sliders | Pizza Bagels |Waffle Fries

Desserts
Seasonal Treats| Assorted Cakes | Mousse Cups| Petit Fours |Gluten and Nut Free Options  

Chocolate Fountain |Milk Chocolate | Graham Crackers | Marshmallows 
Rice Krispy Treats| Strawberries | Wet Nuts| Assorted Treats

Cocktails

Hop Along Mimosa $12
Prosecco, Orange Juice, Peche de Vigne

Blue Bunny $14
Tito’s Handmade Vodka, Blueberry Syrup, Lime Juice, Lemon-Lime Soda

Bunny Ears $14
Tequila Blanco, Strawberry Syrup, Lime Juice, Grapefruit Soda

Mocktails 
The Hunt! $7

Blueberry Syrup, Lemonade, Lemon-Lime Soda 
Strawberry Shirley $7

Strawberry Syrup, Grenadine, Cranberry Juice, Lemon-Lime Soda
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