
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 
Pink peppercorn mignonette

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

A L AS K A N  K I N G  C R A B  A N D  S N OW  C R A B  C L AWS 
Horseradish cocktail sauce, lemon wedges

PAC I F I C  COAS T S M O K E D  SA L M O N 
Chopped egg, red onion, snipped chives, capers, crème fraîche

AS S O RT E D  S U S H I  D I S P L AY 
Wasabi, pickled ginger, soy sauce

B R E A K FA S T
B R E A D  A N D  PAS T RY D I S P L AY 
Biscuits, bagels, cinnamon rolls, croissants

Served with sweet cream butter and fruit preserves

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

G R I L L E D  C A N A D I A N  BACO N

T U R K E Y SAU SAG E  L I N K S

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 A N D 
B E LG I A N  WA F F L E S 
Warm Maple syrup, whipped cream, seasonal berries, 
chocolate chips

EG G  A N D  O M E L E T BA R 
Whole eggs, egg whites, spinach, tomatoes, onions, bacon, 
sausage, bell peppers, jalapeños, pico de gallo, roasted salsa

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, roasted fennel, shaved carrots, toasted 
pecans, herb croutons, choice of balsamic Dijon vinaigrette or 
creamy buttermilk ranch

C H A R R E D  B R U S S E L S  S P R O U T S  SA L A D 
Butternut squash, dried cranberry, toasted walnuts, apple 
cider vinaigrette

SA F F R O N  PAS T I N A SA L A D 
Tuscan kale, heirloom tomatoes, Perle mozzarella cheese, 
pesto dressing

A R U G U L A A N D  P OAC H E D  P E A R  SA L A D 
Pomegranate seeds, goat cheese, spiced pepitas, citrus 
vinaigrette

C U R E D  M E AT S  B OA R D 
Pickled vegetables, assorted mustards

T E X AS  C H E E S E  D I S P L AY 
Featuring cheeses from Veldhuizen Family Farm, Tomme de 
Hood Eagle Mountain Farm, Revelation Hoja Santa

Served with dried fruits, honey comb, spiced nuts, artesian 
bread

C A RV I N G  S TAT I O N S
C LOV E- S T U D D E D  CO U N T RY H A M 
Spiced 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

AS S O RT E D  R O L L S  A N D  B U T T E R

E N T R É E S
R OAS T E D  S COT T I S H  SA L M O N 
Pomegranate fennel salad, pesto cream sauce

W H I T E H U R S T FA R M S  T U R K E Y R O U L A D E 
Giblet gravy, orange-cranberry sauce

R O S E M A RY C H I C K E N  B R E AS T 
Orange butter sauce

R OAS T E D  S PAG H E T T I  S Q UAS H 
Shaved Brussels sprouts, red quinoa, basil tomato sauce

S I D E S
B LU E  L A K E  G R E E N  B E A N S  A N D  R OAS T E D 
W I N T E R  S Q UAS H 
Wild mushrooms

R OAS T E D  R A I N B OW  C A R R OT S 
Brown butter, toasted almonds

AU  G R AT I N  P OTATO E S 
Garlic and herb cream

C R E A M Y Y U KO N  G O L D  M AS H E D  P OTATO E S

K I D S  S TAT I O N
M I N I  CO R N  D O G S

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

ACCO M PA N I M E N T S 
Creamy macaroni and cheese, tater tots

S W E E T E N D I N G 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

EG G N O G  PA N N A COT TA C H E E S EC A K E 
Cranberry compote

M I N I  SW E E T P OTATO  P I E

P E T I T F O U R S ,  T E A CO O K I E S ,  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

H O L I DAY S U GA R  CO O K I E S

C H O CO L AT E  O P E R A C A K E

W E D N E S DAY,  D E C E M B E R  2 5
PLEASE CALL THE HOTEL OPERATOR FOR RESERVATIONS,  7 13-871-0026 .

SEASON
’ T I S  T H E

$ 7 0  A D U LT S ,  $ 3 5  C H I L D R E N  6  –  1 2  ( P LU S  TA X  &  G R AT U I T Y )
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
1 0 : 3 0  A . M .  TO  1 : 3 0  P. M .


