
A G U A  F R E S C A S 
hibiscus | cucumber | lemon & mint

FEATURE COCKTAIL
 D I S C O  M U L E  + $ 1 8  (2 OZ)

dillon's small batch vodka, falernum lime, ginger beer 
-make it sprit free $15

 

T A B L E S I D E

M I M O S A  F L I G H T  + $ 3 0  (2 OZ ea)

MAKE IT  NON-ALCOHOLIC |   $18
ORANGE, PEACH, RASPBERRY

B L O O D Y  M A R Y  C A R T
 (PRICED PER SELEC TION)

CHOOSE YOUR SPIRIT & BUILD YOUR COCKTAIL
SELEC TION OF JUICES, RIMS, SPICES, 

HOT SAUCES, PICKLES AND MORE

B E V E R A G E S
INCLUSIVE 

ILLY DRIP COFFEE 

TEA SELECTION: GREEN JASMINE | EARL GREY |                                    
ENGLISH BREAKFAST | FRESH MINT | CHAMOMILE 

       JUICES: ORANGE | APPLE | CRANBERRY | GRAPEFRUIT

$90 PER PERSON 
 $45 KIDS 4-10YR OLD | 3YR & UNDER EAT FREE

 DISCO BRUNCH
GRAND BUFFET 



L I V E  E G G  S T A T I O N !  
 EGGS ANY ST YLE! SHAKSHUKA, CHEDDAR & FETA CHEESE, 
PEPPERS, MUSHROOMS, TOMATOES, SCALLIONS, SPINACH,  

BACON, JALAPENOS, SALSA, TURKEY SAUSAGE
 

D E S S E R T S  &  T R E A T S
ICED FRUIT BAR: LOCAL & TROPICAL VARIETIES,

CHOCOLATE FONDUE, COOKIES, BROWNIES, SMORES 
TARTS, STRAWBERRY TARTLETS, CHEESECAKE BITES,                                    

CINNAMON SUGAR DONUTS
VICTOR'S FAMOUS CANDY TABLE

A Ç A Í   B A R
AÇAÍ & COCONUT GELATO, KIWI, BANANA, PINEAPPLE,
COCONUT FLAKES, FLAX SEED, GRANOLA, HEMPSEED

P O W E R  B O W L S
BASE: QUINOA | BROWN RICE | SPRING GREENS

TOPPINGS: AVOCADO | SWEET POTATO | CHICKPEAS |
 PICKLED CUCUMBER | ROASTED TOMATOES |

PUMPKIN SEED CRUNCH 

PROTEIN: AHI TUNA POKE | DEVILED EGGS                                    
MISO TOFU | CHOPPED CHICKEN

DRESSINGS:LEMON TAHINI | MISO GINGER | POPPY SEED

C A R V I N G  S T A T I O N  
PRIME RIB OF BEEF | CEDAR PLANK SALMON | PORCHETTA

sauces: au jus, salsa verde, horseradish                                                                                                                               

SIDES
PORK SAUSAGE |SMOKED BACON                                            

BREAKFAST POTATOES| MASHED SWEET POTATOES 

B A O  B U N  S T A T I O N
BBQ PORK , TOFU, PICKLED VEGETABLES, CUCUMBER, 

FRESNO PEPPERS, CILANTRO

C H I L L E D  S E A F O O D
OYSTERS, CRAB LEGS, SEAFOOD CEVICHE, PRAWNS 

SUSHI ROLLS | SALMON | SPICY TUNA | TOFU CRUNCH  

T O A S T  B A R 
WHOLE WHEAT | SOURDOUGH | PAIN DE MIE

SMOKED SALMON RILLET TE, CAPERS, DILL, CUCUMBER, 
TOMATO, AVOCADO, SALSA, ROASTED PEPPERS, SEA SALT, 
OLIVE OIL, FRESH CHILIS, LEMON RICCOTA, BLUEBERRIES, 

HONEY, DRIED FRUITS  


