
For details about our private event packages, call (610) 293-9333 or visit blackpowdertavern.com

B R E A KFA S T  S E LE C TI O N S
Scrambled Eggs  Mushroom & Asparagus Fritatta

Breakfast Potatoes  Applewood Smoked Bacon & Breakfast Sausage
Buttermilk Pancakes with Whipped Butter & Maple Syrup

Bagels, Danish & Muff ins
Fresh Fruit

S A L A DS , CO LD  S ID E S  & S E A FO O D
Classic Caesar Salad  Vegetable Grain Bowl 

Tavern Style Charcuterie & Cheese Board
 Fussilli & Roasted Tomato Pasta Salad  Shrimp Cocktail

Deviled Eggs  Mediterranean Olive & Hummus Platter
Smoked Salmon & Whitef ish Dip Platter with Traditional Garnish

E NTR É E  S E LE C TI O N S
Honey Mustard Glazed Ham 
    Herb Roasted Leg of Lamb 

Chicken Marsala & Roasted Mushroom Pan Sauce 
Roasted Salmon with Dill Beurre Blanc Sauce

Braised Short Rib with Lager Gravy

H OT  S ID E S
Asparagus with Shallot Conf it

   Green Bean Almondine
Mashed Potatoes  
Mac & Cheese

D E S S E R T S
   Warm Butterscotch Apple Bread Pudding  Cheesecake Bites 

Mini Assorted Dessert Bars  Chocolate Brownie Custard  Carrot Cake

Adults - $62  Children (5-11) - $30
April 5, 2026 - 10:00 a.m. until 3:00 p.m.

EASTER BRUNCH BUFFE T


