
 
 

CHRISTMAS HOLIDAY CELEBRATION 2010 
 

SOUP 
 Lobster Bisque 

           Cognac Cream 
 

SALADS 
Wild Baby Arugula and Belgian Endive  

Granny Smith Apple, Pomegranate, Candied Walnuts 
Orzo Salad, Winter Citrus, Persimmon Thyme Vinaigrette 

Organic Petite Heirloom Tomato and Bocconcini Mozzarella Salad 
Display of Seasonal Fresh Sliced Fruit and Berries 
Classic Caesar Tossed in a Parmesan Cheese Bowl 

Garlic Croutons, Parmigiano-Reggiano 
Organic Mixed Greens Salad Bar 

Twelve Seasonal Toppings, Balsamic Vinaigrette, Buttermilk Ranch Dressing 
Smoked Duck, Haricots Verts Salad, Toasted Hazelnut Sherry Vinaigrette 

 
SUSHI STATION 

Assortment of Sushi Rolls, Dipping Sauces 
 

SMOKED FISH 
House Smoked Salmon, Smoked Trout, Seared Spiced Ahi Tuna 

Mini Bagels, Red Onion, Heirloom Tomato, Capers, Dill, Crème Fraîche, Cream Cheese, Honey Dill Mustard 
 

SEAFOOD DISPLAY 
Iced Gulf Shrimp, Stone Crab Claws 

Cocktail Sauce, Dijonaise, Mignonette 
 

ARTISAN CHEESE AND WINE TASTING TABLE (chef attendant) 
Rare and Exotic California and International Cheeses 

Hand Crafted Breads, Sliced Fruit, Lahvosh, Marcona Almonds, Compotes, Honeycomb 
 

CHARCUTERIE DISPLAY 
Prosciutto, Soppresata, Cappicola, Sausages 

Antipasto of Grilled Vegetable, Olives and Italian Cheeses 
  

CARVING STATIONS 
Roast Prime Rib of Beef, Red Wine Sauce 

Rosemary Roasted Leg of Lamb, Port Wine Roasted Garlic Mint Sauce 
 

ENTRÉE 
Crispy Skin Arctic Chard, Violet Mustard Beurre Blanc 

 
SIDES 

Mascarpone Whipped Potatoes, Madeira Gravy 
Winter Vegetable Ragoût 

Maple Spice Sweet Potato Gratin 
 

CHILDREN’S STATION 
Macaroni and Cheese 

Chicken Fingers, French Fries 
Carrot and Celery Sticks, Ranch Dressing 

Peanut Butter and Jelly Rolls 
Assorted Jell-O, Assorted Holiday Cookies 

 
Hand Crafted Montage Hearth Breads 

 
DESSERT STATION 

Chocolate Fountain with Profiteroles and Strawberries 
Eggnog Bread Pudding 

Chocolate Hazelnut Yule Logs, Pumpkin Milk Chocolate Logs 
Upside-Down Cranberry Cake, German Chocolate Cake 

Peppermint Cheesecake 
Pecan Tart, Fresh Berry Clafouti Tart 

Assorted Holiday Pastries and Cookies 
 

ICE CREAM STATION 
Chocolate and Vanilla Ice Cream 

Hot Fudge, Warm Caramel Sauce, Assorted Toppings 
 

$95/adults 
$45/children (4-12yrs) 

 
Tax and gratuity is not included 

 

 


