
M o th er’s
D a y 
SUNRISE DELIGHTS 

Chicken and Waffles 
Cornflake-crusted chicken on Belgian 
waffles with Vermont maple syrup, 
whipped cream, and raspberry and 
mango sauces 

Fried Eggs to Order 
Served with bacon and breakfast 
sausage 

Spinach and Artichoke Quiche 
With Swiss, Boursin, and parmesan 
cheese 

Fresh Bakery 
Assorted muffins, croissants, 
coffee cakes, breakfast breads, 
and bagels 
*Gluten-free toast available on request 

Cheese Blintzes 
Served with strawberry sauce 

Toppings 
Marmalades, jellies, whipped butter 

J O I N U S F O R A S P E C I A L 

C O Q U I N A B A L L R O O M 
S U N D A Y , M A Y 1 2 , 2 0 2 4 
1 1 : 0 0 A M T O 4 : 0 0 P M 

BRUNCH BUFFET 

Roasted Gold Beets 
Goat cheese, infused lemon oil, toasted 
black pepper, and caramelized shallot 

Smoked Salmon Pita 
Shaved pickled red onion, capers, and 
dill cream cheese 

Prosciutto Bruschetta 
Artichoke, hearts of palm, goat cheese, 
Kalamata olive and red pepper pesto, 
and garlic rusk 

Mixed Berries 
Infused with hibiscus-vanilla tea, mint, 
and honey 

Chilled Seafood 
Selection of jumbo shrimp cocktail, 
mussels, clams, and chilled crab legs 
with lemons and cocktail and hot sauces 

Cheese Display 
Imported and domestic cheese 
with artisan breads and crackers 

COLD TAPAS 

(GF-V) 

(GF-V) 

(GF) 

(GF) 
(GF) 

Adults $59.75   / Children $19.75 

A R E S E R V A T I O N - O N L Y E V E N T 



Honey-Glazed Chicken Breast 
With wild mushroom risotto 
and fresh herbs 

Atlantic Mahi Mahi 
Pan-seared with brandied lobster sauce 

Braised Beef Short Ribs 
With smoked sweet shallots 

Chef’s Mini Desserts 
Warm pecan peach crisps 
Chocolate caramel tarts 
Warm three-berry beignets, caramel sauce 

Mini Mason Jar Cheesecake 
Lemon raspberry   /   Key lime 

Chocolate Fondue 
Served with strawberries, marshmallows, 
pound cake, cinnamon-brown sugar soft 
pretzels, brownies, blondies, pecans, and 
Rice Krispies bars 

Assorted Penny Candy Jars 
Chocolate and butterscotch chips, Reese’s 
Pieces, and Jimmy’s Cookies in mini 
chocolate chip, peanut butter, 
snickerdoodle, and Oreo flavors 

Fruit Juices 
Orange 
Apple 
Cranberry 

Hot Drinks 
Regular and decaf 
coffee, tea 

Beef Sirloin 
Lightly crusted with 
herbs and peppercorn 

Glazed Pork Loin 
Slowly roasted with 
orange and rosemary 

Au Jus / dressings 
Whipped horseradish 
Green peppercorn sauce 

MAIN DISHES 

DESSERT TABLE BEVERAGES 

CHEF’S 
CARVING 
STATION 

HILTON DAYTONA BEACH OCEANFRONT RESORT 
100 NORTH ATLANTIC AVENUE, DAYTONA BEACH, FL 32118 

Please call 386.947.8054 to reserve your table. 

*Menu is subject to 
change due to 
market availability 

(GF) (GF) 

(GF) (GF) 

(GF) 

(Some i tems GF) 

(Some i tems GF) 

Roasted garlic mashed potatoes 
Southern-style green beans 
Seasonal roasted mixed vegetables 

(GF-V) 
(GF-V) 

SIDE DISHES 




Accessibility Report


		Filename: 

		3994919672.pdf




		Report created by: 

		

		Organization: 

		




[Enter personal and organization information through the Preferences > Identity dialog.]


Summary


The checker found no problems in this document.


		Needs manual check: 0

		Passed manually: 2

		Failed manually: 0

		Skipped: 0

		Passed: 30

		Failed: 0




Detailed Report


		Document



		Rule Name		Status		Description

		Accessibility permission flag		Passed		Accessibility permission flag must be set

		Image-only PDF		Passed		Document is not image-only PDF

		Tagged PDF		Passed		Document is tagged PDF

		Logical Reading Order		Passed manually		Document structure provides a logical reading order

		Primary language		Passed		Text language is specified

		Title		Passed		Document title is showing in title bar

		Bookmarks		Passed		Bookmarks are present in large documents

		Color contrast		Passed manually		Document has appropriate color contrast

		Page Content



		Rule Name		Status		Description

		Tagged content		Passed		All page content is tagged

		Tagged annotations		Passed		All annotations are tagged

		Tab order		Passed		Tab order is consistent with structure order

		Character encoding		Passed		Reliable character encoding is provided

		Tagged multimedia		Passed		All multimedia objects are tagged

		Screen flicker		Passed		Page will not cause screen flicker

		Scripts		Passed		No inaccessible scripts

		Timed responses		Passed		Page does not require timed responses

		Navigation links		Passed		Navigation links are not repetitive

		Forms



		Rule Name		Status		Description

		Tagged form fields		Passed		All form fields are tagged

		Field descriptions		Passed		All form fields have description

		Alternate Text



		Rule Name		Status		Description

		Figures alternate text		Passed		Figures require alternate text

		Nested alternate text		Passed		Alternate text that will never be read

		Associated with content		Passed		Alternate text must be associated with some content

		Hides annotation		Passed		Alternate text should not hide annotation

		Other elements alternate text		Passed		Other elements that require alternate text

		Tables



		Rule Name		Status		Description

		Rows		Passed		TR must be a child of Table, THead, TBody, or TFoot

		TH and TD		Passed		TH and TD must be children of TR

		Headers		Passed		Tables should have headers

		Regularity		Passed		Tables must contain the same number of columns in each row and rows in each column

		Summary		Passed		Tables must have a summary

		Lists



		Rule Name		Status		Description

		List items		Passed		LI must be a child of L

		Lbl and LBody		Passed		Lbl and LBody must be children of LI

		Headings



		Rule Name		Status		Description

		Appropriate nesting		Passed		Appropriate nesting






Back to Top
