
 

EASTER BRUNCH BUFFET 

Sunday, April 1, 2018 

 
BREADS & PASTRIES 

Seasonal Assorted Muffins 

Cinnamon Buns 

Southern Style Biscuits with Sawmill Gravy 

Assorted Danish 
 

COLD BUFFET & SALADS 

Seasonal Fruit and Berries 

Vanilla Honey Yogurt, House made Granola 

Gulf Shrimp Cocktail 

Local Seasonal Greens with Assorted Dressings 

Chilled Grilled Asparagus, roasted red peppers,  

lemon vinaigrette 

Faro Salad with baby heirloom tomatoes, fresh herbs 

 

HOT BUFFET 

Assorted Quiche 

Peach Flavored French Toast with                 

Maple Syrup and Pecan Butter 

Applewood Smoked Bacon 

Pork Sausage Links 

Smoked Pork Loin, wholegrain Molasses  

BBQ Sauce 

Baby Carrots with Dill and Pearl Onions 

House Fried Chicken 

Braised Collards with Ham Hock 

Mashed Sweet Potatoes 

French Green Beans with Sundried 

Tomatoes and Red Onions  
 

CARVING STATIONS 

Mustard and Pineapple Glazed Country Ham  

Steamship of Beef with Natural Jus, Creamy 

Horseradish Sauce 

CHILDREN’S BUFFET 

Chicken Fingers 

Potato Wedges 

Mac n Cheese 

 

 

 

 

DESSERT STATION 

Rustic Apple Tarts 

Mini Pecan Tarts 

Assorted Chocolate Mousse Shooters 

Mini Key Lime Tarts 

Assorted Madeline’s, Macaroons and 

Cookies 

 

$38 for Adults, $15 for Children ages 6-12 (5 & under Complimentary) 
 

LIVINGSTON RESTAURANT+BAR · 659 PEACHTREE STREET NE ∙ ATLANTA, GEORGIA 30308 

RESERVATIONS 404-897-5000 · 3 HOUR COMPLIMENTARY PARKING 


