
Consuming raw or undercooked foods may increase your risk of foodborne illness, especially if you have certain medical conditions. 
Menu items are subject to change without previous notice. 

MERRY CHRISTMAS BRUNCH 
From our Bakery From our Bakery 

Gingerbread Cinnamon Rolls 
Apple Pie Hand Pie 
Cranberry and cheese puff pastry 
Pistachio Croissant 
Traditional Quesitos 
Pecan Banana Muffin 
Ham and Cheese Puff Pastry 
Pernil Croissant 
 

Fruit & Parfaits Fruit & Parfaits 

Mango Chia & Kiwi Pudding 
Raspberry Parfait 
Fresh Local Fruits 

 
Charcuterie Spread Charcuterie Spread 

Jamón Serrano, Prosciutto, Sopresatta, Chorizo Cantimpalo 
Idiazabal, Smoked Gouda, Cranberry Goat, Manchego 
House Made Jams:  Bacon, Mango, Blueberry  
Dill Mustard, Fresno Mustard, Honey Mustard 
Cornichons,  Marinated Olives & Spiced Nuts 
Assorted Toast, Grissini & Lavash 
 

Soup & SaladSoup & Salad 

Plantain Soup 
Bacon, Recao, Plantain 

Quinoa & Pomegranate Salad 
Golden Raisins, Radishes, Parsley, Mint, Feta, Dill Vinaigrette 

Beets Salad 
Red, Gold & Candy Beets, Chives, Candied Walnuts, Yogurt-Goat Cheese Dressing 

Christmas Salad 
Organic Greens, Orange, Dried Cranberry, Ricotta Dressing 

Smoked-Red Potato Salad 
Local Cheese, Cilantro, Olive Oil 

 

From Our Rotisserie From Our Rotisserie 

Rotisserie Pork Loin, Mojo Verde 
Herb Crusted Roasted Rack of Lamb, Mint Raita 
Grilled Salmon, Citrus Chicharrón Gremolata 
Morcilla Bites 
Live Egg & Omelet Station  
 

SidesSides

Pastel Al Caldero  
Majado de Viandas 
Arroz con Gandules  
Roasted Broccolini, Cauliflower, Carrots,
Yellow Squash, Garlic Butter 
Sweet Potato Hash 

Sweets Sweets 

Chocolate & Raspberry Santa Hat Gateaux  
Gingerbread Choux Profiterole 
Chocolate Tea Cake 
Coquito Bread Pudding 
Chocolate-Orange Hazelnut Eclair 
Cheesecake Mousse Verrine, Cranberry Confit 
Tiramisu Tart 
Macarons Tower
 

$75++ per adult
$30++ per child under 10 


