
  

BREAKFAST 
Eggs “Your Way” Station 

Eggs made to order, with choice of whole eggs, egg beaters or egg whites 

House Made Pancakes, French Toast 

With Maple Syrup and Fresh Whipped Vanilla Cream 

Selection of Fresh Fruit 

 

CARVING STATION 
Slow Roasted Diestel Turkey, Citrus-Herb Butter 

Honey and Whole Grain Mustard Glazed Ham 

Served with Turkey Gravy, Fresh Cranberry-Orange-Cinnamon 
 

HOT BUFFET ITEMS 
Cinderella Pumpkin Soup, Pomegranate, Sage, Cinnamon Crème 

Apple-Onion-Sausage Stuffing 

Blue Lake Bean, Almond, Crisp Onion Casserole 

Roasted Winter Vegetable Rice Pilaf 

Gratin of Roasted Garlic Potato Puree, Parmesan and Fines Herbs 

Roasted Baby Sweet Potatoes, Maple Syrup, Thyme, Baby Marshmallows 

Baked Loch Duart Salmon, Kumquats and Roasted Fennel, Ginger Buerre Blanc 

 

COLD SEAFOOD DISPLAY 
Norwegian Smoked Salmon, Red Onion, Capers, Egg “Mimosa”, Dill Creme Fraiche, Rustic Bread 

Prawn Cocktail “Shooter”, Harissa Cocktail Sauce, Lemon, Micro Basil 

Luna Oysters, Cranberry Mignotte, Lemon, Horseradish 

 

COLD SALAD ITEMS 
Caesar Salad, Shaved Parmesan, Herb Croutons 

Farmers Greens Salad, Seasonal Vegetable, Balsamic Vinaigrette 

Butter Lettuce Salad, Fuji Apple, Shallot, Bacon, Creamy Champagne-Tarragon Vinaigrette 
 

DESSERT STATION 
                      Pumpkin Shortbread Bars       Chocolate Pecan Tart 

        Apple-Cinnamon Streusel Tart      Almond-Cranberry Upside-Down Cake 

              Lemon Meringue Tart                Chocolate Cheese Cake on a Stick 

                         Lemon Panna Cotta             Pumpkin Cheese Cake on a Stick 

                           Almond Cluster    

 

            

ANTIGRIDDLE COLD BRULEE STATION HOT 
Saffron Crunch           Pumpkin Brulee 

           White Chocolate Bourbon    Vanilla Crème Brulee  

 

SEASONAL ALOCOHOLIC BEVERAGE STATION 
               Tequila Spiked Mexican Hot Chocolate 

   Apple-Pie Spiked Cider  

 Mulled Wine 

 

 

 

THANKSGIVING BRUNCH 2011  
Featuring Seasonal Alcoholic Beverages and Kids Candy Apple Decorating 

 

November 24th, 2011 

11am to 7pm 

Adults: $70 per person; Children 5 to 12 years old $15, under 5 free 

 

Please call 619.321.4284 for reservations 

1 Park Blvd. San Diego, CA 92101     Scan here to like us on Facebook 

619.321.4284     Connect with us: www.facebook.com/velasandiego 

www.velasandiego.com       www.twitter.com/velarestaurant  

CHILDREN’S CANDY APPLE STATION  
Come decorate your own candy apple with nuts, sprinkles and other treats  


