
 

We are happy to discuss and attempt to accommodate any special dietary requirements for your upcoming event. For individuals in your group with food 

allergies, they must use their own direction on which food items to consume, as we cannot guarantee that allergens were not introduced during another stage 

of production, including ours. All Prices Subject to Change. All Prices Subject to a 18% Service Charge and 6.5% Sales Tax. Updated 07/15/2019 

T O L E D O - T A P A S ,  S T E A K  &  S E A F O O D  

P R I VA TE  E V E N T  M E N US  

Breakfast 
 

CONTINENTAL 
 

Trail Mix of Dried Fruit, Pumpkin Seeds, & Coconut 
 

Overnight Oats with Apples, Sultanas, & Cinnamon 

 

Selection of Pastries & Bagels from our Bakery 
 

Flavored Cream Cheeses & Jellies 
 

Seasonal Fresh Cut Fruit 
 

Fruit Juice, Coffee, Decaffeinated Coffee, & Selection of Teas 
 

$36++ per Guest 

Price is for 1.5 Hours of Service 

   

 

 

 

 

BUFFET 
 

Patatas Bravas 
 

Scrambled Eggs with Manchego Cheese 
 

Pancakes with Berries, Valencia Orange Cream, & Maple Syrup 
 

Applewood Smoked Bacon & Pork Breakfast Sausage 
 

Smoked Salmon Toast with Farmer’s Cheese, Red Onion, & Field Greens 
 

Overnight Oats with Apples, Sultanas, & Cinnamon 
 

Fresh Berries 
 

Magdalenas & Ensaimadas 
 

Fruit Juice, Coffee, Decaffeinated Coffee, & Selection of Teas 
 

$54++ per Guest 

Price is for 1.5 Hours of Service 
 

 

 

 

 

 

 

 

 



 

We are happy to discuss and attempt to accommodate any special dietary requirements for your upcoming event. For individuals in your group with food 

allergies, they must use their own direction on which food items to consume, as we cannot guarantee that allergens were not introduced during another stage 

of production, including ours. All Prices Subject to Change. All Prices Subject to a 18% Service Charge and 6.5% Sales Tax. Updated 07/15/2019 

T O L E D O - T A P A S ,  S T E A K  &  S E A F O O D  

P R I VA TE  E V E N T  M E N US  

Brunch 
 

BUFFET 
 

Tortilla Espanola 

 

Patatas Bravas 
 

Scrambled Eggs with Manchego Cheese & Salsa Verde 
 

Pancakes with Berries, Valencia Orange Cream, & Maple Syrup 
 

Charcuterie & Cheese Boards 
 

Romaine Salad 
 

Braised Gigante Beans 
 

Chilled Mussels Escabeche 
 

Savory Churros 
 

Pan Con Tomate 
 

Albondigas with Sherry Vinegar 
 

Smoked Salmon Toast with Farmer’s Cheese, Red Onion, & Field Greens 
 

Overnight Oats with Apples, Sultanas, & Cinnamon 
 

Fresh Berries 
 

Magdalenas & Ensaimadas 
 

Fruit Juice, Coffee, Decaffeinated Coffee, & Selection of Teas 
 

$65++ per Guest 

Price is for 1.5 Hours of Service 


