Aragon Ballroom

CHRISTMAS DAY BRUNCH BUFFET
Friday, December 25, 2015

Includes Mimosas, Sparkling Cider, Fresh Assorted Juices,
Freshly Brewed Coffee, Decaffeinated Coffee and Gourmet Teas.

COLD BUFFET SEAFOOD BUFFET

WINTER GARDEN GREENS SMOKED FISH DISPLAY WITH TRADITIONAL GARNISHES

herb champagne vinaigrette CHILLED SHRIMP AND CRAB LEGS, COCKTAIL SAUCE, LEMON

TRADITIONAL CAESAR SALAD AIOLI, DRAWN BUTTER
herb sourdough croutons, grated parmesan reggiano,

X SESAME CRUSTED AHI TUNA WITH SEAWEED SALAD
Caesar dressing

pickled ginger, wasabi and soy sauce
WILD MUSHROOM SALAD

california olive oil drizzle, goat cheese crumbles

CHILDREN’S BUFFET
SMOKED CHICKEN SALAD

tangerines, caramelized onions, sherry vinaigrette MINI PIZZAS

CREAMY CELERY ROOT & GALA APPLE SLAW MACARONI AND CHEESE

GRILLED VEGETABLE DISPLAY, WHITE BALSAMIC REDUCTION CHICKEN FINGERS

PEANUT BUTTER AND JELLY SANDWICHES
ASSORTED CURED MEATS AND SALAMIS, NUTS AND OLIVES

CARROT AND CELERY STICKS WITH RANCH DRESSING

ASSORTED IMPORTED AND DOMESTIC CHEESES,
ORANGE AND FIG JAMS, DRIED FRUIT MASHED POTATOES WITH GRAVY

CHOCOLATE CHIP COOKIES
TOMATO BRUSCHETTA, ARTICHOKE BRUSCHETTA,

ROASTED PEPPER BRUSCHETTA JELL-O

FRESH SEASONAL SLICED FRESH FRUIT MUD PIE

DISPLAY OF ARTISAN BREADS
DESSERT STATION

TRADITIONAL YULE LOG
HOT BUFFET

MAKE YOUR OWN OMELET STATION
served with onions, peppers, cheddar cheese, mushrooms, tomatoes,
ham, bacon CINNAMON BROWN SUGAR APPLE TART

GRAND MARNIER CAKE

EGGNOG CHEESECAKE, SPICED WHIPPED CREAM

APPLEWOOD SMOKED BACON, CHICKEN AND APPLE SAUSAGE CRUNCHY CHOCOLATE MOUSSE, PEPPERMINT STICK

FLUFFY SCRAMBLED EGGS WHITE CHOCOLATE AND CRANBERRY BREAD PUDDING

BREAKFAST POTATOES CHOCOLATE FOUNTAIN

TRADITIONAL EGGS BENEDICT, HOLLANDAISE SAUCE ma”hmallows’ fres;} fruit’ pound Cake’ premels

CINNAMON FRENCH TOAST, WARM MAPLE SYRUP
*Prices are subject to tax and gratuity

ROASTED CHESTNUT SOUP, HAZELNUT DUST

CARVED MAPLE GLAZED BAKE HAM, HONEY MUSTARD SAUCE

OVEN ROASTED TURKEY BREAST, SAGE GRAVY AND CRANBERRY SAUCE

SEARED MAHI MAHI WITH PINEAPPLE SALSA

SLOW ROASTED PRIME RIB, CABERNET DEMI

GARLIC WHIPPED POTATOES

HERB AND CORNBREAD STUFFING

GLAZED CARROTS AND PEARL ONIONS

SAUTEED BRUSSELS SPROUTS, BACON
AND APPLE CIDER REDUCTION




