
STARTERS
Chilled Whole Poached Salmon
Dill Cream, Chilled Saffron Rice

Lemon Pepper Steamed Shrimp
Curried Cocktail Sauce

SALADS
Apple Walnut Spinach Salad
Balsamic Vinaigrette

Ambrosia Fruit Salad
Oranges, Pineapple, Cherries, Coconut, 
Marshmallows, Whipped Cream

CARVING
Espresso Roasted Beef Tenderloin
Horseradish Cream

Maple Glazed Country Ham
Bing Cherry Chuntney

Sweet Potato Biscuit
Orange Marmalade

MAIN BUFFET
Cappelletti Matriciana
Tomatoes, Italian Sausage, Peas, Mushrooms, 
Shallots, Garlic

Corn Bread Stuffed Chicken Breast
White Gravy

Pork Schnitzel
Lemon Butter

Baked Flounder Printanier
Julienne Vegetables, Herbed Chimichurri, 
Lyonnaise Potatoes

Roasted Butternut Squash & 
Asparagus Spears
Grape Tomatoes

House Baguettes & Butter

DESSERT
Pastry Chef’s Dessert Table

CHRISTMAS BUFFET

Consuming raw or undercooked meats, poultry, seafood, or shellfish may increase your risk of foodborne illness, especially if you have certain medical conditions.  
All our seafood is sourced sustainably.

GFA-Gluten Free Available • G-Gluten Free • V-Vegetarian


