
M A D RI D  O N  I C E

Chilled Poached Jumbo Shrimp 

Seared Tuna & Spanish Paprika Aioli

Green Lip Mussels on the Half Shell

Tangy cocktail sauce, lemon wedges

CA RV I N G  S TAT I O N

Herb & Orange Zest, Slow-Roasted Prime Rib 
Au jus, creamy horseradish

Bourbon & Honey-Glazed Whole Ham 
Caramelized pineapple relish, Jack Daniel sauce

C H EF ’ S  O M ELE T T E  S TAT I O N
 

Whole eggs, egg whites, smoked applewood bacon, pork, 
sausage, Spanish chorizo, caramelized onions, spinach,

wild mushrooms, mixed pepper, green chili, heirloom tomatoes, 
goat cheese, Spanish manchego cheese

B U I LD -YO U R - OW N 
D EV I LED  E G G  S TAT I O N

Deviled Eggs 
Bacon crumbles, Spanish paprika, diced Fresno chile, 

capers, chopped chives, pickled mustard seeds, 
spicy pickled relish, sea salt

B U I LD -YO U R - OW N 
M AC  & C H EE S E

Mac & Cheese 
 Wild mushrooms, crumbled bacon, scallions, truffle oil

A RT I S A NA L  D ELI G H T S

French Toast  
Caramelized bananas, candied walnuts, maple syrup  

Freshly Sliced Fruit & Berries
Watermelon, pineapple, honeydew, 

cantaloupe, berries

Fresh Selection of Breakfast Pastries
Croissant, f ruit danish, mini cinnamon roll

Chef Selection of Elegant Mini Desserts
Carrot cake, chocolate cake, cheesecake, 

& more!

TO U R  D E  E U RO PA  C H A RC U T ERI E
 

Spanish, Italian, and French-inspired meat and cheese table, Marcona almonds, 
marinated olives, rustic assortment of bread & French baguette

A  TA S T E  O F  I TA LY

Panzanella con Granchio 
Jumbo lump crab meat, brioche croutons, tomatoes, 

cucumbers, tomato fonduta

Caprese 
Mozzarella di Bufala, vine ripened tomatoes,

red onions, basil

Insalata dell’Imperatore 
Caesar salad, anchovy, Parmigiano Reggiano, croutons

Cioppino 
Lobster, clams, shrimp, scallops, tomato-saff ron broth

Pasta del Giorno 
Fresh handmade pasta, creamy pistachio pesto sauce, 

sliced pepperoncini, Parmigiano Reggiano

A  TA S T E  O F  S PA I N

Ensalada del Mercado de Agricultores 
Farmers market baby beets, ruby grapefruit, navel oranges, 

honey truffle goat cheese, pomegranate vinaigrette

Patatas Panaderas 
Scallop potatoes, caramelized onion, garlic, pimento

Albondigas Spanish Stew 
Lamb & beef meatballs, potatoes, heirloom carrots, 

light tomato sauce

Salmon 
Pan-seared wild Atlantic salmon, coconut creamy sofrito, 

apple, fennel, dill slaw
 

Huevos Benedictinos 
Eggs benedict, Spanish paprika hollandaise, poached eggs, 

braised pork, sautéed spinach, pan de cristal

A  TA S T E  O F  F RA N C E

French Onion Soup 
Caramelized onions, Gruyère cheese, brioche crouton

Boeuf Bourguignon 
Classic French braised beef stew, red wine sauce, 

carrots, pearl onions

Purée de Pommes de Terre 
Potato purée, mascarpone, chives

Coq au Vin 
Chicken thighs, creamy white mushroom sauce

 
Haricots Verts 

Sautéed French green beans, garlic, olive oil

SUNDAY, MARCH 31ST | 10 AM – 3 PM
Adults $79 | Members $71.10, Children (Ages 5-11) $39 | Members $35.10

Easter Brunch


