
C h r i s t m a s  D ay  B r u n c h  B u f f e t

F r i d a y ,  D e c e m b e r  2 5 ,  2 0 1 5

S e a f o o d  B u f f e t

Smoked fish display with traditional garnishes

Chilled shrimp and crab legs, cocktail sauce, lemon 

aioli, drawn butter 

Sesame crusted ahi tuna with seaweed salad

pickled ginger, wasabi and soy sauce

C H I L D R E N ’ S  B u f f e t

Mini Pizzas

Macaroni and Cheese

Chicken Fingers

Peanut Butter and Jelly Sandwiches

Carrot and Celery Sticks with Ranch Dressing

Mashed Potatoes with Gravy

Chocolate Chip Cookies

Jell-o

Mud Pie

DE  S S E R T  S tat i o n

Traditional Yule Log

Grand Marnier Cake

Eggnog cheesecake, spiced whipped cream

Cinnamon brown sugar apple tart

Crunchy chocolate mousse, peppermint stick

White chocolate and cranberry bread pudding

Chocolate fountain

marshmallows, fresh fruit, pound cake, pretzels

C o l d  B u f f e t

Winter garden greens

herb champagne vinaigrette

Traditional Caesar salad

herb sourdough croutons, grated parmesan reggiano, 
Caesar dressing

Wild mushroom salad

california olive oil drizzle, goat cheese crumbles

Smoked chicken salad

tangerines, caramelized onions, sherry vinaigrette

Creamy celery root & gala apple slaw

Grilled vegetable display, white balsamic reduction

Assorted cured meats and salamis, nuts and olives

Assorted imported and domestic cheeses, 

orange and fig jams, dried fruit

Tomato bruschetta, artichoke bruschetta, 

roasted pepper bruschetta

Fresh seasonal sliced fresh fruit

Display of artisan breads

H o t  B u f f e t

Make your own omelet station

served with onions, peppers, cheddar cheese, mushrooms, tomatoes, 
ham, bacon

Applewood smoked bacon, chicken and apple sausage

Fluffy scrambled eggs

Breakfast potatoes

Traditional eggs benedict, hollandaise sauce

Cinnamon French toast, warm maple syrup

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

Sautéed Brussels sprouts, Bacon 

and apple cider reduction

*Prices are subject to tax and gratuity

A r a g o n  B a l l r o o m

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


