
CHEF ATTENDED STATIONS
Honey & Brown Sugar–Glazed Ham — Carving Station

Slow-Roasted Leg of Lamb with Rosemary & Lemon — Carving Station
Prime Rib with Garlic, Black Pepper & Herbs — Carving Station
Porchetta with Fennel, Garlic & Crispy Skin — Carving Station

Made-to-Order Omelette Station
Belgian Waffle Station with Berries & Whipped Cream

Build-Your-Own Breakfast Sandwich Station

COLD SELECTIONS
Spring Pea Salad with Mint & Lemon

 Heirloom Tomato Salad with Burrata & Basil
 Cucumber Salad with Dill & Yogurt

 Shrimp Cocktail with Cocktail Sauce
 Smoked Salmon with Capers, Red Onion, Lemon & Dill

 Chef’s Selection of Rotating Ceviches
Charcuterie

 Artisan Cheeses with Honeycomb & Fig Jam
 Marinated Olives & Pickled Vegetables

 Seasonal Fruit Display
Hummus & Crudité

Chicken Salad Crostini
 Bacon Wrapped Dates

 Pimento Cheese Tartlets
 Deviled Eggs with Crispy Ham & Chive

 Hamachi Crudo

HOT SELECTIONS
Soft Scrambled Eggs with Chives

 Breakfast Potatoes with Garlic & Herbs
 Smoked Brisket Hash with Sweet Peppers & Onions

 French Toast with Cinnamon & Vanilla
 Hot Honey Fried Chicken & Waffles

 Buttermilk Biscuits with Sausage Gravy
 Breakfast Sausage with Maple-Sage Glaze

 Thick-Cut Bacon
 Ham & Cheddar Breakfast Strata

 Roasted Vegetable Frittata
Mesquite BBQ–Glazed Pork Ribs

 Roasted Turkey Breast with Herb Gravy
 Spring Vegetable Lasagna

 Five Cheese Mac & Cheese with Herbed Breadcrumbs
 Baked Ziti with Ricotta & Mozzarella

 Ayman’s Ziti alla Vodka
 Dirty Rice with Andouille

 Duck Fat Roasted Carrots with Harissa Cream
 Smoked Turkey Collards

Assorted Rolls
 Bagels, Croissants & Biscuits

 Assorted Danishes
Assorted Desserts

EASTER BUFFET
5Church Buckhead | April 5, 2026 | 11am - 6pm | $65/adult & $20/child


