
join us for 

Easter Brunch

​Sunday, April 5th, 2026 
10:00 AM – 2:00 PM 

$90 per guest 
plus tax & gratuity

Reserve your spot now
www.peacockinn.com  •  609-924-1707 

​Come celebrate Easter at The Perch! 

Complimentary Valet Parking  
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Easter Brunch MenuEaster Brunch Menu
Appetizer

choose one from the following:

Lobster Avocado Toast
pickled vegetables, smoked almonds, black sea salt  VE, TN 

Potato Leek Soup
with scallops

Pickled Easter Eggs
with beef tartar

Roasted Heirloom Carrot Salad
with spring peas, radicchio, manchego cheese and lavender honey vinaigrette

Mixed Greens Salad
with lemon infused hummus, flatbread, pickles and heirloom tomato

Mid-Course
Wild Mushroom Risotto

Entrée
choose one from the following:

Farm Fresh Country Eggs
any style with choice of meat

Smoked Salmon Eggs Benedict
with breakfast potatoes

Shibuya Toast
stuffed with banana custard

Mustard and Rosemary Leg of Lamb
with minted root vegetables

Duck and Waffles
crispy pulled duck with foie gras, buttermilk waffle and sunny-side duck egg

Lump Crab Cakes
with celery root remoulade and fingerling potatoes

 Petit Filet Mignon
with farm fresh country eggs and breakfast potatoes

Dessert
choose one from the following:

Pineapple Lychee
pineapple coconut cake, lychee mousse, lychee compote, vanilla cookie streusel

 Pavlova Nest
milk chocolate kataifi eggs and fresh mixed berries
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a 20% service charge will be added to all groups of 6 or larger  
All credit/ debit card transactions will include a 3.5% credit card processing fee
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