
 

 

Easter Brunch by Gordon Ramsay 
Sunday April 4

th
, 11:30 a.m. – 3p.m. 

Served al fresco on the Hampton Court,  

overlooking views of the Sunset Strip and Los Angeles 

skyline 

 

BAKERIES 
 

Croissants-Danish-Muffins 
_____ 

House made Granola/Yogurt 

Fresh Berries & Fruit 
 

ARTISANAL and FARMHOUSE CHEESES   

Raisin Nut Bread, Marcona Almonds, Honeycomb 
______ 

 Smoked Pacific Salmon 

Cream cheese-Bagels 

Iced Shrimp 
 

EGGS 

________________________ 

Prepared to order Omelettes 
 

Steak Benedict/Hollandaise 

Scrambled eggs and mushrooms on brioche toast 
___ 

 

FRENCH TOAST 
 

ORGANIC GREENS 
 

Spring Lettuces Cut to Order 

Radish, Tomatoes, Spring Onions, Olives, Artichokes 

Vinaigrette-Croutons 
 

SUSHI BAR 
_____________________________________ 

Soy, Wasabi, Pickled Ginger 

Nigri/Maki 

Rainbow Roll, Shrimp Tempura Roll, Spicy Tuna, Sashimi 
 

HOT STATIONS 
____________________ 

 

Risotto 

Sweet Water Shrimp 

Asparagus 

Morel Mushrooms 

 Grilled Chicken  
 

Carving 
 

Wild Salmon Strudel 

Aged Smoked Beef Tenderloin 

Freshly Baked Breads 

Blueberry Port Sauce 

Béarnaise 
 

PASTRY TABLE  
____________________________________ 

Lemon curd 

Mini Chocolate Crème Brule 

Eclairs 

Raspberry Mousse Cake 

Strawberry Shortbread 

Macaroons 

Freshly Baked Scones 

Caramel Cheesecake 

 

BEVERAGES 
______________________________ 



Cocktails 

Wimbledon/Mimosa 

Specialty Bloody Mary’s 

Champagne 

 

$85.00 per person 

(Price includes free-flow champagne, Mimosa and 

Bloody Mary’s) 


