
H O L I D A Y  B R U N C H  B U F F E T

W I T H  F R E E - F L O W I N G

C H A M P A G N E  I N  I C O N I C

C R Y S T A L  B A L L R O O M

 

Join us for
Holiday Brunch
at the Biltmore 
Make your reservation now! Limited seating.

213.612.1562 (daily from 7am to 2pm)

Ruth.Ren@millenniumhotels.com

DEC. 25, 2019 • WEDNESDAY

11AM - 3PM • $78 PER PERSON*

* P R I C E  S U B J E C T  T O  T A X  &  G R A T U I T Y  K I D S  5 - 1 1
R E C E I V E  5 0 %  D I S C O U N T
4  A N D  U N D E R  D I N E  F R E E

C R E D I T  C A R D  D E P O S I T  R E Q U I R E D
4 8 - H O U R  C A N C E L L A T I O N  R E Q U I R E D

 
5 0 6  S O U T H  G R A N D  A V E .  

L O S  A N G E L E S  9 0 0 7 1



HOLIDAY BRUNCH BUFFET 
MENU HIGHLIGHTS

The Biltmore Festive Brunch Favorites
Waffles and pancakes with variety of toppings

Breakfast Stations such as:

Organic Free Range Eggs “Made to Order”

Rosemary-Thyme Oven-Roasted Fingerling Potatoes

Crustless Spinach & Swiss Cheese Quiche

Applewood Smoked Bacon & Chicken Apple Sausage

Biltmore Scones & Devonshire Cream and more...

Picked from the Farms
Antipasto Roasted Garlic & Herb Marinated Organic

Vegetables

Salad Bar Baby Gem Romaine & Local Fall Mixed Greens

Composed Seasonal Salads Braised Beet Salad,

Laura Chenel Goat Cheese, Frisee & Toasted Almonds

Quinoa Salad, Roasted Butternut Squash and more...

Farmers Market Fresh Fruit & Berry Display

 

San Pedro Seafood Station
Jumbo Poached Prawns & King Crab Legs

Chilled Mussels & Clams with Vermouth, Shallots and

Mediterranean Herbs

Ahi Tuna Poke & Wakame Salad 

Local Bass Ceviche, Avocado Mousse, Micro Cilantro

Norwegian Smoked Salmon Pinwheel with 

Fromage Blanc Rosette on Baguette

 

Mains
Chef to Carve Slow Roasted Prime Rib of Beef; Turkey

Roulade Florentine; Berkshire Pork Italian Porchetta

Chafers White Asparagus; Bisque; Pan Seared Atlantic

Salmon, Citrus Turmeric Sauce Jidory Chicken Breast;

Madeira Thyme Jus Mushroom & Kale Ravioli; Eggplant

Caponata

 

 

Sides
Mascarpone Whipped Potato Puree

Gnocchi with Butternut Squash, Wild Mushrooms and

Spinach

Maple Roasted Petit Vegetable Medley

Dessert
Italian Cocoa Hazelnut and Cream Filled Mini Bomboloni

Red Velvet & Pumpkin Cheesecake

Chocolate Profiteroles

White Chocolate Raspberry, Chocolate Ganache Buche de

Noel

Miniature Pecan, Apple and Pumpkin Pies

The Biltmore Chocolate Dipped Macaroons

Assorted Shortbread Cookies & Biscotti

With free-flowing champagne, holiday

music and ambiance in iconic 

Crystal Ballroom...
 


