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Mother's Day Brunch Menu

DESSERT EXTRAVAGANZA

BREAKFAST & HOT BUFFET

Shrimp Salad | Honey & Black Pepper Roasted

Salmon | Peruvian Ceviche | Poached Shrimp |

Homemade Smoked Wild Cod 

GARDEN TAPAS

Chef Ernesto's Posole | Caribbean Corvina |

Potato Pierogis | Fried Huevos Rancheros |

Buttermilk Brine Chicken Fingers | Ricotta

Pancakes | Basmati Rice | Roasted Vegetables |

Bacon, Sausage & Kielbasa

Mini Fruit Tarts | Eclairs | Lemon Shortcake |

Vanilla Panna Cotta | Petit Cheesecakes |

Banana Crème Brûlée | Tiramisu Shooters |

Red Velvet Rum Balls | Carrot Cake Bites

CHILLED SEAFOOD

Southwest Antipasto Board | Assortment of

Cheeses, Breads & Preserves | Mango Parfait |

Tomato & Garlic Crostini |  White Bean Puree

Arugula & Asparagus Salad | Bibb Lettuce

Bouquet | Andean Highlands Quinoa Salad |

Fiesta Salad | Fresh Fruit & Berries

MARKET SALADS

CARVED AND MADE-TO-ORDER

Prime Rib | Flank Steak Carne Asada | 

Honey Baked Ham | Omelets your way

 

Adults - $61 | Children 6-12 - $24 | 5 and under 
eat free  (prices do not include tax or gratuity)

Reserve at HiltonElConquistador.com/holidays 

or call 520.544.1244


