
A gratuity of 20% will be added to parties of 6 or more guests.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase  
your risk of foodborne illness.

CHEF SPECIALS

Seared Salmon
lemon & lump crab beurre blanc

Spiral Cut Honey Glazed Ham

Grilled Asparagus 
Béarnaise 

Roasted Vegetables

SWEETS

Baked French Toast 
Macarons 

Fresh Baked Pastries Cheesecake
Chocolate Cake

CHRISTMAS BUFFET 2025
$60 per Guest  |  $25 per Child Under 12 Years Old

Scrambled Organic Eggs
Applewood-Smoked Thick-Cut Bacon

Heritage Pork Sausage Links

Breakfast Potatoes
Biscuits & Sausage Gravy

Toast & Bagels 

BREAKFAST CLASSICS

Omelettes
choice of fillings

Black Angus Prime Rib
horseradish cream, béarnaise, au jus

STATIONS

Seafood Tower
colossal shrimp, oysters  

& tuna tartare

Caesar Salad
parmigiano reggiano & croutons

Mixed Green Salad
choice of housemade dressings

Fresh Fruit
greek yogurt & granola 

Crudité
hummus & ranch

TO START


