
 

T E X A S  S P I C E  |  S U N D A Y ,  A P R I L  9  |  1 1 : 0 0  A . M .  –  2 : 0 0  P . M .  
P L E A S E  E M A I L  R O L e v e n t s @ o m n i h o t e l s . c o m  F O R  R E S E R V A T I O N S

E A R L Y  B I R D  
OMEL ET  ST AT IO N  
h a m  |  s a u s a g e  |  m u s h r o o m s  |  s p i n a c h  |  p e p p e r s  |  o n i o n s  
c h e d d a r  |  j a l a p e n o  j a c k  |  m o z z a r e l l a  

WA FFL E  IRO N  
b o u r b o n  p e c a n  m a p l e  s y r u p     

SHEEP‘ S  M IL K  R I COTTA  & S P IN ACH Q UICHE  
r o a s t e d  t o m a t o  s a l s a  

PINE APPL E  U PS IDE  DOW N PA NC AKE S  
b e r r y  c h e r r y  a g a v e  s y r u p  

SCR AM BL ED E GG S  
c h e d d a r  |  c h i v e s  

SMO KED B ACO N  

CHICKE N & APPL E  S AU S AG E 
 
S A L A D S  &  A P P E T I Z E R S   
CHEESE  A ND  CH ARC UTERIE  TABLE   

DEVIL ED E GG S  
s m o k e d  s a l m o n  |  t r o u t  r o e  

SPR I N G PE A SAL A D  
a s p a r a g u s  |  w i l d  m u s h r o o m s  |  o r g a n i c  e g g s   
h a r d w o o d  s m o k e d  b a c o n  |  g a r l i c  a i o l i   

HEIRL OOM TOM ATO & B U RRATA  CHEE SE   
f r e s h  b a s i l  |  c a p e r s  |  s h a l l o t s  

F ARMER S MAR KET   
a r u g u l a  |  s p r i n g  m i x  |  w i l d f l o w e r s  |  r a d i s h e s  
c u c u m b e r  |  s n a p  p e a s  |  b a l s a m i c  d r e s s i n g  

GUL F SHRI MP S AL A D  
l e m o n  |  d i l l  a i o l i  |  c h i v e s  |  t o a s t e d  b r i o c h e  
T EXA S GOAT  CHEE SE  &  DEL ICAT A SQ U A SH T ARTI NE   
p o m e g r a n a t e  s e e d s  |  s a g e   
MARINATED WATERMELON  
t a j i n  |  q u e s o  f r e s c a  |  p i c k l e d  r e d  o n i o n  |  j a l a p e n o   

 
 

 
E N T R E E S  &  S I D E S   
CREA M O F BL UE  CR AB SOU P 

GUL F CO A ST  GROUPER  
a n c h o  c h i l i  b u t t e r  |  n o p a l i t o s  s o f r i t   
GARL IC  RO A STED R AC K O F L AMB  
c h a r r e d  t o m a t o e s  |  p o b l a n o  p e p p e r  p e s t o  
BUTTERMIL K  FR IED CORN I SH HE N  

ROA STED CARROT S  

GRIL L ED A SP AR AG US  

AU GR ATI N POT ATOES 
 

C A R V I N G  S T A T I O N   
BAVETTE  STEAK   
chimichurri 

SWEET  &  SOUR H A M  
b u t t e r m i l k  &  p i m e n t o  c h e e s e  d r o p  b i s c u i t s  

 
S W E E T  E N D I N G S   
HOT CROS S  BU N S &  PET IT  FOUR S  

COCON UT C AKE  & CL A S SI C  CARROT  C AKE  

GL A ZED POU ND C AKE S  

PECA N PR AL I NE S,  C A NDIE S  & PEEP S  

DON UT W ALL  & APPL E  FR I TTERS  

MA CERATE D BERRIE S  & L E MON  M AS C ARPONE  

STRA WBERRY  RH UBAR B TA RT  TAT I N  

 
$59 A DUL T S,  $ 25  CHIL DRE N 6  –  12   
(PL US  TAX  &  20% SERVI CE  CHAR GE)  
COMPL IME NT ARY  FOR C HI L DREN 5  & U N DER  
SEAT IN G AV AIL A BL E  EVERY  HAL F A N HOUR   
FROM  11 :00  A .M.  T O 2 :00  P .M.  


	texas spice | Sunday, April 9 | 11:00 A.m. – 2:00 p.m.
	Please Email ROLevents@omnihotels.com FOR RESERVATIONS
	Early Bird
	Omelet Station
	Waffle Iron
	Pineapple Upside Down Pancakes
	Cheese and Charcuterie Table
	Spring Pea Salad
	Macerated Berries & Lemon Mascarpone




