
ADVENT BRUNCHES 
AT CORSO BAR & 

RESTAURANT

Celebrate the festive season with our special 
themed brunches, live music and a warm holiday 
atmosphere at Corso Bar & Restaurant on four 
exclusive Sundays this Advent.

	29 November 2026 – Thanksgiving Brunch
	 6 December 2026 – Santa Claus Brunch
	13 December 2026 – Christmas Market Brunch
	 20 December 2026 – Lebanese Christmas Brunch

Time: 12:30 PM – 3:30 PM
Price: HUF 25,000 per person + 13% service charge

Make your Advent Sundays truly special with 
festive flavours, delightful music and the magic of 
the holiday season!

Reservations & Further Information
Phone: +36 20 429 7937
Email: corso.restaurant@ihg.com



THANKSGIVING 
BRUNCH

Appetizers
Beef Carpaccio with, Rocket Salad, Parmesan

Cobb Salad
Ginger Flavored Pumpkin Cream, Goat Cheese

Soups
Coconut Milk Pumpkin Cream Soup, Loaf Crouton

Chicken Soup, Homemade Pasta

Live Station
Mini Beef Burger

Baked Baby Turkey

Main Courses
Roasted Salmon, Asparagus Sauce

Rose Beef Sirloin, Green Pepper Sauce
Pork Spare Ribs BBQ

Mac & Cheese

Desserts
Dark Chocolate Brownie

Carrot Cake
New York Baked Cheese Cake

Pecan Pie

This menu features a selection of  our dishes. 
For the full offering and allergen information, please feel free to ask our team.



SANTA CLAUS 
BUFFET BRUNCH

Appetizers
Foie Gras Parfait

Smoked Beef Carpaccio
Pepper-Crusted Duck Breast, 

Tokaji Poached Pear

Soups
Traditional Tafelspitz

Creamy Forest Mushroom Soup

Live Station
Orange & Honey-Glazed 

Prague Ham
Mashed Sweet Potato

Main Courses
Roasted Duck Leg
Wiener Schnitzel

Baked Eggplant Parmigiana

Desserts
Kaiserschmarrn Crumble, 

Rum Raisins & Apricot Compot
Selection of Traditional Beigli

Sacher Cake
Apple Crumble Pie

This menu features a selection of  our dishes. 
For the full offering and allergen information, 

please feel free to ask our team.



Artisan Charcuterie & Cheese Market
Rosemary-Roasted Ham

Wild Boar Rillette
Hungarian & International Artisan Cheese Selection

Raclette Station, French Baguette, toppings

Smoked Fish & Fresh Salads

Soup Corner
Mangalica Pork Ragout Soup, 

Slow-Braised Pork Cheek
French Onion Soup, Cheese Crouton

Carving & Hot Food Market
Slow-Roasted Pork Knuckle

Coq au Vin
Roasted Sea Bream Fillet

Forest Mushroom Risotto, cooked in Parmesan Wheel

Sweet Street
Belgian Waffles with Toppings

Assorted Strudels, Vanilla & Cinnamon Sauce
Freshly Made Churros with Toppings

This menu features a selection of  our dishes. 
For the full offering and allergen information, please feel free to ask our team.

CHRISTMAS MARKET 
BRUNCH

Cured Salmon
Smoked Mackerel Fillet
Mustard Potato Salad

Marinated Herring Salad
Corn Salad
Waldorf Salad



LEBANESE 
CHRISTMAS BRUNCH

Mezze & Starter
Christmas green Hummus

Green apple tabbouleh salad
Spicy Muhammara

Avocado labneh
Mozzarella tomatoes 

with sumac
Chickpeas balila salad

Soup
Lebanese Lentil Soup

Live Station
Whole Lamb Ouzi with Oriental 

Rice, pomegranate sauce
Chicken Shawarma tacos

Main Courses
Grilled shish taouk 

with lime chili sauce
Sea Bass sayadieh 
with tahini sauce

Beef Harissa with mushroom
Baked Cauliflower with mango sauce

Desserts
Um ali with fruits & nuts

Pistachio cream Brulé
Tahini chocolate mousse

This menu features a selection of  our dishes. 
For the full offering and allergen information, 

please feel free to ask our team.


