SUNDAY BRUNCH FOOD IDEAS

Salad station:

Cous cous Salad
Potato Mayonaise Salad
Tomato salad
Beetroot Salad
Cucumber sour cream salad
Mixed salad greens

2 type of salad Dressing
Lyonnaise Dressing
Lime & honey Dressing

BBQ  station
BBQ harissa Chicken
Pork ribs
Sliders
Sausages
Octopus 

Side dishes
Roasted mini potatoes 
Roast vegetables     ( Carrots, Parsnip, red Onion, Sweet potatoes, Brussel sprouts )
Green beans bacon  ??

Oyster station
Fresh Oysters on Ice
Oyster vinaigrette


BBQ sauces
Chimichurri
Tomato pulp
BBQ sauce
Sour cream herb dip
Guacamole


Kids station   			kids sauce
Hot dog			Ketchup/ Mayo
Fish fingers			Sauce tartar
Mac n cheese			
Fries
Sliders of the BBQ

Fruit station
Sliced fresh fruits

Pineapple
Mango
Mangostino
Dragon fruit
Guava
Watermelon

……………





Small Brunch a la cart menu

Muesli / Greek yogurt/honey/coconut milk/fresh fruits
Avocado on Toast / Avocado / cherry tomatoes/ feta / herbs
Eggs on Toast / any style / avocado/ bacon-smoked salmon/
Egg Benedict / ciabatta-English muffin / spinach / bacon- smoked salmon/ Hollandaise
French Toast / Cinnamon sugar/ grilled banana/ berry ragout/ maple syrup

Beef tartar/ toasted ciabatta-crostini / butter
Steak with eggs / Roasted baby potatoes/ sautéed Cherry Tomatoes/ Sauce Bearnaise
Pasta / Pasta of the day
Open Seabass Sandwich/  pan seared Seabass/pickled cucumber/ seaweed Aioli/watercress
Brunch salad/ beetroot tahini crème/ salad green / quinoa /roasted Pumkin / Feta /Nut Granola
Cold cut platter/ Variation of our cold cut and cheese selection

Chocolate fondant/ Vanilla ice cream/ berries
Burnt Cheese cake
Churros/ chocolate ice cream/ dulce de leche






















