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THURSDAY, NOVEMBER 24, OMNI LAS COLINAS
PLEASE CALL FOR RESERVATIONS, 972-556-0800

SEAFOOD TOWER
LOBSTER CLAWS, CRAB LEGS, CRAB CLAWS,
POACHED GULF SHRIMP, CLAMS

Horseradish, Cocktail Sauce, Clarified Butter

BREAKFAST OFFERINGS

DISPLAY OF PASTRIES AND CROISSANTS
Whipped Butter, Fruit Preserves

PECANWOOD SMOKED BACON
CINNAMON FRENCH TOAST

TEXAS FRITTATA
Cheddar Cheese, Peppers, Sweet Onion

CRISP AND CURED
GRAND DISPLAY OF CHARCUTERIE AND CHEESE
SMOKED SALMON

Classic Accoutrements, Lemon Chive Créme Fraiche
VEGETABLE CRUDITE

CLASSIC CAESAR SALAD

WALDORF CHICKEN SALAD

PUMPKIN BISQUE
Toasted Pumpkin Seeds

CHILD’S PLAY
CREAMY MAC AND CHEESE
CRISPY CHICKEN TENDERS
MINI CORN DOGS

TATER TOTS

$85 ADULTS, $35 CHILDREN 6-12

COMPLIMENTARY FOR CHILDREN 5 & UNDER

18% GRATUITY AND TAX WILL BE ADDED

CARVING STATION
ROASTED PRIME RIB

Bordelaise Sauce, Horseradish Cream

HERB ROASTED TURKEY

Brown Turkey Gravy, Citrus Cranberry Sauce

SALT CRUSTED RED SNAPPER

Chimichurri, Ginger Scallion Sauce

FAVORITES
LOBSTER MAC AND CHEESE

SWEET POTATO CASSEROLE
Toasted Marshmallow, Candied Walnut

ROASTED GARLIC MASHED POTATOES
CLASSIC SOURDOUGH STUFFING
GREEN BEAN CASSEROLE
MASCARPONE CREAMED SPINACH

CRISPY BRUSSELS SPROUTS
Maple Aioli

AGAVE-CHILI BUTTERED CORN
HONEY CORNBREAD

GRAND FINALE
PUMPKIN PIE

Cinnamon Whipped Cream

APPLE TART

TEXAS PECAN PIE

CHERRY CHEESECAKE

MANGO PASSIONFRUIT TRES LECHES
CHOCOLATE FLOURLESS CAKE

PETIT FOURS

OMNI + HOTELS & RESORTS






