
 

 

GRA N D CA FÉ   
N E W  Y E A R S  E V E  D I N N E R  B U F F E T   

S U N D A Y ,  D E C E M B E R  3 1   

P L E A S E  V I S I T  O P E N T A B L E . C OM  O R  C A L L  2 1 3 - 3 5 6 - 4 1 5 5  F O R  R E S E R V A T I O N S

SOUP & SA LAD STAT I ON  
ROASTED CORN AND BEAN SOUP  
Crème,  Cila ntro ,  Cris p Torti l las  

WINTER GREENS  
Roasted Wal nuts ,  G oat  Chees e,  C ra nberry 
Orange Vinaigrette   

HEIRLOOM SPINACH 
Bleu C hees e,  Ca ndied Peca ns ,  Dried C herries ,  
Lemon Cha mpagne Dressing   

ROASTED WOODLAND MUSHROOMS  
Mapl e Balsa mic  Dres sing ,  Peti te Toma to ,  Chive  

CHEESE & CHARCUTERIE    
Honeyc omb,  Pickl ed  Onions,  R ust ic  B read  

 

A PPETI Z ER S   
CARAMELIZED BRUSSEL SPROUTS 
Smok ed B acon,  Sweet  Onion  

CHARRED CAULIFLOWER  
Crispy Chick peas ,  Cardamom  

MAYTAG BLUE CHEESE MASHED POTATOES  
Country Butter,  Chives   

MAPLE GLAZED SWEET POTATO 
Brown Sugar ,  Peca ns   

BRAISED PORK BELLY  
Black E yed Peas,  C ol lards,  Ha m Hock  Jus   

PAN SEARED SEABASS  
Champagne B eurre Bla nc   

 

COA STAL  SELECTI ON  
POACHED SHRIMP 
LITTLE NECK CLAM 
SNOW CRAB LEGS 
LOBSTER COCKTAIL  

 

CHEF ’S  CAR VIN G STATI ON 
HORSERADISH CRUSTED PRIME RIB 
Au jus  & Crea my Hors eradish  

HERB ROASTED LEG OF LAMB 
Mint  Chutney  

CRANBERRY MAPLE GLAZED PORK RACK  
Cinna mon A ppl e Ja m  

 

SWEET ENDIN GS  
CHOCOLATE PECAN PIE  
CRANBERRY APPLE TART  
BOURBON BREAD PUDDING  
PUMPKIN WHITE CHOCOLATE CHEESECAKE 
BOURBON BREAD PUDDING  
 
$ 5 5  A D U L T S ,  $ 2 0  C H I L D RE N  6  –  1 2 
C OM P L I M E N T A RY  F OR C H I L D RE N  5  &  U N D E R  A C C OM P A N I E D  
BY  A N  A D U L T  ( E X C L U D E S  T A X  &  G RA T U I T Y )   
I N C L U D E S  S OF T  D RI N K S  A N D  BOT T O M L E S S  M I M OS A S  F O R 
A D U L T S  2 1 +   
S E A T I N G  A V A I L A BL E  E V E RY  H A L F  A N  H OU R   
F ROM  5 : 0 0  P M  –  1 0 : 3 0  P M   

 


