
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 
 

Rosen Centre’s Christmas Brunch 

Monday, December 25, 2017 | 11:00am – 5:00pm 

Complimentary Champagne and Mimosas  Complimentary Valet Parking 
 

 
Soups 

Seafood Gumbo  
Saffron Vegetable with Cannoli Beans   

Market Salads 
Roasted Beets with Feta 

Fresh Fruit Ambrosia with Honey & Coconut  
Couscous Salad with Shrimp & Mint 

Hearts of Palm with Grape Tomatoes  
German Fingerling Potato Salad with Caraway & Bacon 

Marinated Grilled Vegetable Salad with Fresh Dill & Feta   

Antipasto Display 
Assortment of Freshly Grilled Red & Yellow Peppers 

Portobello Mushrooms • Kalamata Olives • Beefsteak 
Tomatoes • Buffalo Mozzarella • Artichoke & Asparagus 

Freshly Marinated Calamari, Clams & Mussels 
Prosciutto • Salami • Capicola • Mortadella 

Assorted Italian Smoked Cheeses 

Cheese & Fresh Fruit Displays 
International & Domestic Cheese Display 

Fresh Fruit & Berries Spectacular 

Chef’s Pasta & Paella Station 
Egg Tortellini with Shiitake Mushroom, Peas & Fresh Basil  

Steamed Little Necks with Basil, Garlic, White Wine  

Seafood Station 
Crab Claws 

Escabeche Marinated & Fried Mahi with Lemon & Lime 
Lemon-Basil Shrimp Salad 

Spiced Shrimp Boil with Lemon, Cocktail & Cajun Remoulade 
Smoked Salmon with Classical Garnishes & Fresh Breads 

 

Taste of Rosen Centre 
Chef Yoshi’s California Rolls & Spicy Tuna Rolls 

Shrimp Pinchos 
Chipotle Spiced & Glazed with a Dark Rum Mango BBQ  

Carving Station 
Pineapple Rum Glazed Ham with Apricots & Figs 

Omelet & Waffle Station 
Belgian Waffles with Flavored Butters 

Lemon Buttermilk Pancakes 
Omelets Made-to-Order • Eggs Benedict 

Assorted Breakfast Danish • Croissants • Muffins 
Country Sausage • Applewood Smoked Bacon 

 Chicken Sausage  

Holiday Favorites 
Roasted Tom Turkey 

Giblet Gravy & Cranberry Sauce 
Pan Seared Seabass with Roasted Fennel Cream   

Traditional Cornbread Dressing 
Candied Sweet Yams 

Yukon Gold Mashed Potatoes 
Broccoli Au Gratin  

Sweet Indulgences 
Warm Fresh Berry Chambord over Vanilla Ice Cream  

White and Dark Chocolate Fondue Fountain 
Swiss Sweet Shots • French Pastries & Petit Fours 

Eggnog Cheesecake • Pumpkin Pie • Traditional Yule Logs 
Linzer Torte • White Chocolate Mousse  

 Black Forest Cake • Chocolate Pecan Pie 
Bûche de Noël • Stöllen 

 

 

 $45.95 Adults 
$17.95 Children ages 4-12  
Children under 4 are Free 

 
Prices do not include service charge and 

sales tax 
 

Make your reservation at 
www.RosenCentre.com/Christmas 

9840 International Drive ◊ Orlando, FL 32819 
(407) 996-3969 

 

http://www.rosencentre.com/Christmas

