
CHARCUTERIE AND CHEESE DISPLAY
MARINATED MIXED OLIVES • OLIVE SUN-DRIED TOMATOES
FRESH SEASONAL FRUIT • DANISH & PASTRIES DISPLAY
HOUSE COLD SMOKED SALMON • BAGELS & CONDIMENTS
EGGS BENEDICT • SCRAMBLED EGGS • CHICKEN SAUSAGE

PECAN-SMOKED BACON • HERB ROASTED POTATOES
TRADITIONAL WAFFLES • MAPLE SYRUP • BERRY COMPOTE

Brunch with
Santa

breakfast selections

FREE RANGE WHOLE EGGS OR EGG WHITES
Choice of: Bacon, Sausage, Ham, Peppers, Spinach, Onions,

Mushrooms, Jalapeño, Provolone, Mozzarella, Cheddar

omelet station

soup and salad

ROASTED PUMPKIN SOUP  Spiced Almond, Herb Croutons

NEAPOLITAN BRUSCHETTA  Tomato, Basil

FRESH LETTUCE
Greek Feta & Yogurt, Cucumber,
Walnuts, Dried Figs & Apricots

HEIRLOOM TOMATOES
Gorgonzola Cheese, Baby Arugula,

Basil and Shallot Vinaigrette

(children 2 and under eat free)

December 7th & 14th • 11:00 AM to 3:00 PM

++ per adult$115 ++ per child$59



GINGERBREAD COOKIE STATION
Cream Cheese Icing, Sprinkles, Crushed Candy Canes, Chocolate Curls

HOT CHOCOLATE POT DE CRÈME • CHRISTMAS TREE BROWNIES
SANTA HAT CHOCOLATE CONES • GREEN VELVET WHOOPIE PIES

PISTACHIO RASPBERRY OPERA • RED SWIRL CHEESECAKE
CHRISTMAS SPRINKLE COCONUT MACAROONS

POTATO GNOCCHI  Orange Ricotta, Sautéed Spinach

PAN-SEARED BRANZINO  Lemon Caper Sauce, Grilled Vegetables

WILD MUSHROOM STUFFED CHICKEN  Truff le Potato Cream

hot ma ins

CHICKEN TENDERS & SEASONED CURLY FRIES
CHEESEBURGER SLIDERS • SPAGHETTI & MEATBALLS

FRUIT SKEWERS • NUTELLA & BANANA BITES

children’s corner

desserts

HERB CRUSTED RUBBED PRIME RIB Au Jus, Creamy Horseradish

ATLANTIC SALMON WELLINGTON Spinach Dough Wrap

carv ing station

MARKET OYSTERS & ACCOUTREMENTS
POACHED SHRIMP • STEAMED MUSSELS

MEDITERRANEAN SEAFOOD SALAD

raw bar


