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Sunday, May 10™ at Noe Restaurant & Lounge

Please call for reservations | 213-356-4100

Light Bites

SEASONAL BERRIES & YOGURT PARFAIT

homemade granola
SEASONAL FRUITS AND BERRIES
CALIFORNIA CHEESE BOARD

rustic breads/preserves

Salads

ORGANIC FIELD GREENS

roasted beets/burrata/meyer lemon vinaigrette
SPRING SALAD

strawberry/blueberry/cucumber/fennel/arugula/citrus

vinaigrette
Seafood Station
ALASKAN SNOW CRAB LEGS

JUMBO POACHED SHRIMP

spiked cocktail sauce
CEVICHE

baja shrimp/scallop leche de tigre
CITRUS AND FENNEL ROASTED SALMON

blistered tomato/bearnaise

Chef’s Carving Station

HERB AND GARLIC PRIME RIB

roasted garlic demi glaze/horseradish cream
HARISSA CAULIFLOWER STEAK

mezze selection

Omelet Station

French Toast Bar

WHIPPED CREAM/STRAWBERRIES/CHOCOLATE SAUCE
Entrées

SEAFOOD BOIL

potato/corn/sausage

BUTTERMILK FRIED CHICKEN

SPRING ASPARAGUS & CIPPOLINI ONION
YUKON GOLD POTATO MOUSSE

EGGS BENEDICT

hollandaise

BUTTERMILK BISCUITS & COUNTRY SAUSAGE GRAVY
APPLEWOOD SMOKED BACON

OLD COUNTRY PORK SAUSAGE
HOMEMADE CHICKEN SAUSAGE
SCRAMBLED EGGS

Kids Station

MINI HOT DOGS
CHICKEN FINGERS
PASTA BAR

spaghetti marinara & meatballs/alfredo with chicken/garlic
breadsticks

Sweet Endings

DECADENT SELECTION OF PASTRIES & DESSERTS
FRESH FROM THE BAKERY

$90 PER PERSON (EXCLUDES TAX AND GRATUITY)
$45 CHILDREN AGES 5-10

ORGANIC CAGE FREE, BUILD YOUR OWN OMELET COMPLIMENTARY FOR CHILDREN 4 & UNDER

OMNI

HOTELS & RESORTS




