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HOT BUFFET                                                                                                                        

DESSERT STATION                                                                                                         
Bountiful Display of Cakes, Cookies & Custards

Homemade Pumpkin, Apple, Pecan & Key Lime Pies                                                          

Ice Cold Egg Nog with Cinnamon

Adult / $89        Child (4-12) / $19        4 & Under / Complimentary
Price not inclusive of Florida sales tax & gratuities

COLD BUFFET                                                                                                                      
Mixed Winter Greens

 dried apricots, cherries, peaches & crumbled 
goat cheese       

Roasted Beet Salad 
with arugula, bleu cheese & honey 

champagne vinaigrette 

Caramelized Granny Smith Apples, Tender 
Leeks and Pomegranates

drizzled with california olive oil & fresh herbs

Chopped Hearts of Romaine
 caesar dressing & parmesan croutons                                                                         

Parsnips, Sweet Potato and Roasted Yams 
with maple syrup vinaigrette 

 Pumpkin and Potato Salad
candied bacon and green onions    

CARVING STATION
Herb Crusted Prime Rib of Beef Au Jus 

with horseradish sauce, served with brioche rolls

Pineapple Lacquered Bone In Ham 
with stone ground mustard, served with buttermilk biscuits

      CHEESE STATION
Assortment of Imported & Domestic Cheeses

honeycomb, autumn fruit, nuts, lavash bread & crackers

ICED SEAFOOD 
Shucked Oysters

 cracked pepper vinegar, horseradish and lemon 

Chilled Mussels and Clams 
with shallot white wine & garlic

Jumbo Shrimp Cocktail
 spicy tomato horseradish sauce

Smoked Salmon
 traditional garniture

Seared Tuna Tataki 
with soy & wasabi

PASTA STATION   
Gnocchi or Mushroom Ravioli

garnishes to include shrimp, grilled chicken, spanish 
chorizo, mushrooms, tomato, olives, parmesan & fresh herbs,                                           

tomato basil & alfredo cream sauces

CHRISTMAS DAY DINNER
December 25, 2012  /  4pm to 9pm

Roast Tom Turkey 
with chestnut stuffing & pan gravy

Scaloppini 
with lump blue crab & asparagus jus                                      

 Seared Chatham Cod Loin 
with lobster ragout

Maple Roasted Root Vegetables 

Yukon Gold Whipped Potatoes


