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A service charge of 18% & state tax will be added to all checks. State law requires taxing the service charge.
8/26/2010

CHRISTMAS BUFFET

STARTERS

Chilled Black Forest Soup

Roasted Corn Chowder

Crisp Romaine & Baby Spinach Leaves with

Assorted Condiments & Dressings

(Tomatoes, Grated Romano, Herbed Croutons,

Olives, Pepperocini, Red Onion, Cucumbers)

(Caesar, Lemon Oregano, Blue Cheese & Ranch Dressings)

Tomato & Pesto Tortellini Pasta Salad

Seafood Salad

Broccoli Walnut Salad with Grapes & Balsamic

Curried Chicken Salad with Cashews & Apricots

Sour Cream & Chive Red Skinned Potato Salad

CULINARY DISPLAYS

Sliced Fruit & Berries

Imported & Domestic Cheeses with Table Wafers

Italian Charcuterie with Oven Roasted Tomatoes,

Olive Tapenade & Focaccia

Crostini

Savory Roasted Garlic Baked Brie

Poached Salmon with Green Beans & Lemon Chive Aioli

Assorted Smoked Fish with Traditional Condiments

(Salmon, Peppered Mackerel, Trout, Shrimp & Scallops)

Seafood on Ice / Appropriate Accoutrements

(Peel & Eat Shrimp & Snow Crab Legs)



Gluten Free GF Gluten Free Optional (GF) Vegan V Vegan Optional (V)
___________________________________________________________________________

Items and pricing are subject to change without notice
.A service charge of 18% & state tax will be added to all checks. State law requires taxing the service charge.

8/26/2010

CHAFFERED ITEMS

Seared Chicken Breast with Bruschetta Tomatoes & Bleu Cheese

Pecan Crusted NC Mountain Trout

Brown Sugar & Cider Brined Pork Loin

Roasted Tom Turkey & Pan Gravy

Buttermilk Smashed Yukon Gold Potatoes

Corn Bread Stuffing

Cranberry Orange Relish

Candied Sweet Potatoes

Steamed Green & Yellow Wax Beans

Sesame & Honey Glazed Carrots

Winter Harvest Vegetables

CHEF’S TABLE

Garlic Studded Top Sirloin with Au Jus & Horseradish Cream Sauce

Fancy Glazed Ham & Buttermilk Biscuits

Orchetta Pasta with Sautéed Mushrooms, Asparagus & Sherry Cream Sauce

CHILDREN’S SELECTIONS

Mini Hamburgers & French Fries

Breaded Chicken Tenders with Honey Mustard or BBQ

Shell Mac & Cheese

Individual Pizzas

BAKERIES & DESSERTS

Pumpkin, Apple & Pecan Pies with Whipped Topping

Kahlua & Chocolate Cream Pie

Black Forest Cake

Orange Cake with White Chocolate Mousse & Butter cream Frosting

Sour Cream Pound Cake

Assorted Gingerbread Cookies

Eggnog Bread Pudding

Ice Cream Station with Assorted Toppings, Chocolate & Carmel Sauces

Adults: $36.95++ ($46.98) not including beverage
Children Age 6-12: $11.95++ ($15.19) not including beverage

*Items are subject to change due to availability


