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Easter Brunch Buffet 
$29.95 

10:30am – 2:00pm 

Badwater Saloon 
 
 

Prime Rib 
rosemary and garlic rubbed prime rib with 

fresh made horseradish cream sauce 

 

Ham and Cheese Quiche 
egg, puffed pastry with ham and cheese 

 

Stir Fry Vegetables 
squash, zucchini, peppers, onions, baby 

carrots and broccolini 

 

Garlic Infused Baked Chicken 
garlic and herb baked chicken quarters 

 

Eggs Benedict 
poached egg with brisuto ham and house 

made hollandaise 
 

Potatoes O’Brian 
breakfast potatoes with sautéed red bell 

peppers and onions 

 

Sausage Links 

 

 

Coconut Shrimp 
Deep fried coconut shrimp accompanied 

with fresh mango salsa 
 

Apple Wood Smoked Bacon 
thick cut bacon smoked with apple wood 

 

Prickly Pear French Toast Casserole 
baked french toast with prickly pear syrup 

topped with caramel sauce and powdered 

sugar 

 

Assorted Muffins 
blueberry, banana nut and cranberry 

orange 

 

Assorted Pastries 
cream cheese, cherry cream cheese and 

apple cinnamon 

 

Assorted Breads 
high crown wheat berry, sourdough, white, 

cinnamon raisin wheat, gluten free and 

date nut bread 
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Desserts 
 

Chocolate Cake 
devil’s food cake rich chocolate frosting 

 

New York Cheesecake 
New York style cheesecake with a prickly pear sauce 

 

Crème Brulee 
high crown wheat berry, sourdough, white, cinnamon raisin and date nut bread 

  

Specialty Cocktails 
 

Bloody Mary 
make your own bloody mary bar with all the fixins 

$4.00 
 

Mimosa 
champagne with orange juice 

$3.00



 

 


