
 

S U N D A Y ,  A P R I L  1  A T  T H E  O M N I  S A N  A N T O N I O  C O L O N N A D E  
P L E A S E  C A L L  E V E N T  H O T L I N E  F O R  R E S E R V A T I O N S ,  2 1 0 - 6 9 9 - 5 8 0 3

B R E A K F A S T  E N T R É E S   
A p p l e w o o d  S m o k e d  B a c o n  
C o u n t r y  H o u s e  C i l a n t r o  &  G r e e n  C h i l i  S a u s a g e  
E g g s  B e n e d i c t  w i t h  C a n a d i a n  B a c o n  &  C l a s s i c  H o l l a n d a i s e  
R o a s t e d  G a r l i c  &  R o s e ma r y  P o t a t o e s  
V a n i l l a  C i n n a m o n  S w i r l  F r e n c h  T o a s t  
S t r a w b e r r y  C o m p o t e  a n d  Wa r m  M a p l e  S y r u p  

O M E L E T  S T A T I O N  
C a g e - F r e e  E g g s ,  P r e p a r e d  w i t h  Y o u r  C h o i c e  o f :  
S m o k e d  H a m ,  G r o u n d  S a u s a g e ,  C r i s p y  B a c o n ,  
C h e d d a r  C h e e s e ,  J a c k  C h e e se ,  S l i c e d  M u s h r o o m s ,   
D i c e d  T o m a t o e s ,  D i c e d  O n i o n s  &  B e l l  P e p p e r s  
H o m e m a d e  T o m a ti l l o  a n d  R a n c h e r o  S a l s a s  

S E A S O N A L  F R U I T  
D i s p l a y  o f  C a n t a l o u p e ,  H o n e y d e w  M e l o n ,  P i n e a p p l e ,  
W a t e r m e l o n  & F r e s h  S e a s o n a l  B e r r i e s  
G r e e k  Y o g u r t  a n d  H o n e y  

F R E S H  F R O M  T H E  O V E N   
W a r m  B u t t e r  C r o i ss a n t s  &  F r u i t  D a n i s h  
H o m e m a d e  B l u e b e r r y ,  C h o c o l a t e ,  B a n a n a  N u t  M u f f i n s  
A s s o r t m e n t  o f  G l u t e n - F r e e  M u f f i n s  a n d  B r e a d s  
F r e n c h  B a g u e t t e s  a n d  S e l e c t i o n  o f  B a g e l s  
F l a v o r e d  B u t t e r  a n d  C r e a m  C h e e s e  

E A S T E R  F A V O R I T E S  
L e m o n  a n d  H e r b  S c e n t e d  S a l m o n  w i t h  G a r l i c  P a r m e s a n  
C r e a m  S a u c e     
S l i c e d  G r i l l e d  C h i c k e n  w i t h  S t e w e d  T o m a t o e s ,  C a p e r s  &  
F e t a  C h e e s e   
B a c o n  I n f u s e d  H a r i c o t  V e r t s  w i t h  C o l o r  
G a r l i c  M a s h e d  P o t a t o e s  w i th  S m o k e d  C h e d d a r  C h e e s e   
R i c e  P i l a f  w i t h  T o a s t e d  O r z o  

S E A F O O D  D I S P L A Y  
C i t r u s  B r i n e d  S h r i m p ,  N e w  Z e a l a n d  G r e e n  L i p  M u s s e l s  &  
C r a b  C l a w s  
C o c k t a i l  S a u c e  a n d  S p i c y  S r i r a c h a  R e m o u l a d e  

C H E F  P R E P A R E D  S A L A D S  &  
D I S P L A Y S  
I m p o r t e d  a n d  D o m e s t i c  C h e e s e s  &  C u r e d  M e a t s  
S e r v e d  w i t h  W a t e r  B i s c u i t s  &  C r a c k e r s  
A r r a y  o f  F r e s h  G a r d e n  G r e e n s  S e r v e d  w i t h  H o u s e - m a d e  
D r e s s i n g s  &  V i n a i g r e t t e s  
C u c u m b e r  a n d  T o m a t o  S a l a d  
R o a s t e d  C o r n  a n d  P e p p e r  O r z o   
M u s h r o o m  a n d  A r t i c h o k e  An t i p a s t o  
G r e e n  B e a n  a n d  P i c k l e d  T o m a t o  S a l a d  

C H E F  C A R V E D - T O - O R D E R  
G a r l i c  a n d  H e r b  P r i m e  R i b  w i t h  T e x a s  W h i s k e y  A u  J u s   
M u s t a r d  C r u s t e d  L e g  o f  L a m b  w i t h  M i n t  J e l l y   
L o c a l  A r t i s a n  B r e a d s  a n d  R o l l s  

T E X A S  H I L L  C O U N T R Y  F L A V O R  
D r  P e p p e r  B r i n e d  B r i s k e t  
B i s o n  C h i l i ,  C h e d d a r  C h e e s e  &  S w e e t  J a l a p e ñ o  C o r n b r e a d  
O p a  S a u s a g e  w i t h  R o a s t e d  P e p p e r s  & O n i o n s  
H o n e y  B a k e d  B e a n s  w i t h  B a c o n  

A  S W E E T  F I N I S H  
M i n i  E a s t e r  F a v o r i te s  I n c l u d i n g  O r a n g e ,  C o c o n u t  &  
S t r a w b e r r y  C a k e s   
C o c o n u t  &  C u s t a r d  C r e a m  P ie s  
E a s t e r  C u p c a k e s ,  C o o k i e s  an d  B r o w n i e s  
C h e f ’ s  S e l e c t i o n  o f  G l u t e n  & S u g a r - F r e e  D e l i g h t s  

B E V E R A G E S  
C o f f e e ,  T e a ,  S o f t  D r i n k s ,  M i l k ,  M i m o s a s  &  C h a m p a g n e  
 

$55 ADULTS,  $48 SENIORS (65+)  AND 
UNIFORM ED M ILITARY, $25 CHILDREN 5-11  

( P L U S  2 4 %  S E R V I C E  C H A R G E  A N D  8 . 2 5 %  T A X ) 

COM PLIM ENTARY FOR CHILDREN 4 & UNDER 
SEATING AVAILABLE EVERY HALF HOUR 

 FROM 10:30AM TO 2:00PM  


	Sunday, April 1 at the omni san antonio colonnade
	PLEASE CALL event hotline FOR RESERVATIONS, 210-699-5803
	Breakfast entrées
	Applewood Smoked Bacon
	Country House Cilantro & Green Chili Sausage
	Eggs Benedict with Canadian Bacon & Classic Hollandaise
	Roasted Garlic & Rosemary Potatoes
	Vanilla Cinnamon Swirl French Toast
	Strawberry Compote and Warm Maple Syrup

	Omelet Station
	Cage-Free Eggs, Prepared with Your Choice of:
	Smoked Ham, Ground Sausage, Crispy Bacon,
	Cheddar Cheese, Jack Cheese, Sliced Mushrooms,
	Diced Tomatoes, Diced Onions & Bell Peppers
	Homemade Tomatillo and Ranchero Salsas

	Seasonal Fruit
	Display of Cantaloupe, Honeydew Melon, Pineapple, Watermelon &Fresh Seasonal Berries
	Greek Yogurt and Honey

	Fresh from the oven
	Warm Butter Croissants & Fruit Danish
	Homemade Blueberry, Chocolate, Banana Nut Muffins
	Assortment of Gluten-Free Muffins and Breads
	French Baguettes and Selection of Bagels
	Flavored Butter and Cream Cheese

	Easter Favorites
	Lemon and Herb Scented Salmon with Garlic Parmesan Cream Sauce
	Sliced Grilled Chicken with Stewed Tomatoes, Capers & Feta Cheese
	Bacon Infused Haricot Verts with Color
	Garlic Mashed Potatoes with Smoked Cheddar Cheese
	Rice Pilaf with Toasted Orzo

	Seafood display
	Citrus Brined Shrimp, New Zealand Green Lip Mussels & Crab Claws
	Cocktail Sauce and Spicy Sriracha Remoulade

	Chef prepared salads & Displays
	Imported and Domestic Cheeses & Cured Meats
	Served with Water Biscuits & Crackers
	Array of Fresh Garden Greens Served with House-made Dressings & Vinaigrettes
	Cucumber and Tomato Salad
	Roasted Corn and Pepper Orzo
	Mushroom and Artichoke Antipasto
	Green Bean and Pickled Tomato Salad

	Chef Carved-To-order
	Garlic and Herb Prime Rib with Texas Whiskey Au Jus
	Mustard Crusted Leg of Lamb with Mint Jelly
	Local Artisan Breads and Rolls

	Texas hill country flavor
	Dr Pepper Brined Brisket
	Bison Chili, Cheddar Cheese & Sweet Jalapeño Cornbread
	Opa Sausage with Roasted Peppers &Onions
	Honey Baked Beans with Bacon

	A sweet Finish
	Mini Easter Favorites Including Orange, Coconut & Strawberry Cakes
	Coconut & Custard Cream Pies
	Easter Cupcakes, Cookies and Brownies
	Chef’s Selection of Gluten &Sugar-Free Delights

	Beverages
	Coffee, Tea, Soft Drinks, Milk, Mimosas & Champagne




