
 

 

Christmas Dinner Buffet 2018 
Reservations Available 12-6pm  

$115* per person | $48* kids ages 5-12

assorted cured meats & aged cheeses | classic charcuterie & cheese accoutrements 
chef lance’s artisan bread display 

 

poached shrimp | oysters on the half shell | king crab legs | lobster cocktail  
orange-coriander salmon gravlax | smoked sea scallop | traditional seafood accoutrements 

 

endive salad | winter greens | roasted brussels sprouts salad 
pickled beets with orange ricotta | sangria-poached pear brûlée 

 

cooked to order by culinary attendant 
duck confit | foie gras | brandy cherry | mandarin | cipollini onion  

grand marnier | five spice orange duck sauce 
 

cooked to order by culinary attendant  
crab ravioli | lemongrass crab bisque | thai basil | green papaya & crab slaw 

 

warm raclette | salt boiled potatoes | onion jam | truffle 
 

slow roasted porcini & thyme rib roast 
natural jus | horseradish cream 

 
rosemary-rubbed leg of lamb 

mint chimichurri 

 
salt-crusted whole snapper 

saffron aïoli 

 

cavatelli lobster mac & cheese | sweet potato & yukon gold gratin 
sautéed haricot verts | ratatouille vegetables  

 

grilled chicken breast | salmon filets | steamed rice | broccoli & carrot stir fry  
macaroni & cheese | chopped salad with tomato & ranch  

 cinnamon apples with caramel dip | santa’s cookies | mini cupcakes 
 

double chocolate mousse cake | orange marmalade cupcake | spiced egg nog mousse  
almond & pear tart | chocolate créme brûlée | red velvet cupcake   
chocolate caramel bourbon parfait | assorted christmas cookies 

 

 

warm rum raisin bread pudding  
vanilla bean ice cream | rum sauce 

  
 

*Prices are exclusive of tax and service charge/gratuity.  
Parties of 8 and larger are subject to an 20% taxable service charge applied to final check.  

 
**Menu items are subject to change based on seasonal availability of ingredients. 

 
Please take note of our 48 hour cancellation policy:  

Valid credit card information is required to be kept on file to guarantee all Thanksgiving Buffet reservations.  
Reservations cancelled within 48 hours of confirmed booking time, or no-show to reservation is subject  

to a $50 per person cancellation fee.  


