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Easter Brunch
VIBE: GARDEN FRESH, ELEGANT, AIRY

WHAT IS INCLUDED 
FULLY SELF-EDITABLE TO YOUR LIKING

DESIGN

SCHEDULES

Main menu
Table setting Menu
Drink Label cards
Menu Label Cards
Name Place Cards
Extra blank Cards
Invitation (PDF cover)
Kids Activities and supplies

Color suggestions
playlist
decor suggestions
party gifts

FOOD
Printable Menu
Recipes
Itemized Shopping list
Vegetarian option

DRINKS
what to stock for full drink bar
3 signature drinks (recipes)
2 mocktails (recipes
itemized shopping list

Cleaning
Last 30 dash
Night before

PRINTABLES

A NOTE ON MY CURATIONS: 
To make your hosting experience as seamless as

possible, I have included 1-click shopping links
throughout this guide. As an Amazon Associate and
Walmart Creator, I earn from Qualifying purchases.
This helps support the “Balanced Home Balanced

Mom mission at no extra cost to you. Thank you for
being here!

COLOR: SAGE GREEN, DUSTY LAVENDER, CREAM, SOFT GOLD.
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Deep Dish Spinach &
Mushroom Quiche (Vegetarian)

Honey-Glazed "Carrot" Deviled
Eggs

Maple-Sausage & Apple Medley

3 signature drink recipes
The Bunny Mary
The Lavender Mimosa 
The Spiked Garden Tea

2 signature Mocktail recipes
The Cottontail & Lavender Lemonade

MAIN

MAIN 2

SIDE

SIDE 2

Alcohol

Non- alcoholic

M
E
N
U

EASTER
BRUNCH

The "Sunrise" Breakfast Strata:
sausage

Dessert

Lemon-Berry "Garden" Trifle.
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THE "SUNRISE"
BREAKFAST

STRATA

THE "SUNRISE"
BREAKFAST

STRATA

 SPINACH &
MUSHROOM

QUICHE
(VEGETARIAN)

 SPINACH &
MUSHROOM

QUICHE
(VEGETARIAN)

HONEY-GLAZED
"CARROT"

DEVILED EGGS

HONEY-GLAZED
"CARROT"

DEVILED EGGS
MAPLE-SAUSAGE
& APPLE MEDLEY

MAPLE-SAUSAGE
& APPLE MEDLEY



LEMON-BERRY
"GARDEN"
TRIFLE

LEMON-BERRY
"GARDEN"
TRIFLE



The "Sunrise" Breakfast Strata

For
Menu Recipes

A Signature Hostess
Layer cubed brioche, 1 lb cooked breakfast sausage,
and 2 cups cheddar in a 9x13 dish. 
Whisk 8 eggs and 2 cups milk; pour over top. 
Let sit overnight. 
Bake at 350°F for 45 mins.

Deep Dish Spinach & Mushroom Quiche (Vegetarian)
Use a pre-made frozen deep-dish crust. 
Layer 1 cup squeezed-dry spinach, 8 oz sautéed
mushrooms, and 1 cup Swiss cheese. 
Pour in a mixture of 4 eggs and 1 cup heavy cream. 
Bake at 375°F for 40 mins.

Honey-Glazed "Carrot" Deviled Eggs
Mash 12 yolks with ½ cup mayo, 1 tbsp Dijon, and 1
tbsp honey. 
Pipe into egg whites. 
The Standard: Use a small sprig of fresh parsley at
the top to make the filling look like a carrot.

Maple-Sausage & Apple Medley
Sauté 1 lb breakfast sausage rounds with 2 chopped
Granny Smith apples. 
Drizzle with 2 tbsp maple syrup and a dash of cinnamon. 
Sauté until apples are soft.

Lemon-Berry "Garden" Trifle (night before)
The Base: Cube 1 store-bought pound cake 
 (or angel food cake for a lighter version).
The Cream: In large bowl, fold together 2 cups of Greek
Yogurt (Vanilla or Honey flavor), 1 cup of Lemon Curd, and 1
cup of whipped cream.
The Layers: In a glass trifle bowl or individual mason jars,
layer:
Cubed Cake - Fresh Blueberries - Lemon Cream
Repeat: Continue layers until the dish is full.
The "Garden" Standard: Top the final layer of cream with a
"dirt" of crushed graham crackers, a few extra blueberries,
and a fresh mint sprig to make it look like a seedling
sprouting.
The Timing: Cover and chill for at least 4 hours (or overnight)
to let the flavors meld.



THE BUNNY
MARY 

(CARROT-GINGER BLOODY MARY)

THE LAVENDER
MIMOSA

THE SPIKED
GARDEN TEA

THE
COTTONTAIL
(MOCKTAIL)

2 CUPS CARROT JUICE
1 CUP VODKA 

1 CUP TOMATO JUICE 
½TSP GINGER.

1 BOTTLE PROSECCO 
 1 CUP GRAPEFRUIT JUICE 
2 TBSP LAVENDER SYRUP.

3 CUPS  ICED GREEN TEA  
1 CUP GIN 

½ CUP HONEY
2 CUPS COCONUT MILK 
2 CUPS PINEAPPLE JUICE.



THE LAVENDER
LEMONADE
(MOCKTAIL)

3 CUPS LEMONADE 
1 TBSP LAVENDER SYRUP

                                              
DRINK NAME



Quantity: 3 cups Lemonade + 1 tbsp Lavender
Syrup.
Steps: Mix in carafe - Garnish with a lemon wheel.

For
Bar Recipes

A Signature Hostess

The Bunny Mary (Carrot-Ginger Bloody Mary)

Quantity: 2 cups Carrot Juice + 1 cup Vodka + 1 cup
Tomato Juice + ½ tsp Ginger.
Steps: Pour into carafe - Stir 10 times - Serve over ice
with a celery stalk.

The Lavender Mimosa

Quantity: 1 bottle Prosecco + 1 cup Grapefruit Juice + 2
tbsp Lavender Syrup.
Steps: Mix juice and syrup in carafe - Pour 2oz into
glass - Top with Prosecco - Garnish with a lavender
sprig.

The Spiked Garden Tea

Quantity: 3 cups Iced Green Tea + 1 cup Gin + ½ cup
Honey.
Steps: Whisk honey into tea - Add gin - Stir - Serve
over ice with fresh mint.

The Cottontail (Mocktail)

Quantity: 2 cups Coconut Milk + 2 cups Pineapple
Juice.
Steps: Mix 50/50 in carafe - Stir- Serve in a glass
rimmed with shredded coconut (the "tail")

Quantities based on 32oz/1L carafes.

The Lavender Lemonade (Mocktail)



[ ] Apples: 2 large Granny Smith (for the Medley)
[ ] Fresh Mushrooms: 8 oz sliced (for the Quiche)
[ ] Fresh Parsley: 1 bunch (for the "Carrot" tops)
[ ] Fresh Chives: 1 bunch (for the Strata & Eggs)
[ ] Fresh Mint: 2 bunch (for the Bar/Garnish dessert)
[ ] Lemons: 2 (for juice/zest)
[ ] Celery: 1 bunch (for the Bunny Mary)
[ ] Fresh Blueberries: 2 pints (or 1 large container)

[ ] Breakfast Sausage: 2 lbs (1 lb for Strata, 1 lb for Medley)
[ ] Eggs: 2 dozen (You need 20-22 total for all dishes)
[ ] Cheddar Cheese: 2 cups shredded (for the Strata)
[ ] Swiss Cheese: 1 cup shredded (for the Quiche)
[ ] Whole Milk: 1 small carton (need 2 cups)
[ ] Heavy Cream: 1 small carton (need 1 cup)
[ ] Sweet Creamer: 1 bottle (Vanilla or Sweet Cream)
[ ] Butter: 1 stick (for sautéing)
[ ] Greek Yogurt: 1 large tub (Vanilla or Honey)
[ ] Lemon Curd: 1 jar (usually found near the jams)
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[ ] Brioche Bread: 2 loaves (or 10-12 large Croissants)
[ ] Deep-Dish Pie Crust: 1 (Frozen)
[ ] Frozen Spinach: 1 bag/box (10 oz)

[ ] Mayonnaise: 1 small jar
[ ] Dijon Mustard: 1 small jar
[ ] Honey: 1 bottle
[ ] Maple Syrup: 1 bottle (Real maple)
[ ] Spices: Cinnamon, Nutmeg, Ginger, Salt, Black Pepper
[ ] Olive Oil: 1 bottle
[ ] Pound Cake: 1-2 loaves 
[ ] Graham Crackers: 1 sleeve (for the "dirt" topping)

P R O D U C E  

M E AT  &  DA I R Y

B A K E R Y  &  F R O Z E N

PA N T R Y  &  S P I C E S

Load My Cart
Menu and drink items
Alcohol not included

https://www.walmart.com/lists/shared/WL/00ec7695-2351-4f75-b263-6697b7e14804


[ ] Carrot Juice: 1 bottle 
(approx. 32 oz)

[ ] Tomato Juice: 1 bottle

[ ] Grapefruit Juice: 1 bottle

[ ] Pineapple Juice: 1 bottle

[ ] Lemonade: 1 bottle

[ ] Iced Green Tea: 1 bottle
(Unsweetened)

[ ] Coconut Milk: 1 carton (for the
"Cottontail")

[ ] Lavender Syrup: 1 bottle

[ ] Shredded Coconut: 1 bag (for
the glass rim)

[ ] Alcohol: Vodka, Gin, and 2
bottles of Prosecco/Champagne
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[ ] Plastic Eggs
[ ] The "Golden Egg": 1 special large gold
egg for the grand prize.
[ ] Egg Fillers:

[ ] Small bottles of bubbles.
[ ] Additional mini wildflower seed
packets.
[ ] candy.

[ ] Pastel Play-dough: (1 small tub for
each child).

TABLE & STATIONERY 
[ ] Sage Green Tablecloth: (Cotton or
linen for a high-quality feel).
[ ] Cream Lace Runner: (To layer over the
green).
[ ] Small Terracotta Pots: 4–6 (Depending
on table length).
[ ] Fresh Herbs: 1 small pot of Basil and 1
of Mint (to place inside the terracotta).
[ ] Wildflower Seed Packets: 1 for each
guest 
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BUNNY EAR CRAFT

THE EGG HUNT

[ ] Plain White Headbands: (Plastic or
fabric-covered).
[ ] Felt Sheets: White, Pink, and Lavender
(for the inner ears).
[ ] Glue Sticks: (Or a low-temp glue gun
for the adults to help).
[ ] Fabric Scissors: (1-2 pairs).

Amazon curated supply list

https://www.balancedhomebalancedmom.com/accessories


Like
A Signature Hostess

PRODUCE & FLORAL
[ ] Lemons: 2-3 (for tea slices and water infusion)
[ ] Fresh Mint: 1 bunch (for tea or water garnish)
[ ] Cinnamon Sticks: 1 small jar (for coffee
stirring/flavor)

DAIRY & REFRIGERATED
[ ] Half & Half: 1 quart (standard coffee creamer)
[ ] Half & Half: 1 quart seasonal flavor
[ ] Whole Milk: 1 small carton (who prefer it lighter)
[ ] Oat or Almond Milk: 1 carton (dairy-free
alternative)
[ ] Whipped Cream: 1 can ("fancy" coffee topping)
[ ] Ice: 1 bag (for the water dispenser and iced)

PANTRY & DRY GOODS
[ ] Coffee: 1-2 bags (1 Dark/House Roast, 1 Decaf)
[ ] Assorted Tea: 1 box variety pack 
          (Black, Green, and Herbal)
[ ] Sugar: 1 small bag (Granulated or cubes)
[ ] Honey: 1 bottle (for tea drinkers)
[ ] Flavor Syrups: 2 bottles (Vanilla and Caramel)
[ ] Hot Cocoa Mix: 1 box 

PAPER & DISPOSABLES
[ ] Coffee Filters: 1 pack (check your machine type)
[ ] Stir Sticks: 1 pack (wooden or plastic)
[ ] Cocktail Napkins: 1-2 packs (for the drink
station)
[ ] Hot Cups/Mugs: (ensure you have enough for
the guest count)

Stock my Coffee Bar

Stocking a Coffee/Tea bar

https://www.walmart.com/lists/shared/WL/ccaad0c5-f4cd-4713-be57-31cba1f7dab1


Traditional egg hunt. 
Prize ideas:

candy
stickers
stamps
flower seeds

Provide plain white
headbands, felt, and glue
sticks. Kids design their
own ears

 EGG HUNT:

BUNNY EAR CRAFT:A
C
T
IV
IT
IE
S

EASTER
BRUNCH

Amazon curated
 supplies and decor list

https://www.balancedhomebalancedmom.com/accessories




MENU SHOPPING
LIST:

CRAFT, DECOR, TABLEWARE
LIST:

Done for you 

STOCK COFFEE
BAR:

SAVE THE DATE

CLICK & GO SHOPPING LISTS

PLAYLIST:

Load My Cart
Menu and drink items
Alcohol not included

Stock my Coffee Bar

Amazon curated
supplies and decor list

YouTube ready to listen
playlist

https://www.walmart.com/lists/shared/WL/00ec7695-2351-4f75-b263-6697b7e14804
https://www.walmart.com/lists/shared/WL/ccaad0c5-f4cd-4713-be57-31cba1f7dab1
https://www.balancedhomebalancedmom.com/accessories
https://www.youtube.com/watch?v=47cXcjt6Hps&list=RD47cXcjt6Hps&start_radio=1


THE FINAL
RADIANCE

[ ] THE "SPOT" CHECK: QUICK VACUUM/SWEEP OF THE RUG WHERE PEOPLE WILL BE
STANDING.
[ ] THE TRASH: EMPTY THE KITCHEN AND BATHROOM BINS (FIRST IMPRESSIONS OF SMELL
MATTER!).
[ ] THE HERBS: SPRITZ THE HERB POTS WITH A TINY BIT OF WATER SO THEY LOOK DEWY.

DECORATE:
Set the table with name tags, menus and herb pots. 
Hide the "Golden Egg."
Optional* display party favor: wild flower seed packets

Night Before
THE FOCUS-
4 CLEAN:

 20 MINS. FOCUS ON THE DINING AREA, GUEST BATH, ENTRYWAY, AND THE PATIO/PORCH 

DECORATE:
Set the table with name tags, menus and herb pots. 
Hide the "Golden Egg."
Optional* display party favor: wild flower seed packets

MEAL PREP: 

ASSEMBLE THE OVERNIGHT BREAKFAST STRATA (MEAT AND VEGETARIAN VERSIONS). 
FULLY BAKE THE SPINACH & MUSHROOM QUICHE (IT'S BEST SERVED ROOM TEMP!). 
PEEL THE HARD-BOILED EGGS FOR THE "CARROT" SIDES.
PREP ENTIRE DESSERT

BAR PREP: BATCH THE "BUNNY MARY" AND "LAVENDER LEMONADE" BASES.

THE
ENTRYWAY

[ ] THE "SWEEP": GRAB A LAUNDRY BASKET AND TOSS IN ANY SHOES, BAGS, OR MAIL. HIDE
THE BASKET IN A CLOSET.
[ ] THE SCENT: LIGHT YOUR "GARDEN FRESH" CANDLE OR START THE DIFFUSER.
[ ] THE GLASS: QUICK WIPE OF THE FRONT DOOR GLASS/HANDLE (NO STREAKS!).

GUEST
BATH

[ ] THE SURFACES: SPRAY AND WIPE THE SINK, FAUCET, AND MIRROR.
[ ] THE THRONE: QUICK SWISH OF THE BOWL AND WIPE OF THE SEAT.
[ ] THE LINENS: PUT OUT A FRESH, DRY HAND TOWEL (SAGE OR CREAM).
[ ] THE BASICS: REFILL HAND SOAP AND ENSURE THERE IS A BACKUP ROLL OF TP VISIBLE.
[ ] THE FLOOR: SHAKE OUT THE BATH MAT OR DO A 30-SECOND SWEEP.

KITCHEN &
DINING

[ ] THE DECKS: CLEAR ALL "NIGHT-BEFORE" PREP DISHES INTO THE DISHWASHER.
[ ] THE COUNTERS: WIPE DOWN ONLY THE VISIBLE "HOSTING" SURFACES.
[ ] THE TABLE: LAY THE SAGE GREEN TABLECLOTH AND LACE RUNNER.
[ ] THE CENTERPIECE: SET YOUR TERRACOTTA HERB POTS; WIPE ANY STRAY DIRT OFF THE
TABLE.

ForTimeline
A Signature Hostess

30 Min Cleaning



Last MinuteNotes:
The "Hide" Basket: Don't try to
organize clutter; just remove it.
A laundry basket hidden in a
bedroom is a hosting lifesaver.

The Lighting Trick: If you have
time, dim the overhead lights
and turn on small lamps. It
hides dust and creates an
"Airy/Elegant" vibe.

The Sink Shine: A tiny drop of
olive oil on a paper towel
rubbed onto a stainless steel
sink makes it look
professionally cleaned in 10
seconds.

Door Control: If a room isn’t on
the "Guest Path" (laundry room,
kids' rooms), keep the door
shut. Out of sight, out of mind.



AnchorMoment
"Easter is about new

beginnings, and
today you planted

the seeds of a
beautiful memory.

Amidst the chaos of
the egg hunt and the
bustle of the brunch,

you held the space
for your family to

bloom. You are the
sunshine of this

home, Mama. Well
done."

Shannon
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WHAT’S
NEXT

From seasonal decor and 1-click
shopping links to signature recipes
& curated play lists, Balanced Home
Balanced Mom has done all the prep
work for you. 

There is so much more in the vault!
Hosting a memorable gathering
shouldn’t feel like a second job. If you
enjoyed this Easter Brunch Signature
Packet, you will love our full
Signature Hosting Vault-your year
round shortcut to a beautiful styled
home. 

LOVE THIS AESTETIC?

ELEVATE YOUR HOME. 
SIMPLIFY HOSTING. 

STAY BALANCED.

Click here to explore
the Full Collection

https://www.balancedhomebalancedmom.com/hostinggallery
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FOR   THE
MOM

Simple digital tools to help you find
your breath in the chaos. 

The Tired Mom Reset
Mental Load Detox
Loss of Self- Motherhood Identity
Toddler Tantrum Decoder
The Why Behind The What
more coming soon

Hosting is beautiful, but I know
the everyday can feel like a lot. If
you are loving the organization in
this guide but feel the exhaustive
load of motherhood everywhere
else, I created something just for
you... .

 BEHIND THE MESS

STAY BALANCED

Check out the vault

THE BALANCED MOM
VAULT

https://www.balancedhomebalancedmom.com/vaultfreebie


The Fine Print

A note on my curations: 
To make your hosting experience as seamless as possible, I have included 1-

click shopping links throughout this guide. As an Amazon Associate and
Walmart Creator, I earn from Qualifying purchases. This helps support the

“Balanced Home Balanced Mom mission at no extra cost to you. Thank you
for being here!

C: 2026 Balanced Home Balanced Mom 
All Rights Reserved

No part of this publication may be reproduced, distributed, or transmitted in
any form or by any means, including photocopying, recording, or other

electronic or mechanical methods, without prior written permission of the
publisher. 

General Disclaimer: 
The information provided in this packet is for entertainment and inspirational

purposes only. Balanced Home Balanced Mom is not responsible for the
outcome of any recipes, the safety of activities, or any allergic reactions. 

Food Safety:
It is the reader’s responsibility to follow all FDA guidelines for food storage,
preparation, and cooking temperatures. Consuming raw or undercooked

meats, poultry, or eggs may increase your risk of food borne illness.

Product Use:
Balanced Home Balanced Mom is not responsible for

the quality, safety, delivery of third-party products
purchased through provided links. Please refer to the

individual manufacturer instructions for decor and
equipment safety. 

Results Disclaimer:
While these packages are designed to simplify hosting,

individual results may vary based on cooking skill,
equipment, and person preference. 

Refund Policy:
Due to the instant digital nature of this product, all sales

are final. Ne refunds or exchanges will be issued once
the file has been accessed or downloaded. 
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	PANTRY & SPICES
	BAKERY & FROZEN

	A Signature Hostess

	For
	Bar Shopping List
	A Signature Hostess

	For
	Decor & Craft Shopping List
	TABLE & STATIONERY
	THE EGG HUNT
	BUNNY EAR CRAFT
	Amazon curated supply list


	Like
	Stocking a Coffee/Tea bar
	A Signature Hostess
	Stock my Coffee Bar

	EASTER BRUNCH

	ACTIVITIES
	EGG HUNT:
	Traditional egg hunt.  Prize ideas:

	BUNNY EAR CRAFT:
	Provide plain white headbands, felt, and glue sticks. Kids design their own ears
	Amazon curated  supplies and decor list

	CLICK & GO SHOPPING LISTS
	MENU SHOPPING LIST:
	For
	A Signature Hostess

	Night Before
	THE FOCUS-4 CLEAN:
	20 MINS. FOCUS ON THE DINING AREA, GUEST BATH, ENTRYWAY, AND THE PATIO/PORCH
	DECORATE:
	MEAL PREP:
	BAR PREP:
	BATCH THE "BUNNY MARY" AND "LAVENDER LEMONADE" BASES.
	THE ENTRYWAY
	[ ] THE "SWEEP": GRAB A LAUNDRY BASKET AND TOSS IN ANY SHOES, BAGS, OR MAIL. HIDE THE BASKET IN A CLOSET. [ ] THE SCENT: LIGHT YOUR "GARDEN FRESH" CANDLE OR START THE DIFFUSER. [ ] THE GLASS: QUICK WIPE OF THE FRONT DOOR GLASS/HANDLE (NO STREAKS!).
	GUEST BATH
	[ ] THE SURFACES: SPRAY AND WIPE THE SINK, FAUCET, AND MIRROR. [ ] THE THRONE: QUICK SWISH OF THE BOWL AND WIPE OF THE SEAT. [ ] THE LINENS: PUT OUT A FRESH, DRY HAND TOWEL (SAGE OR CREAM). [ ] THE BASICS: REFILL HAND SOAP AND ENSURE THERE IS A BACKUP ROLL OF TP VISIBLE. [ ] THE FLOOR: SHAKE OUT THE BATH MAT OR DO A 30-SECOND SWEEP.
	KITCHEN & DINING
	[ ] THE DECKS: CLEAR ALL "NIGHT-BEFORE" PREP DISHES INTO THE DISHWASHER. [ ] THE COUNTERS: WIPE DOWN ONLY THE VISIBLE "HOSTING" SURFACES. [ ] THE TABLE: LAY THE SAGE GREEN TABLECLOTH AND LACE RUNNER. [ ] THE CENTERPIECE: SET YOUR TERRACOTTA HERB POTS; WIPE ANY STRAY DIRT OFF THE TABLE.


	30 Min Cleaning
	THE FINAL RADIANCE
	[ ] THE "SPOT" CHECK: QUICK VACUUM/SWEEP OF THE RUG WHERE PEOPLE WILL BE STANDING. [ ] THE TRASH: EMPTY THE KITCHEN AND BATHROOM BINS (FIRST IMPRESSIONS OF SMELL MATTER!). [ ] THE HERBS: SPRITZ THE HERB POTS WITH A TINY BIT OF WATER SO THEY LOOK DEWY.
	DECORATE:
	Timeline
	Last Minute

	Notes:
	Anchor
	Moment
	Shannon
	WHAT’S NEXT
	LOVE THIS AESTETIC?
	There is so much more in the vault! Hosting a memorable gathering shouldn’t feel like a second job. If you enjoyed this Easter Brunch Signature Packet, you will love our full Signature Hosting Vault-your year round shortcut to a beautiful styled home.
	From seasonal decor and 1-click shopping links to signature recipes & curated play lists, Balanced Home Balanced Mom has done all the prep work for you.
	Click here to explore the Full Collection



	SIGNATURE HOSTING
	FOR   THE MOM

	BEYOND THE   BRUNCH
	BEHIND THE MESS
	Hosting is beautiful, but I know the everyday can feel like a lot. If you are loving the organization in this guide but feel the exhaustive load of motherhood everywhere else, I created something just for you....

	THE BALANCED MOM VAULT
	Simple digital tools to help you find your breath in the chaos.
	The Tired Mom Reset
	Mental Load Detox
	Loss of Self- Motherhood Identity
	Toddler Tantrum Decoder
	The Why Behind The What
	more coming soon

	Check out the vault


	The Fine Print

