
Christmas
D E C E M B E R  2 5 T H ,  2 0 2 3

1 2 P M  T O  4 P M

Dinner Buffet

S N I  R A W  B A R
Smoked Salmon Display

deviled eggs, tomato-caper relish, bacon bits, crumbled cheddar cheese,
roasted artichokes, pimento olives

Shrimp Cocktail

Oyster Shooters
house bloody mary mix

H O L I D A Y  B R E A D
D I S P L A Y

Assorted Sweet & Savory Breads

S O U P  &  S A L A D

Garden Salad
carrot, tomato, cucumber, carrot

Cranberry Pecan Salad
arugula, blueberries, roasted parsnip, gorgonzola, honey herb dressing

Fruit Salad

C A R V I N G  S T A T I O N
Cider Braised Ham

pineapple chutney

Prime Rib
au jus

$129.95 per person
plus tax and 20% service charge

house cocktail sauce, horseradish

Seafood Chowder
Corn & Potato Bisque
Sausage Minestrone

M A I N S  &  S I D E S

Gnocchi & Ratatouille

with sausage & fennel

Haricot Vert Casserole
caramelized onions, swiss cheese, roasted garlic, fried shallots

Whipped Gold Potatoes
Sweet Potato & Pecan Casserole

Cornbread Stuffing

Beef Short Rib Roast
Sweet & Sour Chicken Thighs

roasted carrots, pistachios, herb bechamel
Seared Salmon

D E S S E R T  D I S P L A Y

chocolate ganache, butter cream filling

NY Cheesecake
cherry sauce, caramel

Buche de Noel

Gingerbread Cake
lemon glaze

Oysters on the Half Shell
mignonette


