
Christmas Bu�et 2023

COLD DISPLAYS

Romaine and Smoked Bleu Cheese Salad
Dried cherries, walnuts, red onions, shredded carrots,

smoked bleu cheese, and strawberry vinaigrette

Caprese Salad
Baby heirlooms, mozzarella balls, arugula, basil, and citrus vinaigrette

Assorted Crudité Display
Red pepper hummus, white cheddar pimento cheese, and tapenade

Assorted Gourmet Cheese Platter

SEAFOOD DISPLAY

Roasted Shrimp
Cocktail sauce

Coconut Fried Shrimp
Orange horseradish sauce

 
Smoked Salmon and Dill Spread

Hot Crab and Artichoke Dip 
Assorted crackers

SOUP

She Crab Soup

ASSORTED ROLLS

Butter

Old Captiva House 12:00 pm - 8:00 pm
$75 Per Person | Children 10 and under $25

Reserve online through OpenTable or by calling (239) 472-5161 X421 between 4:00 pm - 9:30 pm



BUFFET

Sautéed Chicken Breast
Roasted red pepper and

caper lemon butter

Baked Salmon
Lobster cream

Tortellini Alfredo 
Roasted vegetables

Cauliflower Au Gratin

Long Grain and Wild Rice Sesame Pilaf 
 Peas and roasted corn

Shaved Brussel Sprouts 
Bacon and smoked blue cheese crumbles

Mashed Red Potatoes
Roasted garlic and parmesan

Harvest Vegetable Medley

CARVING STATION

Roasted Leg of Lamb 
Port mint demi-glace

Prime Rib 
Au jus and creamy horse radish

Roasted Ham 
Honey mustard glaze

ASSORTED DESSERTS
AND COOKIE DISPLAY

Christmas Bu�et 2023


