
Christmas Day Buffet
Crystal Ballroom

French Baguettes, Farro and Flaxseed Bread, Sourdough 
Bread, house-baked Focaccia, Buttery Brioche Rolls, 
Gluten Free Bread

Chilled Snow Crab Legs, Cold Smoked Sockeye, Candied 
Sablefish, Hot Smoked Chinook, Sea Cider Poached Prawns, 
Salmon Pepperoni, Cold Smoked Albacore Tuna, Chef’s 
Selection of Assorted Sashimi, Spring Salmon Rillette

Grand Marnier Coppa, Korean Beef Bresaola, Garlic Lonza, 
N’duja, Prosciutto Di Parma

Saltspring Island Mussels

Mini Vegetable Crudité Garden, Pickled Beet Lollipops, 
Roasted Squash Hummus and Pumpkin Seed Dukkha, 
Roasted Peppers, Marinated Artichokes, Grilled Zucchini, 
Marinated Mushrooms

Whipped Honey Butter, Assorted Artisanal Preserves, Balsamic Vinegar 
and Extra Virgin Olive Oil, and Vegan Butter

Winter Chicories, Orange, Pickled Shallots, Shaved Parmesan, 
blood Orange Vinaigrette

West and East Coast Oysters, Classic Mignonette, Freshly Grated 
Horseradish, Lemon, Local Hot Sauces

Caramelized Apples, Cider Jus, English Mustard

Almond Praline Mousse, Red Currants

Chestnut White Chocolate Cream

64% Dark Chocolate Ganache

Assorted Berries

Spiced Mascarpone Cream

Almond Marzipan

Hazelnut Praline Cream

Caramel Milk Chocolate

Vanilla Cream

Pine Mushroom and Parsnip Velouté, Crispy Leeks

Cumin-Carrot Sauce, Pea Tips

Rutabaga, Carrot, Parsnip, Turnip, Quebec Maple Syrup

Confit Onion, Double Smoked Bacon Lardons

Roasted Shallot, Gruyere, Fresh Herb

Cheddar Cheese Sauce

Buttermilk Ranch Dip

Vanilla Yogurt Dip

Yorkshire puddings, Cabernet Jus, Empress Steak Sauce, Creamed 
Horseradish

Rosemary-Sage Pan Gravy, Spiced Cranberry-Orange Chutney

Sun-Dried Cranberries, Roasted Apple, Fresh Herbs

drunken fruit, warm spices

Shaved Roots, Cherry Tomatoes, Baby Cucumber, Champagne and 
Caramelized Honey Dressing, Aged Balsamic Vinaigrette, 
Cranberry-Orange Vinaigrette

Salt Spring Island blue juliette, natural pastures courtney 
cheddar, Little Qualicum Mt Moriarty

Roasted Butternut Squash, Toasted Farro, Baby Kale, Pumpkin 
Seeds, Cider Vinaigrette

Bleu D’Elizabeth, Cendre Des Pres, Oka, Le Douanier

Wild Arugula, Shaved Fennel, Whipped Chèvre, Candied Walnuts, 
Honey Champagne Vinaigrette

Empress Honey, grapes, Apricot Preserve, Spiced Nuts, Crostini 
and Lavash Crackers

Almond-tahini Emulsion, Fresh Mint, Harissa Spice

Preserved Lemon and Tarragon Dressing

Red Onions, Capers, Lemon, Miso Aioli, Kimchi Cocktail Sauce, Sesame 
Seaweed Salad

Cornichons, Pickled Red Onion, Pickled Mustard Seeds, Cranberry - Port 
Gelée, Marinated Olives

Pumpernickel Panzanella

Oyster Shucking Station

Herb Roasted Pork Loin

BUCHE DE NOEL

CROQUEMBOUCHE

DARK CHOCOLATE & PEPPERMINT TART

EGGNOG CREME BRULEE

MANDARIN CHEESECAKE

EMPRESS FRUIT CAKE

HOLIDAY MILLE FEUILLE

CINNAMON MOUSSE CUPS

GINGERBREAD WHITE CHOCOLATE TORTE

ALMOND STOLLEN

ASSORTED HOLIDAY COOKIES

PEPPERMINT CHOCOLATE TRUFFLES

STRIPED MERINGUE COOKIES

Gluten Free Chicken Fingers

Angus Beef Sliders

Three Cheese Baked Tortellini

Steamed Broccoli & Cauliflower

Mini Crudités Jars

Fruit Skewers

Gingerbread Cookies

Christmas Tree Brownies

Candy Cane Rice Krispies Treats

Assorted Candy Station

Smoked Sablefish

Roasted Mushroom & Squash Wellington

Roasted Root Vegetables

Roasted Brussels Sprouts

Yukon Gold Potato Gratin

Slow Roasted Prime Rib of Beef

Herb-Brined Double Breast of Turkey

Sourdough-Sage Stuffing & Confit Turkey Leg

Baked Double Cream Brie

Heritage Mixed Greens

Vancouver Island

Saanich Squash Salad

Quebec

Roasted & Pickled Baby Beets

Whole Roasted CaulifloweR

Artisanal Breads

PACIFIC NORTHWEST SEAFOOD STATION

LOCAL ARTISANAL CHARCUTERIE

SALADS

CHEF ATTENDED STATIONS

HOT DISHES

SUGAR PLUM DESSERT TABLE

Children’s Buffet

LOCAL FARMHOUSE CHEESE TROLLEY

PLANT BASED & ANTIPASTI STATION


