
  Mother's Day brunch buffet 

Antipasto 
and Cheese 
Selections

GF: Gluten-Free                     V: Vegan         
VEG: Vegetarian          NTS: Contains Nuts
Checks can be split a maximum of 5 ways. 

Marinated Olives, Tomatoes      
spanish Conservas

 Spanish Charcuterie including 
Serrano Ham, Chorizo, Fuet

beef carpaccio, arugula
Assorted Mustards 
Pickled Vegetables

Smoked Salmon 
Red Onion

Capers and Tomatoes

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF 
FOOD-BORNE ILLNESS. PLEASE NOTIFY US OF ANY DIETARY RESTRICTIONS AND/OR ALLERGIES.

Fresh Sliced Seasonal Fruits 

breakfast pastries

lemon ricotta blueberry pancakes

omelette station

Bacon, Sausages

Breakfast Potatoes

BUENOS DIAS! 
YOU’RE HERE! LET’S 

EAT!

CEVICHE
SEAFOOD BAR 

Shrimp Cocktail

Ahi Tuna Tiradito 

Seasonal Fish Coconut Ceviche  

Crab Claws

schoked oysters

10:30AM TO 3:30 PM
$69 ADULTS   $29 KIDS 

BOTTOMLESS MIMOSAS!

SALAD
selections

Ashland Farm Mixed Greens 
With Cilantro Ranch or

cilantro Dressing
Ensaladilla Rusa- Spanish Potato Salad

Mexican Style Caesar Salad
Barley Piquillo Pepper Salad

BREAKFAST SELECTIONS

carving stations | chef to carve

hot items | platos calientes

Paella Valenciana
Ripe Plantains in “Almibar”
Manchego Mac and Cheese

wood roasted stripped bass, lentils ragout
cochinita Pibil Tacos, habanero sauce

Grilled asparagus with garlic mushrooms
Rioja Braised SHort Ribs

Adobo Chicken, Chile Sauce
sugar therapy | desserts

Mother's Day themed Dessert Display

Smoked Prime Rib  
Hourseradish Cream,sherry vinegar sauce 

mashed poatatoes 

whole roasted spanish turbot 
in agua de lourdes


