
( Starter ) Pink Classics 

Pan con Tomate grated tomato, garlic lemon aioli, crunch bread (vg)(df)

Spanish Tostas (+ $2 per person)

Cocoa & Hazelnut chocolate spread, mascarpone, powdered sugar, crunch bread

Biscuit & Gravy buttermilk biscuit, cheesy chorizo gravy

Little Green Salad arugula, whipped ricotta, cherry tomato, strawberry, radish, balsamic vinaigrette (vg)

Granola & Yogurt vanilla, peanut butter crunch, strawberry, banana, honey

( Dessert ) Pinks Sweets
Churros con Chocolate our traditional fried dough tossed in cinnamon and sugar
Simma’s Cheesecake + $3 per person
Milwaukee's Award Winning Cheesecake. Get ready to taste the best cheesecake you've ever had

Pre-Select 1

Pink Dessert Service + $5 per person
Simma’s Award Winning Cheesecake & Movida’s traditional churros

Movida chicken, chorizo, Spanish olives, paprika lemon aioli (df) (gf)
Spanish Paellas (+ $7 per person)

Garden seasonal vegetable mix, garlic, lemon aioli (df) (gf)

Both paellas included as 1 selection !

&

( Main ) Pink Entrées Pre-Select 3

Breakfast Burrito braised beef, cheddar, caramelized onion, scrambled eggs, avocado crema, spicy aioli

Apple Pie French Toast Breadsmith baked Apple Pie Bread, Cinnamon, vanilla icing, powdered sugar, fruit
Pulled Pork Omelette hickory smoked pork shoulder, caramelized onions, mozzarella, pickles, dijonnaise

Steak & Eggs 8oz strip, chimichurri, scrambled eggs

All entrées are served with breakfast potatoes

Pre-Select 3

( Beverage ) Pink Bottomless 
Bottomless Coffee | Juice | Soda

Pre-Select 1

Bottomless Beer | Sangria | Mimosa 
Bottomless Beer | Sangria | Mimosa | Bloody Mary

(+ $6 per person, bottomless service for duration of brunch )
(Included with brunch, any additional beverage ordered à la carte )

(+ $8 per person, bottomless service for duration of brunch )

PINK BRUNCH PACKAGE
$25 per person

* Movida’s signature Pink Brunch is serviced with our classic pink porcelain dinnerware, white tablecloths, and pink table settings.

Includes Beverage | Starter | Main | Dessert
Plated |  Seated Table  Service  |  Durat ion:  90  Minutes

Build your own à la carte menu for your guests to choose from the day 
of your event (see attached sample menu to view what your menu would look like)



J o s e p h  &  O l i v i a  
0 3 . 2 7 . 2 0 2 4

S t a r t e r
c h o i c e  o f

Biscuit & Gravy buttermilk biscuit, cheesy chorizo gravy
Granola & Yogurt vanilla, peanut butter crunch, strawberry, banana

Pan con Tomate grated tomato, garlic lemon aioli, crunch bread

B e v e r a g e
i n c l u d e s  c o f f e e  s e r v i c e  &  c h o i c e  o f

beer | sangria | mimosa

M a i n

Apple Pie French Toast Breadsmith baked Apple Pie Bread, 
Cinnamon, vanilla icing, powdered sugar, fruit

Pulled Pork Omelette hickory smoked pork shoulder, 
caramelized onions, mozzarella, pickles, dijonnaise

Breakfast Burrito braised beef, cheddar, caramelized onion, 
scrambled eggs, avocado crema, spicy aioli

c h o i c e  o f

D e s s e r t
Churros con Chocolate our traditional fried dough tossed in 

cinnamon and sugar

M E N U


