
CHRISTMAS BUFFET

STARTERS

BABY GEMS
Slow Roasted Heirloom Tomatoes, Asiago,
Calabrian Chili Vinaigrette

STONE FRUIT & FIG
Arugula, Walnuts, Dried Fruits, Shaved Maui
Onions, Mandarin Dressing

CAVATAPPI PASTA SALAD
Roasted Squash, Artichokes, Sundried
Tomatoes, Mozzarella, Basil Gremolata

SEAFOOD DISPLAY
Poached Shrimp, Green Goddess Mussels,
Grilled Octopus, Cocktail Sauce,
Mignonette

BAKED BRIE EN CROUTE
Apple Compote, Toasted Almonds,
Baguette Crisp

CHARCUTERIE
Coppa, Prosciutto, Salami, Mortadella,
Lavender Honey, Fig Jam, Stone Mustard,
French Bread

$95 per person, $40 per child 12 and under

DESSERTS

CRÈME BRÛLÉE TRIO
Chocolate, Strawberry, Vanilla

BUCHE DE NOEL
Assorted Holiday Cookies, Cakes, and Mini
Pastries

ACCOUTREMENTS

ROASTED SWEET POTATOES
Maple Streusel

VADOUVAN BABY CARROTS
Brown Butter

BUTTERY MASHED POTATO
Crème Fraiche, Chives

THYME ROASTED ROOT VEGETABLE
Sherry Vinaigrette

CRISPY BRUSSELS SPROUTS
Chili Jam, Bacon, Crispy Onion

ACTION STATIONS

PORK TENDERLOIN & BEANS
Cannellini Bean Cassoulet, Bacon Lardon, Stewed
Tomatoes

ROSEMARY CRUSTED PRIME RIB
Wild Mushroom Potato Hash, Port Wine Scented
Au Jus, Creamed Horseradish

CHERMOULA CRUSTED RACK OF LAMB
Tabbouleh Style Warm Couscous, Mint Jus Lié,
Tomato Relish

CRISPY SKIN SALMON
Organic Brown Rice Pilaf, Agrumato Shaved
Fennel, Preserved Lemon Butter Sauce

tax and gratuity not included


