
LAS CANARIAS SUNDAY CHAMPAGNE BRUNCH

Applewood Smoked Bacon, Country Breakfast Sausage, Red Russet Breakfast Potatoes

Chilaquiles, Scrambled Eggs with Salsa Ranchero 

Guajillo Biscuits with House

Waffles, Brown Butter Pecans, Spiced Syrups, Whipped Cream 

Brioche Raisin & Cinnamon Texas French Toast, Vermont Maple Syrup

Smoked Gouda 

Sunny-Side-Up Cage Free Egg

Breast of Chicken, Bac

Black Truffle 

Asparagus, Mushrooms 

Pork Loin, Cannellini Bean Cassoulet, Apple Cider Reduction

Duck Confit Pappardelle Pasta, Kale, Turnips, Tomato 

Cornmeal Crusted Texas Redfish, Sun Dried Tomato Cous Cous, Kalamata Olive Sauce

Vodka Dill and Fennel Cured Salmon, Red Onions

Blackened Tuna with Citrus Salad

Fresh Shucked East Coast Oysters, Lemons, Mignonette 

Chef Carved Prime Rib of Beef, Smoked Beef Sausage, Horseradish Cream 

Bircher Mues

Rio Grande Valley Honeydew, 

Artisan & International Cheese of

Sun Dried Fruits and Nuts –Mango, Papaya, Cherry, Apricot, Pistachio, Cashew 

Beef Carpaccio, Scallions, Capers 

European Charcutiere 

Market Vegetable Crudite – Jicama, Carrot, Celery, Green Onion, Cucumber 

Butternut Squash 

Hearts of Romaine Lettuce 

Marinated Fennel & Quinoa Salad, Tomato, Avocado, Arugula, Roasted Pepper 

Buttermilk Ranch, White Balsamic, Blue Cheese 

Grilled Chicken, Bacon, Carrot, Avocado, Brioche, Parmesan

Heirloom Tomato Caprese, Mozzarella, Basil 

Classic Bananas Foster, Dark Rum, Brown Sugar 

Chocolate Toffee 

Dulce de Leche Bavarian, Coconut Pecan Cake 

Mini Cookies, Danish,

 

LAS CANARIAS SUNDAY CHAMPAGNE BRUNCH

 

Applewood Smoked Bacon, Country Breakfast Sausage, Red Russet Breakfast Potatoes
 

Scrambled Eggs with Salsa Ranchero & Salsa Verde with Fried Tortillas

Guajillo Biscuits with House-made Chorizo Gravy 

les, Brown Butter Pecans, Spiced Syrups, Whipped Cream & Berries

Cinnamon Texas French Toast, Vermont Maple Syrup
 

Smoked Gouda & Courgette Quiche 

Up Cage Free Eggs Benedict, Canadian Bacon and Hollandaise

Breast of Chicken, Bacon, Corn and Spinach Ragout 
 

Black Truffle & Sweet Potato Gratin 

Asparagus, Mushrooms & Roasted Beets 

Pork Loin, Cannellini Bean Cassoulet, Apple Cider Reduction 

Duck Confit Pappardelle Pasta, Kale, Turnips, Tomato & Sweet Pea Veloute

s Redfish, Sun Dried Tomato Cous Cous, Kalamata Olive Sauce
 

Vodka Dill and Fennel Cured Salmon, Red Onions, Chives, Tomatoes, Cream Cheese 

Blackened Tuna with Citrus Salad 

 

Fresh Shucked East Coast Oysters, Lemons, Mignonette & Cocktail Sauce

Colossal Shrimp & Crab Claws 
 

Chef Carved Prime Rib of Beef, Smoked Beef Sausage, Horseradish Cream 
 

Bircher Mueslix – Apples, Berries, Yogurt, Agave Nectar 

Rio Grande Valley Honeydew, Cantaloupe, Citrus & Pineapple 

International Cheese of Cow, Sheep & Goat 

Mango, Papaya, Cherry, Apricot, Pistachio, Cashew 

Beef Carpaccio, Scallions, Capers & Balsamic Reduction 
 

European Charcutiere – Chorizo, Salami, Saucisson & Mortadella

a, Carrot, Celery, Green Onion, Cucumber Herb Dressing 

Butternut Squash & Chestnut Bisque 
 

Hearts of Romaine Lettuce & Bluebonnet Farms Hot House Greens

Quinoa Salad, Tomato, Avocado, Arugula, Roasted Pepper &

Buttermilk Ranch, White Balsamic, Blue Cheese & Classic Caesar Dressings

Grilled Chicken, Bacon, Carrot, Avocado, Brioche, Parmesan 

Heirloom Tomato Caprese, Mozzarella, Basil & Balsamic 
 

Classic Bananas Foster, Dark Rum, Brown Sugar & Ice Cream 

Peach & Cherry Tart 

Chocolate Toffee & Coffee Buttercream Torte 

Dulce de Leche Bavarian, Coconut Pecan Cake & Sea Salt Caramel

Stone Fruit Bread Pudding 

Pecan Chocolate Pie 

Chocolate Dipped Strawberries 

Lemon Chantilly Cake 

Chocolate Mousse Cake 

Mini Cookies, Danish, Muffins & Croissants 

LAS CANARIAS SUNDAY CHAMPAGNE BRUNCH  

Applewood Smoked Bacon, Country Breakfast Sausage, Red Russet Breakfast Potatoes 

Salsa Verde with Fried Tortillas 

Berries 

Cinnamon Texas French Toast, Vermont Maple Syrup 

Benedict, Canadian Bacon and Hollandaise 

 

Sweet Pea Veloute 

s Redfish, Sun Dried Tomato Cous Cous, Kalamata Olive Sauce 

, Chives, Tomatoes, Cream Cheese & Capers 

Cocktail Sauce 

Chef Carved Prime Rib of Beef, Smoked Beef Sausage, Horseradish Cream & Mustard 

 

Mango, Papaya, Cherry, Apricot, Pistachio, Cashew & Pecans 

Mortadella 

Herb Dressing & Onion Dip 

Bluebonnet Farms Hot House Greens 

& Lemon Dressing 

Classic Caesar Dressings 

 

 

Sea Salt Caramel 


