THANKS

TEXAS SPICE | THURSDAY, NOVEMBER 24 | 11:00 A.M. - 2:.00 P.M.

PLEASE EMAIL ROLevents@omnihotels.com FOR RESERVATIONS.

SALADS & SMALL BITES

FARMERS MARKET
arugula | spring mix | wildflowers | radishes | cucumber | snap peas
balsamic dressing

CORNBREAD SALAD
pickled hull peas | zucchini | fresno chilies

GULF CRAB, SHRIMP COCKTAIL
avocado | poblano pesto

WILD MUSHROOM, TRUFFLE TORCHON
boursin cheese | upland cress

FALL HARVEST SQUASH
deep ellum goat milk ricotta | chili roasted pumpkin seeds

CHEESE & CHARCUTERIE

BREAKFAST

OMELET STATION
Organic egg | ham | sausage | mushrooms | spinach | peppers | onion
cheddar | jalapeno jack | mozzarella

SCRAMBLED EGGS

PUMPKIN GINGER WAFFLES

CHORIZO SWEET POTATO HASH

BAKED ALMOND FRENCH TOAST

SMOKED BACON & CHICKEN - APPLE SAUSAGE

KIDS BUFFET
CHICKEN TENDERS
MAC & CHEESE
TATER TOTS

CARVING

CITRUS BRINED TURKEY
giblet gravy | citrus cranberry sauce

10 HR. SMOKED BEEF SHORT RIB
KUBY’S JALAPENO & CHEDDAR SAUSAGE

ACCOMPANIMENTS

PUMPKIN & APPLE CIDER BISQUE
sourdough croutons

ROASTED BRUSSEL SPROUTS & BUTTERNUT
SQUASH
pomegranate seeds | sorghum honey

SWEET POTATO CASSEROLE
CREAM OF CORN

YUKON GOLD MASHED POTATOES
CORNBREAD STUFFIN MUFFINS

GULF COAST GROUPER
saffron mussel broth | fennel | confit tomatoes

WINDY MEADOWS CHICKEN
citrus glaze | artichoke | tomato | hill country olive fondue

PARKER HOUSE ROLLS

SWEET ENDINGS

BROWN BUTTER APPLE PIE

PUMPKIN PIE & BOURBON PECAN PIE

NUTELLA TRIPLE CHOCOLATE HAZELNUT COOKIES
GINGER PUMPKIN BUNDT CAKE

BUTTERSCOTCH BANANA PUDDING

TRIPLE LAYER GERMAN CHOCOLATE CAKE
MACERATED BERRIES & LEMON MASCARPONE
PECAN PRALINES

$53 ADULTS, $25 CHILDREN 6 - 12
(PLUS TAX & 20% SERVICE CHARGE)

COMPLIMENTARY FOR CHILDREN 5 & UNDER

SEATING AVAILABLE EVERY HALF AN HOUR FROM
11:00 AAM.TO 2:00 P.M.

OMNI + HOTELS & RESORTS

dallas




