
RAW BAR

Coconut Ceviche
Shrimp Cocktail
King Crab Legs
Spanish Octopus

CHARCUTERIE & CHEESE

Smoked Salmon
Assorted Cheeses
Assorted Cured Ham
Gravlax
Local Fruit Jams
Artisanal Bread

SALADS

Pasta Salad, Salami, Peppers, Ham

Classic Potato Salad

Organic Mixed Greens, Assorted Toppings, 
Assorted Dressings

Iceberg Lettuce, Tomato, Picked Onion,
Queso del País, Arañitas, Roasted Ají Dressing

HOT STATION

Asopao de Pollo
Beef Puerto Rican Soup served with White Rice

Chicken Stew 
Carrots, Sofrito

Dorado
Fresh Halibut, Creole Plantain Sauce

Hot Chickpeas & Gandules Salad
Onions, Carrots, Sofrito

Smoked Local Rice
Traditional Rice with Smoked Pork

CASSEROLES

Local Pasteles
Bacon
Coquito French Toast
French Onion Frittata

CARVING STATION

Turrón Crusted Salmon
Roasted Turkey
Lechón a la Vara

SWEETS

Vanilla Pancake Muffins
Cinnamon Waffles
Assorted Toppings & Sauces

EGGS STATION

Omelets & Eggs Any Style
with Assorted Toppings

DESSERT & PASTRIES STATION

WEDNESDAY, DECEMBER 25, 2024
 11:00 AM - 4:00 PM

$90 PER PERSON | $45 PER CHILD 
12 YRS. AND UNDER

+ APPLICABLE TAXES & GRATUITIES

Cost per person does not include taxes, tips nor 
beverages. Menu items are subject to change without 
previous notice. Reservation required.

Christmas Day Brunch 2024


