Easter Bllffet COC]?BULL

April 5,2026. $57.95 per adult; $19.95 per child (ages 6-9; 5 & under are free). RESTAURANT

Salads Brunch Items
Seafgod
Citrus-Spiked Scrambled Eggs Statl()n
Fruit Salad Cottage Fries
Strawb Spinach Bagels & Lox
Sa‘:‘(’iv erry-spinac Maple-Breakfast Sausage House-Cured Smoked Salmon.
Crumbled goat cheese Applewood-Smoked Bacon Whipped Cream Cheese.
. i . Mini Bagels. Red Onion.
slivered almonds, balsamic dressing French Toast Casserole Chopped Capers. Cucumbers. Tomatoes.
Farro with Spring Buttermilk Biscuits
Vegetable Salad & Sausage Gravy
Peas, asparagus, scallion vinaigrette
Spring Mix Salad . -
Assorted toppings and dressings . -
¢
Maple-Roasted Omelet Mac ‘n Cheese
[ ]
Carrot Salad Station Station
(?andled pecars, dried cranb.errlles, Prepared to order - 9:30 a.m. - 3:00 p.m. Starts at 3:00 p.m.
figs, arugula, sherry-shallot vinaigrette cl ic M ch
Farm Fresh Eggs assic Mac ‘n Cheese or
Eg Gluten-Free Mac ‘n Cheese
Toppings .
Kid’s Menu Ham. Cheddar. Feta. Bell Peppers. Mushrooms. Toppings
Spinach. Scallions. Bacon. Swiss. Ham. Cheddar. Cheese. Peppers.
Roasted Mushrooms. Spinach. Bacon.
Chicken Nuggets Eggs Benedict Parmesan Breadcrumbs.
BBQ sauce, ketchup ~— - ~— .
Buttered Pasta
Marinara sauce
Cookies Entrees i Y
Roasted Chicken Breast : ° < :
Bake d Garden vegetables, mushrooms, beurre blanc CarVIng Statlon
G d Springtime Pasta Roast Beef
OO S Pesto ricotta, blush sauce, Horseradish créme, au jus

blistered tomatoes, spinach, asiago

Made by Cock 'n Bull Bakery

Sliced Honey-Glazed Ham

Cinnamon Bread Yukon Gold Smashed Potatoes Root beer glaze

Assorted Scones Loaded Baked Potato Soup Roasted Salmon

& Muffins Saffron Rice Pilaf : Mustard miso sauce :
Dinner Rolls Gold raisins, almonds, parsley, shredded carrots E\ /E

Sunday, April 5, 2026, 9:30 a.m. - 6:00 p.m. (Last seating at 5:00 p.m.). Reservations required. Please book online.

For large parties of 8 or more, please call 215-794-4010. Groups of six (6) or more may be seated upstairs in our Cock ‘n Bull banquet rooms.
An 20% gratuity will be added to all parties. Menu is subject to change. A credit card number is required when making reservations.
Cancellation Policy: Reservations must be cancelled by midnight on March 29 to avoid a charge of $10.00 for each vacant seat.



