
Grand Christmas
brunch

MONDAY, DECEMBER 25TH

salad station

mixed lettuce salad mixed greens, 
grilled peaches, strawberries, figs, 
caramelized almonds, raspberry 
vinaigrette

traditional caesar salad romain 
lettuce, homemade Caesar dressing, 
parmesan cheese slices, garlic herb 
brushette, cherry tomato

jicama and citrus salad jicama 
rolls served with grapefruit and orange 
segment, Tajin vinaigrette, cilantro leaves

traditional seafood ceviche
Shrimp, fish, octopus, cucumber, onion, 
cilantro, sweet corn marinated

antipasti
Carrot, pumpkin, mushrooms, green 
beans, roasted eggplants with fine 
herbs 

dips
Chickpea hummus, poblano dip, pita 
bread, grissini, seed lavash

dressings, vinaigrettes  
and pickles
Balsamic vinegar, olive oil, honey 
citrus vinaigrette, sweet mustard, 
caesar dressing, ranch blue cheese 
dressing, thousand island dressing, 
olives, onions, pickled vegetables, 
lemons, mayonnaise, ketchup, mustard, 
chimichurri, tortilla chips

artisan bread station
Variety of artisan bread, grissini,  
seeded lavash, parmesan cheese lavash, 
focaccia, variety of pastries

pizza and pasta station

mushroom pizzas (vegetarian)
Variety of roasted mushrooms with fine 
herbs, mozzarella cheese, mushroom 
duxel, truffle oil and parmesan cheese

shrimp pizzas marinated shrimp jerk 
style, charred pineapple, mozzarella 
cheese, parmesan cheese with a touch 
of garlic oil and chili

grand beef pizza beef filet, roasted 
red peppers, julienned onions, 
mozzarella and parmesan cheese and 
mayo macha dressing

traditional margherita pizza fresh 
cherry tomatoes, basil leaves, basil 
pesto, mozzarella cheese, parmesan 
cheese and olive oil

penne arrabiata pasta casse sauce, 
broken chili, parmesan cheese and 
shrimps with butter and garlic

rigatones with creamy pesto 
rigatone pasta cooked al dente with 
creamy basil sauce, roasted mushroom 
mix, candied cherry tomatoes and 
parmesan cheese

fettuccini with bolognese sauce
fettuccini pasta cooked al dente, 
traditional bolognese sauce with 
candied cherry tomatoes, fresh basil 
leaves and parmesan cheese

add ons grated Parmesan cheese, 
ground dried oregano, cracked chili, 
olive oil, balsamic vinegar, ketchup, 
mayonnaise, Worcestershire sauce, 
black sauce, hot sauce

grand hyatt grill

garlic seafood skewers marinated 
with guajillo pepper marinade, Mayer 
lime, red onion and garlic butter 
chicken skewers marinated with chilli 
lime, colored peppers, white onion  
and white onion

grand beef burger with onion relish 
and bacon served with tomato, lettuce, 
onion relish with bacon and  
cheeddar cheese

grilled pork sausage
 
carving station

grand hyatt style pork ribs 
smothered in Grand spices and passion 
fruit and habanero sauce

grilled beef arrachera

add ons
Parmesan and herb parmesan wedges 
Grilled vegetable sticks 
Baked sweet potatoes
Broccoli and cauliflower gratin 
Creamed spinach with artichoke 
and bacon

dessert station
Marquesitas station 
Ice cream station —vanilla, chocolate, 
strawberry, lemon—
Panettone fruits and chocolate 
Chocolate brownie 
Three milks
Apple pie
Fruit cake 
Panacotta with red fruits
Coffee and caramel cream


