
ENDLESS SOUPS, SALADS, CHEESES & BREADS
Featuring House Made Roasted Vegetable Soup & Chicken Gnocchi
Garden Salad Display with House Made Balsamic & Creamy Ranch

Assorted Freshly Baked Breads, Herb Butter & Boursin Cheese
Domestic & Imported Cheese Display

Traditional Bruschetta, Roasted Red Pepper Hummus, Roasted Red Skin
Potato Salad, Couscous Salad, Garden Tortelli Pasta Salad

 

BREAKFAST FAVORITES
Yogurt Parfaits Featuring House Made Granola, Sweet Yogurt, Fresh

Fruits & Berries
Assorted Pastries & Muffins

French Toast, Powdered Sugar, Whipped Cream, Assorted Berries,
Maple Syrup

Applewood Smoked Bacon & Sausage Links
 

CHEF ATTENDED MADE-TO-ORDER OMELETS
Your Choice of Eggs, Egg Whites, Lump Crab Meat, Bacon, Cheddar,

Onion, Green & Red Pepper, Mushroom
 

CHEF CARVED
Baked Ham with Cherry Bourbon Glaze & Herb Roasted Strip Loin

Horseradish Cream & Wild Mushroom Bordelaise
 

MAIN COURSES
Cod Florentine, Pan Seared Chicken with Gremolata Butter, Garden
Vegetable Cavatappi Bake, Frangelico Green Beans with Toasted

Almonds, Herb Roasted Potato Medley, Yukon Gold Whipped Potatoes
 

DECADENT DESSERTS
Chef’s Selection of Assorted Cakes & Pies to Include Death by

Chocolate Cake, Carrot Cake, Freshly Baked Peach Crisp, Assorted Mini
Cheesecakes, Dessert Bars, Cookies

EASTER BRUNCH
PRESENTED BY

THE LODGE AT LIBERTY FORGE

CALL FOR RESERVATIONS
717.691.5335

THELODGEATLIBERTYFORGE.COM
34.95 ADULTS

12.95 CHILDREN 10 & UNDER


