
raw seafood bar
Oysters, Lobsters

 Shrimp, Mussels, Clams 
sauces: cocktail, remoulade,  

lemon, tabasco

Smoked Atlantic Salmon 
Citrus Gravlax 

Capers, Red Onion,  
Cream Cheese, Lemon, Dill 

Mustard Dressing
Caribbean Shrimp Cocktail 

Pico de Gallo,  
Mexican Cocktail Sauce

sushi & sashimi
Maki Rolls 

California Roll
Spicy Tuna Roll

Smoked Salmon Roll
Tofu Mango Roll

Nigiri 
Salmon

Tuna
Prawn

toppings: pickled ginger,  
wasabi, wakame, soy sauce

charcuterie – cheeses

American &  
European Cheeses 

Ham, Prosciutto & Salami 
Breads, Crackers & Chutneys

fresh baked

Jalapeño Cornbread, 
Sourdough, Johnny Bread, 

Bagels, Croissants,  
Pain Au Chocolate

Princess Marmalade,  
Tomato Jam, Honey  
Butter, Bacon Relish,  

Salted Butter, Margarine 

french toast & pancakes

Strawberries, Blueberries, 
Whipped Cream,  
Berry Compote,  

Chocolate Chips, Syrup

soups

Seafood Bisque

Kale & White Bean Soup (VG)

salads

Salad Bar (V)

Seasonal Greens  |  Romaine 
Arugula  |  Baby Spinach

toppings: sweet corn, cucumber, 
kidney beans, feta cheese, blue 
cheese, pickled beetroot, red 

onion, herb croutons,  
parmesan cheese,  

smoked turkey,  
crispy bacon

dressings: balsamic,  
french, caesar, ranch

Roasted Potatoes (V)(GF) 
Garlic, Scallions, Truffle Aioli

Caprese Salad (V)(GF) 
Tomato, Mozzarella, Fresh 
Basil, Balsamic Dressing

Quinoa & Roasted 
Vegetables Salad (V) 
Feta Cheese Crumble

Roasted Butternut  
Squash Salad (V)(GF)  

Spinach, Walnuts 

 (V) Vegetarian  | (GF) Gluten Free   | (VG) Vegan  |    17% gratuities will be added to the menu price listed.    |    Consumption of raw or under-cooked meats can present a potential health risk. If you have any intolerances or specific diet, please ask your waiter for guidance.

C&A and Intrepid Restaurant  | 11am - 4pm 

$120 Brunch  |  $88 Kids Brunch [age 4 - 12] (kids under 4 eat free) 

$150 Pure Brunch  |  $170 Prosecco Brunch  |  $200 Veuve Clicquot Brunch 

(Two hours of unlimited champagne)

LIVE CARVING STATION
Tomahawk Steak  

Roasted Garlic, Dijon Mustard,  
Horseradish Cream, Red Wine Jus

Atlantic Salmon Wellington  
Dill & Caper Cream Sauce 

Impossible Wellington 
Mushroom Gravy

sides:
Garlic Roasted Potatoes
Princess Mac & Cheese

LIVE BENEDICT STATION
Eggs Benedict - Florentine – Royale 

Served on Johnny Bread with Hollandaise

LIVE PASTA STATION
Penne  |  Spaghetti  |  Farfalle  |  Ravioli

 sauces: Cream Sauce / Tomato Sauce / Bolognaise Sauce
Mushroom, Onion, Bacon, Chicken, Peppers, Broccoli

(gluten free pasta available upon request) 

LA CAJA CHINA STATION
Crispy Suckling Pig 

Cuban Mojo Criolla Sauce
sauces:

Roasted Root Vegetables
Buttered Haricot With Crispy Onions

PAELLA STATION
Seafood Paella

Tiger Prawns, Squid, Black Mussels, Bell Peppers,  
Red Onion, Green Peas, Semi Dried Tomato,  

Saffron, Lemon, Bomba Rice

Vegetable Paella
Broccoli, Green Beans, Bell Peppers, Red Onion,  

Green Peas, Semi Dried Tomato, Olives, Smoked Paprika, 
Saffron, Lemon, Bomba Rice

New Year’s Day BrunchNew Year’s Day Brunch

DESSERTS
Chocolate Fountain 

dippers: fresh melon, sprinkles, marshmallows, pineapple,  
rice krispy squares, vanilla finger cookies, gingerbread cookies

Caramel Pecan Chocolate Tart  |  Pistachio Mousse
Cinnamon Cheesecake - Apple Jam  |  Lemon Tarts
Chocolate Ganache Pudding  |  Rice Krispy Squares

Sprinkle Cupcakes  |  Mini Rum Cake
 Fudge Brownies  |  Hamilton Princess Cookies


