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CORONADO !TOLEDO-TAPAS, STEAK & SEAFOOD

¢SPRINGS ¢ IPRIVATE EVENT MENUS

RESORT

Buffet Lunch

TAPAS

Marinated Olives
Aged Manchego Cheeses
Honeycomb and Quince Paste
Tortilla Espanola
Picholine Olive Relish
Jamon Serrano
Cantaloupe, Aged Sherry Vinegar

SALAD
Romaine Salad
with Lemon Vinaigrette, Garden Radish, & Manchego Cheese
ENTREES

Hanger Steak with Salsa Verde
Marinated & Roasted Chicken Breast with Rioja, Grapes, & Sherry Vinegar

Pan Seared Sustainable Fish

SIDES

Patatas Bravas or ‘Bomba’ Rice
Roasted Cauliflower, Harissa Vinaigrette

DESSERT
Daily Selection from Our Pastry Chef

Included Beverages

Regular Coffee, Decaffeinated Coffee, Selection of Hot Tea, Iced Teaq, & Fountain Drinks

$75++ per Guest

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 intfroduced 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



