
E A S TER 
2026



starters

.  Selection of Brazilian cheeses, artisanal charcuterie,  
naturally leavened breads, house-made preserves and seasonal fruits

first course

.  Tuna tartare, ginger vinaigrette, toasted avocado, sourdough tempura
.  Burrata cheese, organic tomatoes, fennel, red onion, tomato vinaigrette, basil

.  Eggs Benedict, gravlax salmon, black truffle hollandaise sauce, crispy kale
.  Mussels, concassé tomato, white wine, yellow curry, potato chips

second course

.  Burrata ravioli, pomodoro sauce, basil, gratinated Parmesan cheese
.  Roasted cod, shrimp, lemon sauce, sautéed potatoes, fresh herbs
.  Lamb shoulder, pumpkin purée, caramelized onion sauce, chives

desserts

.  Carrot and orange chiffon cake, chocolate sauce
.  Chocolate and coffee parfait
.  Filled chocolate Easter eggs

.  Red berries éclair

.   T E R M S  A N D  C O N D I T I O N S   .

To secure your reservation, full advance payment, including applicable taxes, is required. Cancellations must be made at least 7 days prior to the event date. After this period, a cancellation fee equivalent to 100% of the reservation value will apply.

apr i l  5  |  11:00 am  to  4:00 pm
The menu includes Champagne Perrier-Jouët Grand Brut, a selection of cocktails —  

Aperol Spritz, Fitzgerald and Negroni — as well as non-alcoholic beverages.

RESERVAT IONS FOR T HE E ASTER SPECIAL BRUNCH, CL ICK HERE.

BRUNCH

Children 0–5 years: complimentary | 6–12 years: BRL 300

PER PERSON +10% 
SERVICE CHARGE

BRL 680 

CELEBR ATE  E AS TER

SPEC IAL  BRUNCH |  BL A ISE  AND LE  JARD IN  |  MENU

mailto:saopaulo.restaurantes%40rosewoodhotels.com?subject=BRUNCH%20DE%20P%C3%81SCOA%20-%20ROSEWOOD
http://saopaulo.restaurantes@rosewoodhotels.com




starters

.  Brazilian cheese table featuring naturally leavened breads,  
house-made preserves and seasonal fruits

dirst course

.  Palm heart tartare, ginger vinaigrette, toasted avocado, sourdough tempura
.  Burrata cheese, organic tomatoes, fennel, red onion, tomato vinaigrette, basil

.  Eggs Benedict, black truffle hollandaise sauce, crispy kale
.  Pumpkin hummus, non-conventional edible plants (PANCs),  

sugarcane molasses vinaigrette

second course

.  Burrata ravioli, pomodoro sauce, basil, gratinated Parmesan cheese
.  Asparagus risotto, black truffle and Sicilian lemon

.  Roasted vegetables, Puy lentils, mascarpone, baroa potato alumette

desserts

.  Carrot and orange chiffon cake, chocolate sauce
.  Chocolate and coffee parfait
.  Filled chocolate Easter eggs

.  Red berries éclair

apr i l  5  |  11:00 am  to  4:00 pm
The menu includes Champagne Perrier-Jouët Grand Brut, a selection of cocktails —  

Aperol Spritz, Fitzgerald and Negroni — as well as non-alcoholic beverages.

CELEBR ATE  E AS TER

SPEC IAL  BRUNCH |  BL A ISE  AND LE  JARD IN  |  
VEGE TAR IAN  MENU

BRUNCH

Children 0–5 years: complimentary | 6–12 years: BRL 300

PER PERSON +10% 
SERVICE CHARGE

BRL 680 

.   T E R M S  A N D  C O N D I T I O N S   .

To secure your reservation, full advance payment, including applicable taxes, is required. Cancellations must be made at least 7 days prior to the event date. After this period, a cancellation fee equivalent to 100% of the reservation value will apply.

RESERVAT IONS FOR T HE E ASTER SPECIAL BRUNCH, CL ICK HERE.

http://saopaulo.restaurantes@rosewoodhotels.com




CELEBR ATE  E AS TER

SPEC IAL  PROGR AMMING

concer t s  at  santa  luz i a   |   e a s ter spec ial 

apr i l  5  |   9:30 am  |   santa  luz i a  chapel

With over 100 years of history, Santa Luzia Chapel is one of São Paulo’s most iconic landmarks.  
Since its reopening in 2022, the chapel has remained open to the public, becoming an integral part of the  

city’s cultural life. This Easter Special edition of the Concerts at Santa Luzia invites guests to enjoy a moment  
of music, contemplation, and celebration in a historic and welcoming setting. Open to the public.

l i t tle  ar t  tour

Apr il  5  |   10:00 AM –  12:00 PM  |   Ar t  L ibr ary   |   Hotel  Lobby 

Inspired by the artists featured at Rosewood São Paulo, the Little Art Tour is a creative and educational  
experience designed for children aged 3 to 12. The activity offers a playful immersion into the world of art,  
encouraging curiosity and imagination. Children aged 3 to 6 must be accompanied by a responsible adult.  

Participation is complimentary for hotel guests and visitors, subject to availability, with a maximum of 10 children. 
Reservations can be made via email at rwspo.artlibrary@rosewoodhotels.com

e a s ter ma ss

apr i l  5  |   11:00 am  |   santa  luz i a  chapel

The Easter Mass takes place at the historic Santa Luzia Chapel and invites the public to a moment of faith, reflection, 
and tradition in celebration of one of the most meaningful dates in the Christian calendar. Open to the public.

e a s ter ch i ldren’s  work shop

Apr il  5  |   11:00 AM –  4:00 PM

During brunch, Rosewood São Paulo hosts a special Easter Children’s Workshop, featuring creative and themed 
activities designed especially for young guests. The experience is complimentary for hotel guests and visitors,  

offering a playful and memorable way to celebrate Easter as a family.



.  ROOMS RESERVAT ION .

Click HERE or send an email to:

saopaulo.reservations@rosewoodhotels.com

.  RE S TAUR ANT RESERVAT IONS .

Click HERE or send an email to:

saopaulo.restaurantes@rosewoodhotels.com

.   CONTAC TS  . 

Corporate Events: saopaulo.vendas@rosewoodhotels.com

Social Events: saopaulo.eventos@rosewoodhotels.com
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