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Caterplllar Shced Fru :
] Yogurt Dormouse

stter 'd'_'Lemon Honey Dip Sauce
with Sun—Dr'Ied Fruits and Berries
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“MAD HATI'ER Egg Omelets w1th Choice of Toppings
B .. “Cheshire’s” Scrambled Eggs with Diced Tomatoes and Cheddar Cheese O
__-‘*No—Gluten Added Vegetable, Boursin Cheese “March Hare” Egg White Frittata topped with Tomato Compote SRS
@ “From the River Banks" Crispy Bacon and Chicken Sausage S |
Oven Roasted “Walrus™ Beef Tenderloin with Red Wine Demi topping with Carrots and Celerg
Cheesg Yukon Gold Scalloped “The Carpenter” Potatoes with Caramelized Onions and Parsleg
: Assorted “Forrest's Harvest™ Vegetables Ratatouille style 36
lnsmred from Tweedledum” Breaded Chicken Parmesan with Light Pomodoro Sauce 5
Allces Favorite” Brioche French Toast with Caramelized Bananas Foster Sauce and Berry Compote

"FROM THE QUEEN'S CASTLE BARERY"

Assorted Pastry Breads (No-Gluten Added Pastries included)
Bakery Chef Dessert Selection
Passion Fruit Orange Guava Juice
Coffee, Decaffeinated Coffee, Iced Tea and Selection of Hot Teas

"TEA PARTY" RIDS BUFSET

“Card Painters” Sliced Fruit Platters
“Doorknob” Mickey Pasta with Cheese sauce
“Mr. Rabbit's Favorite” Baby Carrots
“Pocket Watch™ Chicken Fingers
.~ "EAT ME" Assorted Cookies and Brownies

" “DRINK ME" Assorted Juices and Milks

SDULTS: $57.95 | CHILDREN (3-9): $32.95 Puus Ta;c & Grafuitg
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