
Thursday, January 1, 2026 ~ 12:00pm to 3:00pm 
$69 per person / $35 per child under 12 years old

mango, berries, toasted coconut, pitahaya, granola, coconut oil
Açai Yogurt

S A L A D S

pancetta, grain mustard, tomatoes, feta cheese, pine nuts
Casarecce Pasta

C O L D  S T A T I O N

Seasonal Fruit Display

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
 your risk of foodborne illness, especially if you have certain medical conditions. 
Applicable local and sales tax will be added to your check.

N e w  Y e a r ' s  D a y

Selection of Breakfast Pastries & Breads

S O U P

smoked pork, chicken, sweet plantain & avocado escabeche
Paella del Campo

H O T  S T A T I O N

caramelized onions, herbs
Roasted Baby Fingerling Potatoes

Tembleque

D E S S E R T  S T A T I O N

crème diplomat
Tropical Fruit Tartlet

hazelnut, devils cake
Chocolate Cremeux

ricotta, pistachio, matcha
Cannoli

pineapple, ginger
Coconut Mousse

P A S T R I E S

mango, avocado, red onion, baby tomatoes, farmers cheese, 
coriander vinaigrette

Watercress

farmers cheese, tomatoes, onions, smoked chicken, cucumbers, 
applewood smoked bacon, hard boiled eggs, cilantro dressing

Local Cobb

pan sobao
Crema de Viandas

red harissa, ají dulce marmalade
Chicharrones de Pollo

black forest, gruyère cheese
Ham & Cheese Quiche

garbanzada
Pan Seared Cod

Made to Order Egg Station


