Easter Brunch

Mustin Beach Officers’ Club
Sunday April 4, 2010
10:30am-1pm

Display of Fresh Sliced Fruit,
including Berries and Key Lime Creme Fraiche
Assorted Juices

Selection of Chef’s Specialty Salads, Seafood Salad , Three Bean Salad,
MBOC Signature Pecan Chicken Salad
and Mixed Green Salad with julienne of fresh spring veggies

Basket of Mini-Croissants, Danish, Fresh Baked Mini -Muffins and
Biscuits with Whipped Butter and Jams

Bacon and Sausage
Scrambled Eggs with Wisconsin Aged Cheddar Cheese
Baked French Toast with Maple Syrup
Panko Fried Grouper with Key Lime Tartar Sauce
Whipped Sweet Potatoes
Tasso Braised Asparagus
Norwegian Eggs Benedict with Smoked Salmon Bacon Ca  per,
Hollandaise and Poached Egg on Bagel

Carved Prime Rib with Horseradish Sauce and Au Jus
With Appropriate Spreads and Silver Dollar Rolls
Slow Roased Lamb with Mint Demi-glace over Saffron R ice

Selection of Chef's Specialty Cakes, Pies, and Tort es
Complimentary Champagne Available

$20 per Adult
$12 Children (5-12 years old)
Children under 5 eat free!

_, For our Military Guests, receive 25% off
your total purchase when you
present your Military ID.

All are welcome to attend.

Full Beverage Bar Service will be available.
Located at Naval Air Station Pensacola

Reservations are required, please call (850) 453-1840



