
 
 

Christmas Day Lunch Buffet Menu 
 

Sunday, December 25, 2022 

11:00 AM – 2:00 PM 

 

 

Starters 
 

Snow Crab & Shrimp Cocktail with Tito’s Vodka Cocktail Sauce 

Farm Salad with Shaved Root Vegetables and Smoked Onion Dressing 

Deviled Eggs with Caviar and Crème Fraîche 

Cognac Lobster Bisque 

Rosemary Pull Apart Rolls and Laurel Butter 

 

Main Course 
 

Chilean Sea Bass with Creamy Saffron Broth 

Chateaubriand with Truffle/Mushroom Ragout 

Fried Chicken with Lemon/Thyme and Texas Honey Hot Sauce 

Chilled Asparagus and Sauce Gribiche 

Loaded Whipped Potatoes and Smoked Tomato Gravy 

Crispy Brussels Sprouts with Pickled Garlic and Molasses Vinaigrette 

 

Christmas Dessert Trio 
 

Spiced Gingerbread Roll Cake with Cream Cheese Icing  

Eggnog Crème Brulée with Speculoos Macarons 

Flourless Chocolate Mint Torte with Mint Opalys Whipped Ganache and Andes Mint Crumbles 

 

 
$150 Adult  |  $90 Vegetarian  |  $45 Child 

 

 


