
A l l  p r i c e s  a r e  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  &  p r e v a i l i n g  g o v e r n m e n t  t a x e s .
K i n d l y  i n f o r m  u s  a b o u t  y o u r  d i e t a r y  r e s t r i c t i o n s  a n d / o r  f o o d  a l l e r g i e s  u p o n  o r d e r i n g .

MOTHER’S DAY
SPANISH BRUNCH BUFFET

10 May 2026, 12pm - 2:30pm

$78++ per pax

Cold Tapas

Estación de Ensaladas (V)
Baby Mesclun with Spinach & Arugula

Mini  Heir loom Tomatoes |  Ol ives |  Orange Segments |  Cucumber

Red Piqui l lo Pepper |  Dried Apricot |  Walnut |  Pine Nut

Sherry Vinaigrette |  Goma Dressing |  Verjus

Carpaccio de Salmón Ahumado
Thinly Sl iced Smoked Salmon |  Capers |  Shal lot Rings |  Garden Cress |  Ol ive Oi l

Ensalada de Pulpo y Patata
 Poached Octopus |  Baby Potatoes |  Smoked Paprika |  Ol ive Oi l  |  Pars ley

Selección de Embutidos y Quesos
Chorizo |  Salchichón |  Manchego Cheese |  Br ie |  Idiazábal

 Savoury Crackers |  Ol ives |  Pipparas |  Quince Jel ly |  Truff le Honey |  Pecan Nuts

  Dried Apricot |  Grapes |  Fresh Berr ies

Hot Tapas

Croquetas de Bacalao
Tradit ional  Codfish Croquettes |  Herb Aiol i

Estofado de Alubias con Chorizo y Panceta
 Iber ian Chorizo Sausage |  Pancetta |  White Bean & Vegetable Stew

Vieira Asada con Mantequil la  de Ajo
Roasted Queen Scal lop |  Thyme Olive Oi l  |  Garl ic  |  Lemon

Soup

Sopa de Champiñones (V)
Velvety Mushroom Soup |  Finished with Truff le Oi l  |  Served with Art isan Bread Basket



A l l  p r i c e s  a r e  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e  &  p r e v a i l i n g  g o v e r n m e n t  t a x e s .
K i n d l y  i n f o r m  u s  a b o u t  y o u r  d i e t a r y  r e s t r i c t i o n s  a n d / o r  f o o d  a l l e r g i e s  u p o n  o r d e r i n g .

Live Station

Signature Pael la de Marisco 
 Red Sea Prawn |  Clam |  Mussel  |  Bomba Rice |  Seafood Broth

 Saffron |  House-made Sofr ito |  Pars ley |  Garl ic  Aiol i

Huevos Rotos con Jamón Ibérico
 Confit  Potatoes |  Iber ian Serrano Ham |  Free-Range Egg |  Ol ive Oi l  |  Sea Salt

Main Course
Please select one

Presa Ibérica a la Parri l la
Char-Gri l led Iberian Pork Presa |  Padrón Peppers |  Parsnip Purée |  Chimichurr i

 
or

Pollo Abierto Asado al  Horno
Roasted Free-Range Chicken |  Roasted Rosemary Potatoes |  Chicken Jus

 
or

Barramundi del  Daintree a la Plancha
Pan-Seared Blue Daintree Barramundi |  Tradit ional  Pi l -Pi l  Sauce |  Spinach |  Wild Mushroom

or

Carri l lera de Ternera Estofada
 12-Hour Slow-Braised Beef Cheek |  Oporto Wine Jus |  Potato Purée |  Seasonal  Vegetables

Dessert

Churros DIY Stat ion 
 Estación de Churros con Toppings

 Tradit ional  Fr ied Churros |  Cinnamon Sugar

 Dark Chocolate |  Dulce de Leche |  Strawberry Ganache

 Chanti l ly  Cream |  Coffee Cream |  Pistachio |  Chocolate Pearl  |  Fresh Berr ies

 Almond Crunch |  Marshmal low |  Salted Caramel Crumbs

Arroz con Leche
 Creamy Rice Pudding |  Mi lk |  Cinnamon |  Lemon Zest

Milhojas de Crema y Frutos Rojos
 Cr ispy Puff  Pastry |  Vani l la Pastry Cream |  Fresh Berr ies |  Powdered Sugar

Selección de Frutas de Temporada
Assorted Seasonal  Fruits |  Fresh Berr ies |  Melons
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