
 H A P P Y  E A S T E R

Columbus Inn Easter Buffet

B R E A K F A S T  S T A P L E S

L U N C H  F E A T U R E S

$68 per adult, $35 per child (ages 4-10). 
Drinks & Gratuity not included in price.

BELGIUM SUGAR WAFFLES, CI SIGNATURE FRENCH TOAST, SCRAMBLED EGGS
THICK CUT BACON, COUNTRY SAUSAGE, BREAKFAST POTATOES

BUILD YOUR OWN OMELET & CREPE STATION
BAGEL STATION WITH SMOKED SALMON & TRADITIONAL FIXIN'S

FRESH FRUIT SALAD, YOGURT & GRANOLA, ASSORTED PASTRIES & DESSERTS

ROASTED TOMATO BISQUE, CLASSIC CAESAR & MIXED GREENS SALAD,
 SALT ROASTED BEET SALAD, ROASTED VEGETABLE PLATTER, 

MAPLE-SESAME CHICKEN, SMOKED BRISKET,  MAC & CHEESE, CHICKEN POT PIE
PAN ROASTED SALMON, CI SIGNATURE CRAB CAKES, SEAFOOD STEW

RAW BAR: SHRIMP, SEARED TUNA & OYSTERS, JUMBO LUMP CRAB & CRAB CLAWS 
CARVING STATION: PRIME RIB, ROASTED TURKEY BREAST, 

CLASSIC SPIRAL HAM, SPRING LAMB & PISTACHIO PESTO

We allot 2 hours for guests to enjoy the buffet. If you don't want to wait at the action station or didn't get something you were craving, your server can bring it
to the table for you.  Please let us know if you have any severe food allergies and we will do our best to accommodate. 

La Colombe Coffee 3          Espresso 4            Latte or Cappuccino 5           Iced Tea 3           Specialty Hot Tea 3                
 Fountain Sodas (Coke/Diet Coke/Sprite/Ginger Ale) 3         Shirley Temple 4       Lemonade, Cranberry or Apple Juice 3        

Fresh Orange or Grapefruit Juice 4      Craft Root Beer 5      Pellegrino Sparkling Water or Panna Still Water  (1L)  7

N O N - A L C O H O L I C  B E V E R A G E S

Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. 
Columbus Inn gift cards are NOT redeemable for cash, this includes tipping on Columbus Inn gift cards.

 20% service charge is added to all parties of six or more. No split checks for parties larger than 6 people. 

Featured Brunch Cocktails
Bubbles
Mimosa  $10
Bellini  $10

mango, guava, peach

CI Signature Bloody Mary $12
house vodka

house made bloody mix

Breakfast 
Margarita $12
blanco tequila, 

orange marmalade, agave, fresh lime & OJ

N/A Tropical Spritz $12
      Kicking Mule $14

Absolut peppar vodka, simple syrup,
fresh lime juice & ginger beer

Grapefruit  Mule $14
grapefruit infused vodka,

 fresh grapefruit & lime, ginger beer

Spicy Bloody Maria $12
CI bloody mix & chili liqueur,

blanco tequila

Spiked Tomato Juices 

Zero Proof Cocktails 

 mionetto alcohol free prosecco,
mango, guava & pineapple juice

“Momosa”  $12
non-alcoholic blanc de blanc

& fresh squeezed OJ

Peppy Bloody Mary $12
Absolut Peppar vodka,

house made bloody mixMorning Mules
Orange  Mule $14

orange vodka,  OJ & lime, ginger beer

CI Espresso Martini $14
vanilla vodka, baileys, kahlua

Bean There, Done Don Julio $14
blanco tequila, fresh espresso, Kahlua, 

simple syrup 

Liquid Reese’s Cup  $14
Skrewball peanut butter whiskey,

Frangelico, Baileys, chocolate sauce

Chocolate Raspberry Martini $16
Grey Goose Berry Vodka, Creme de Cacao, 

rasberry & chocolate syrup


