" BALLROOM BRUNCH 2025
$74. 994161’ person / $24 99 kids




CHEF ATTENDED
CARVING STATION

Bone in Glazed Ham

SIOW oven baked ham Wlth Sea salt,

cracked pepper, and orangc glaze

Salt, Pepper, & Garlic
Crusted Prime Rib
creamy horseradish, fresh horseradish,

whole grain mustard, red wine au jus




CHRISTMAS SALAD
WITH POMEGRANATE
VINAIGRETTE

pomegranate seeds, candied walnuts,
mushrooms, red beets, goiden beets, radicchio,
frisce, aruguia, watermelon radish,
blue cheese, cracked black pepper,

pomegranate Vinaigrette

MARSHMALLOW AND
CHERRY FRUIT SALAD

rape, orange segment, pecan,
cHERe g€ S8 » P

pineapple and yogurt honey lime dressing




i RAW BAR

green lip mussels with lime wedges, oysters,
shrimp, chipotle mignonette sauce,
lemon wedges, cockrail sauce,

| horseradish, mustard sauce

BURRATA STATION

fresh burrata, sliced mozzarella,
cherry mozzarella, sliced yellow tomatoes,
sliced red tomatoes, wedge heirloom tomatoes,
baby heirloom tomatoes, micro basil,
fried basil, olive tapenade, CTiSPy Prosciutto,
grilled baguettes, basil oil, chili oil,
olive oil balsamic glaze, smoked sal,

Cracked pEppeEr s€a salt




SALAD STATION

chopped romaine lettuce, arcadian greens,
baby arugula spinach and frisée,
baby heirloom tomatoes, sliced cucumbers,
shaved carrots, sliced red onions, candied
pecans, walnuts, pumpkin seeds, pine nuts,
dried cherries, dried cranberries, raisins,
blue cheese crumbles, feta cheese,
shredded cheddar cheese, ranch dressing,
blue cheese dressing, citrus

vinaigrette, balsamic vinaigrette

CHARCUTERIE BOARD

domestic and international meats and Cheeses,
ﬁg jam, berry compote, dried fruit, mixed

olives, crackers and crostini, baguette basket




SMOKED SALMON

STATION
bagels, Chopped egg whites,

egg yolk, diced tomatoes, diced red onions,

Capcers, plain cream ChGGSG, hCI’b cream ChGGSG

ALA CARTE EGGS &
OMELET STATIONS

freshly made eggs and omelets to order

toppings: ham, onions, mushroom:s, peppers,

spinach, tomatoes, bacon, sausage




TASTING SELECTIONS

Green Bean Almondine
greens beans in a brown butter citrus sauce

and to asted almonds

Holiday Rice Pilaf

dried fruit, butternut squash,

coconut, peppers, scallions

Pan Seared Snapper

lemon beurre blanc

Citrus Marinated Chicken

cipollini onions, shallot cream sauce




TASTING SELECTIONS

Applewood Smoked Bacon
Chicken Apple Sausage

Skillet Potatoes

sauteed onions and fresh herbs

Farmers Scrambled Eggs

snipped chives & cream

Tomato Masala Soup

parmesan garlic crostini

Herb Infused Mashed Potatoes




DINNER ROLLS

butter & honey butter

SWEET POTATO
CASSEROLE

baked sweet potatoes, marshmallows,

CI’UHChy pecan StI'€US€1




KIDS MENU

Pancakes
S traWberry, blueberry,

maple syrup, Whlpp€d cream

Cranberry BBQ Meatballs

SIOW COOkGd meatbaﬂs n Cranberry bbq sauce

Chicken Bites
breaded chicken

Aged Cheddar Maccaroni & Cheese

cavatelli pasta with parmesan gremolata

French Beans

freshly cooked green beans




BREAKFAST PASTRIES

Mini Croissants
Pecan Banana Muffin
Mini Raisin Stickybuns
Crumb Cake
Assorted Mini Danish

DESSERTS

Mint Ganache Tarts

Pavlova
with sugared strawberries

Vanilla Cream Puffs
Maple Cheesecake
Chocolate Buttermousse Mugs
Donut Bread Pudding

Vanilla Ice Cream
with fudge sauce




SUNSEEKER
£ RESORT

FLORIDA GULF COAST

CURIO BY HILTON™



