
S W EE T  TO O T H  TA B LE
Spanish Toast  

with Caramelized Apples and Plantains

Lemon Blueberry Ricotta Pancakes
Sliced Strawberries, Sliced Bananas, Fresh Blueberries, 

Whipped Cream, House-made Nutella

S M O K E  & F I RE  G RI LL  S TAT I O N
Smoked Baby Back Ribs

Passion Fruit Barbeque Sauce 

Char-Grilled Boneless Ribeye
Cooked to Order 

Grilled Sausages
Spanish Chorizo & Butifarra 

Jalapeño Corn Bread
Honey Butter 

Coleslaw
Shredded Cabbage, Carrots, 

House-made Dressing 

Potato Salad
Yukon Gold Potato, Celery, Bermuda Onion, 
Whole Grain Mustard Vinaigrette, Parsley 

B O LERO  B U F F E T
Albondigas Spanish Stew

Lamb and Beef Meatballs, Potatoes, and
Heirloom Carrots in a Light Tomato Sauce

Salmon
Fennel, Dill, Lemon, Apple Slaw, Sofrito Sauce 

Smoky Chicken Thigh 
with Peppers, Onions, and Spanish Lager Sauce 

Artichoke & Wild Mushroom Paella
Saffron Infused Bomba Rice, 

Piquillo Peppers, and Sweet Peas

Fried Cauliflower 
Marcona Almonds, Sea Salt, Cilantro & Paprika 

Eggs Benedict 
Spanish Paprika Hollandaise, Poached Eggs,

and Jamón Serrano on Pan de Cristal  

Mashed Potatoes 
Infused with Manchego Cheese 

and Europa Table’s Cornicabra Olive Oil

Bollo con Salsa
Fresh Baked Biscuits with Chorizo Gravy

and Fried Eggs

Canarias Platter
Herb-Roasted Chicken, Grilled Seasonal

Vegetables, and Papas Canarias

PA S T RY  C H EF  TA B LE

Freshly Cut Fruit 
Watermelon, Pineapple, Honeydew, 

Cantaloupe, Berries 

House-made Passion Fruit Yogurt

Chef Selections 
Mini Breakfast Pastries, Carrot Cake, 

and Elegant Desserts

S A LA D  TA B LE

Fresh Mozzarella & 
Heirloom Tomato Salad 

Fresh Torn Basil, Cucumber, Herb Vinaigrette

Caesar Salad 
Chopped Baby Romaine, Shaved Manchego, 

Smoked Caesar Dressing

Fallbrook Avocado & Quinoa Salad 
Lime Mint Vinaigrette

Watermelon Salad 
Baby Arugula, Sherry Vinaigrette, Goat Cheese

JA M Ó N  & Q U E S O

Spanish-Inspired Meat & Cheese Board
Jamón Serrano, Spanish Chorizo, Spanish Manchego, 

Marcona Almonds, Roasted Peppers, 
Roasted Tomatoes, Marinated Spanish Olives

M A D RI D  O N  I C E

Jumbo Shrimp

Seared Ahi Tuna & Spanish Paprika Aioli

Mussels on the Half Shell
Cocktail Sauce, Pickled Cucumber, Pickled Red Onion

Cocktail Sauce, Lemon Wedges

CA RV I N G  S TAT I O N

Herbs & Orange Zest 
Slow-Roasted Prime Rib

Herbs & Orange Zest Au Jus, 
and Creamy Horseradish 

Salmon Wellington

Dinner Rolls

FATHER’S DAY
_____ B B Q  B E E R  B R U N C H _____

SUNDAY, JUNE 19TH | 10 AM – 3 PM
Adults $69, Children (Ages 5-11): $29, Children 4 & under are f ree


