
B R E A K FA S T
EG G S  A N D  O M E L E T BA R
Spinach, Tomatoes, Onions, Bacon, Sausage, Bell Peppers, 
Jalapenos, Pico de Gallo, Roasted Salsa, Cheddar Cheese

A P P L E WO O D  S M O K E D  BACO N

G R I L L E D  H A M  S T E A K

B LU E B E R RY M A P L E  SAU SAG E

T R A D I T I O N A L  EG G S  B E N E D I C T
Whipped Hollandaise

G R I D D L E D  C I N N A M O N  F R E N C H  TOAS T
Warm Maple Syrup

D I S P L AY O F F R U I T DA N I S H ,  B I S C U I T S , 
C I N N A M O N  R O L L S  A N D  C R O I S SA N T S
Sweet Cream Butter and Fruit Preserves

C H I L L E D  S E A F O O D 
OYS T E R S  O N  T H E  H A L F S H E L L
Red Wine Mignonette

P OAC H E D  G U L F S H R I M P

A L AS K A N  S N OW  C R A B  C L AWS  &  K I N G  C R A B
Horseradish Cocktail Sauce, Lemon Wedges

G U L F COAS T C E V I C H E
Winter Citrus

PAC I F I C  COAS T S M O K E D  SA L M O N
Traditional Garnishes

AS S O RT E D  S U S H I  D I S P L AY
Wasabi, Pickled Ginger and Soy Sauce 

C R I S P A N D  C U R E D
AS S O RT E D  L E T T U C E  G R E E N S
Grape Tomatoes, Shaved Fennel, Cucumbers, Toasted Pecans, 
Herb Croutons, Balsamic Vinaigrette and Creamy Buttermilk 
Ranch

S H AV E D  B R U S S E L  S P R O U T A N D  B R O CCO L I 
SA L A D
Toasted Walnuts, Radishes, Dried Cranberries, Creamy Yogurt 
Dressing 

R OAS T E D  B U T T E R N U T S Q UAS H
Spiced Pepitas, Baby Arugula with Pomegranate Seeds and 
Citrus Vinaigrette

C U R E D  LO C A L  A N D  I M P O RT E D  M E AT S
Assorted Mustards and Pickled Vegetables 

T E X AS  C H E E S E  D I S P L AY
Dried Fruits, Honey Comb, Spiced Nuts, Artesian Breads

T H E  M A I N  E V E N T
BA K E D  PA R M E SA N  H E R B - C R U S T E D   A L AS K A N 
CO D
Lemon Butter Sauce 

R OAS T E D  F R E E- R A N G E  C H I C K E N
Thyme Chicken Jus

T E X AS  H O N E Y- G L A Z E D  R A I N B OW  C A R R OT S
 Toasted Almonds

B LU E  L A K E  G R E E N  B E A N S ,  R OAS T E D 
M U S H R O O M S

C R E A M Y M AS H E D  P OTATO E S

C A RV I N G  S TAT I O N
C LOV E- S T U D D E D  CO U N T RY H A M
Spied Apple Cider Glaze

SA LT- C R U S T E D  P R I M E  R I B
Horseradish Sour Cream, Dijon Mustard, Beef Jus

T U R K E Y R O U L A D E
Giblet Gravy, Cranberry Ginger Chutney 

C H I L D ’ S  P L AY
M I N I  CO R N  D O G S

C R E A M Y M AC  A N D  C H E E S E

C R I S PY C H I C K E N  T E N D E R S

TAT E R  TOT S

T H E  G R A N D  F I N A L E
WA L L  O F D O U G H N U T S

WA R M  C I N N A M O N  B R E A D  P U D D I N G
Mandarin Orange Glaze

P E T I T F O U R S ,  T E A CO O K I E S  A N D  C H O CO L AT E 
B O N  B O N S

AS S O RT E D  H O L I DAY F U D G E

G R A N N Y S M I T H  A P P L E  TA RT 

T E X AS  P EC A N  S Q UA R E S

L E M O N  BA R S

H O L I DAY C U P C A K E S 

$ 6 9.9 5  A D U LT S ,  $ 3 2 .0 0  C H I L D R E N  6  –  1 2  ( P LU S 
TA X )

CO M P L I M E N TA RY F O R  C H I L D R E N  5  &  U N D E R

S E AT I N G  AVA I L A B L E  E V E RY H A L F A N  H O U R

( L AS T S E AT I N G  I S  AT 1 : 0 0 P M ) 

F R O M  1 0 : 3 0A M  TO  1 : 3 0 P M .

T U E S DAY,  D E C E M B E R  2 5  AT O M N I  H O U S TO N  H OT E L
PLEASE CALL THE HOTEL OPERATOR FOR RESERVATIONS,  713-871-8181

SEASON
’ T I S  T H E


