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CHRISTMAS BUFFET 2022
12:00 PM - 8:00 PM
O $80 Per person - Children 10 and under $23 O
Reserve online through open table or by calling
%ﬁ (239) 472-5161 X421 between 4:00 pm - 9:30 pm O{
, C COLD DISPLAY O ~
\ % Roasted Vegetable and Israeli Couscous ‘*
Served with a red pepper vinaigrette ‘
o Hearts of Romaine & Smoked Bleu Cheese Salad 0o
Hearts of romaine, walnuts, red onions, shredded carrots, smoked bleu
cheese, and a white balsamic vinaigrette
Mixed Green Salad
With baby heirloom tomatoes, carrots, cucumbers and a citrus vinaigrette
Assorted Crudité Display
With Chef Greg's baba ghanoush
C O
Assorted Gourmet Cheese Platter
I SEAFOOD DISPLAY l

Shrimp Two Ways

C Clams O
C ¢ Scallops on Half Shell o 9O

> C C 0 O (
COLD SMOKED SCOTTISH SALMON PLATTER
Served with traditional garnishes
C O
HOT CRAB DIP
Q Served with assorted crackers Q
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BUFFET

Shimp Bisque

Crab Crusted Salmon
Within citrus butter

Tortellini with Shrimp
Served with a pesto cream sauce and baby heirloom tomatoes

Sweet Potato Au Gratin
Wild Rice & Macadamia Nut Pilaf
Shaved Brussel Sprouts

Baked White Cheddar Macaroni and Cheese
Served with orecchiette pasta

Classic Mashed Potatoes
Harvest Vegetable Medley

Spaghetti Squash & Roasted Tomato Sauce
(VEGAN)

CARVING STATION

Roasted Leg of Lamb
With port demi-glace

Prime Rib
With au jus and creamy horseradish

Roasted Pork Loin
With roasted fruit sauce

ASSORTED HOMEMADE DESSERTS

¢
e o0 & g
IS AN

L
7L

¢

ol

o)
o)
O
o

*

ey

o O

W



