
SALADS
Winter Lentil Soup

Oglebay House Salad
Mixed Baby Lettuce, Carrots, Tomato, Onion, Cucumber, White Balsamic Dressing (GF, V, VG)

Winter Panzanella Salad
Cauliflower, Grilled Focaccia Bread, Roasted Garlic, Cippolini Onions, Radish, Golden Raisins, 

White Balsamic Vinaigrette ( V, VG)

Quinoa Salad
Roast Squash, Dried Cranberries, Pecans, Kale, Feta Salad ( GF, V)

Smoked Salmon Display
Chopped Egg, Capers, Tomato, Onion, Horseradish, Cucumber, Sour Cream ( GF)

Chilled Peel & Eat Shrimp
Zesty Cocktail Sauce

CHEESES & CHARCUTERIE
Soft Cheese Display

Goat Cheese, Brie, Boursin, and Stilton served with Honey, Crackers, Nuts, and Fig Jam

Hard Cheese Display
Swiss, Cheddar, Havarti, and Gouda presented with Grapes, Crackers, Dried Fruits, and Sour Cherry Jam

Holiday Meat Charcuterie
Imported Cured Meats - Salami, Sopressata, Mortadella, Prosciutto, Ham, Olives, Peppers, Pickles

Bread Display
With Farmer’s Butter

BUTCHER BLOCK SELECTION
Sliced Ham and Gingerbread Glace

Angus Sliced Prime Rib
Red Wine Reduction (GF) and Horseradish Cream (GF)

GOUMET ENTRÉE SELECTION
Tangerine and Pomegranate BBQ Chicken with Sweet Potatoes (GF)

Herb Crusted Roasted Pork Loin with Beer Mustard Sauce over German Sauerkraut

Assorted Root Vegetables (GF, V, VG)

Wild Roasted Mushroom Mashed Potato (GF, V)

Charred Brussels Sprouts with Butternut Squash, Cranberry, and Maple Pancetta Aioli (GF)

Buttered Basmati Rice Pilaf with Mint, Peas, and Carrots (GF, V)

Mediterranean Style Salmon with Arugula Pesto, Tomatoes, Peppers, Rosemary, and Shrimp

White Cheddar, Truffle, and Lobster Mac & Cheese

SWEET ENDINGS
Holiday Bread Pudding, Macaroons, Mini Pastries, Imported Cakes from Europe, Brownies, Cookies, 

Holiday Pies, Chocolate Mousses, Marshmallows, and more

CHRISTMAS BUFFET

GF - Gluten Free     V - Vegetarian    VG - Vegan


