CHRISTMAS MENU 2025

$95 per Adult and $47 per Child (5-12)

BAKED GOODS
Assorted Muffins | Croissants | Scones
Danishes | Mini Cinnamon Rolls | Dried Fruit Poundcake

BREAKFAST
Smoked BBQ Chicken and Biscuit Casserole
Tofu and Roasted Vegetable Stuffed Pancakes
Bacon | Chicken Apple Sausage | Rosemary-Citrus
Rustic Potatoes | Pearl Sugar Waffles | Pancakes

EGG STATION
Eggs and Omelets made to order
Traditional toppings | Domestic & Imported Cheese

SEAFOOD STATION
Oysters on the Half Shelf | Mediterranean Seafood Salad
Dill Poached Gulf Shrimp | Old Bay Steamed Crab Claws
Smoked Salmon | Spicy Mignonette | Sriracha Aioli
Lemon Butter | Cocktail Sauce | Creole Remoulade
Cream Cheese Spread | Bagel Crisps | Capers
Pickled Red Onions

SUSHI TABLE
California Sushi Rolls | Spicy Tuna Rolls | Salmon Rolls
Pickled Ginger | Wasabi | Soy Sauce | Tamari Sauce

SALAD BAR

Chopped Little Gem Lettuce | Torn Bibb Lettuce

Heirloom Cherry Tomatoes | Candy Cane Radish
Shaved Carrots | Toasted Almonds | Chopped Bacon
Dried Cranberries | Chili Oil Marinated Ciliegine
Manchego Cheese | Ranch | Orange-Cranberry
Vinaigrette | Citrus Dijon Vinaigrette
Shaved Brussel Salad with Walnuts, Dried Currants and
Pomegranate Champagne Vinaigrette
Mixed Quinoa Tabbouleh with Lemon Olive Oil

CARVING STATION
Bone In Turkey Breast | Bourbon Giblet Gravy
Fig-Apple and Honey Jam | Sage Dusted Crown
Roasted Pork Apple Cider Jus | Pickled Mustard Seeds
Salmon En Croute Caramelized Shallot and Dill Bechamel
Salted Woodlands Honey Butter | Assorted Dinner Rolls

BRUNCH
Rosemary Baby Vegetable Beef Pot Roast
Red Skin Mashed Potatoes with Garlic Butter
Braised Ancho Chicken Aztec Cake
Root Vegetable Hash
Garlic Chili Oil Broccolini

PASTA STATION
Gemelli Pasta
Tomato Sauce | Alfredo | Basil Pesto
Chicken | Shrimp | Mushroom | Sweet Peppers | Italian Sausage
Shallots | Spinach | Black Olives | Artichoke Hearts
Shaved Asiago Cheese | Crushed Red Pepper | Fresh Herbs

KIDS CORNER
Chicken Nuggets | Ranch | BBQ Sauce
Mini Turkey Corn Dogs | Honey Mustard
Mac and Cheese
Tater Tots | Ketchup
Uncrustables

SWEETS
Eggnog Pot de Creme with Coconut Whipped Cream
Chai Carlotta | Holiday Cortadito Cake
Linzer Cookies with Apricot-Raspberry Jam
Chocolate Ganache Tart with Toasted Meringue
Coconut Macaroon | Pistachio Cannoli | Sugar Cookies

HOT COCOA STATION
Cocoa Spoon Bombs: Mocha Salted Caramel
Dark Chocolate Peppermint with Mini Marshmallows
White Chocolate Matcha with Mini Marshmallows
Traditional Milk Chocolate with Mini Marshmallows
Espresso Whipped Cream | Chantilly Cream
Cookies and Cream Whipped Cream
Ground Cinnamon | Cajeta | Chocolate Sprinkles
Mini Chocolate Chips | Irish Cream Chips
House-Made Madeleines




