
STARTERS AND SALADS 
Brandy-infused Lobster Bisque

Roasted Beet Salad with Oranges and Candied Walnuts
Chicken Waldorf Salad

Charcuterie and Artisan Cheese Board
Field Green Salad Display

Local greens, roasted pears, candied pecans, goat cheese, cherry tomatoes,
 blue cheese crumbles, walnuts, dried cranberries, dressing assortment

CHILLED SEAFOOD AND SUSHI STATION
Jumbo Shrimp - Fresh Oysters

California Rolls - Spicy Tuna Rolls - Spicy Salmon Rolls
Cocktail sauce, soy sauce, wasabi, pickled ginger

ENTREES
Herb Crusted Prime Rib, au jus and horseradish

Roasted Turkey, cranberry-orange relish
Seared Salmon, champagne beurre blanc

Garlic Butter Shrimp

HOLIDAY ACCOMPANIMENTS
Duchess Potatoes, chive butter

Roasted Sweet Potato Casserole
Maple-glazed Carrots and Haricots Verts

DESSERT TABLE
Assorted Holiday Cookies - Eggnog Spice Cake

Pecan Pie - Bread Pudding
Chocolate Dipped Strawberries

ADULTS $80  CHILDREN 3-12 $40 (plus tax and gratuity)
RESERVATIONS: 239 472 4151

CHRISTMAS BUFFET


