
P L A T I N U M  B U F F E T  
(Minimum 50 Guests) 

R E C E P T I O N  D I S P L A Y S  
Selection of Two 

S h r i m p  D i s p l a y  
Shrimp Cocktail Sauce Lime Lemon Orange Garnish  

B r u s c h e t t a  S t a t i o n  
Tomato-Basil Pesto – Artichoke Roasted Garlic – White Bean Crostini & Herb Pita Chips 

F i n e  C h e e s e  D i s p l a y  
Cheese Crackers French Baguette Fruit Garnish 

V e g e t a b l e  C r u d i t é s  
Fresh Vegetables Yuletide Dip   

H O R S  D ’ O E U V R E S  
Selection of Two 

S A L A D  
Selection of Three 

C a e s a r  S a l a d  
Romaine Lettuce Garlic Croutons Grated Parmesan Cheese Caesar Dressing 

G o l d  C o a s t  S a l a d  
Baby Greens Goat Cheese Candied Walnuts Poached Pear Raspberry Vinaigrette 

H o l i d a y  G r e e n  B e a n  S a l a d  
Green Beans Cherry Tomatoes Shaved Shallots Dijon Mustard Vinaigrette 

M e d i t e r r a n e a n  S a l a d  
Romaine Lettuce Kalamata Olives Red Onions Feta Tomatoes Lemon- Oregano Vinaigrette 

C A R V I N G  S T A T I O N  
Selection of One 

P r i m e  R i b  &  H o r s e r a d i s h  C r e a m  

W h o l e  T u r k e y  &  C r a n b e r r y  S a u c e  

S m o k e d  H a m  &  B r o w n  S u g a r  G l a z e  

E N T R É E  
Selection of Two 

H e r b  C r u s t e d  T i l a p i a  
Tilapia Fillet Herbs Lemon Caper Sauce  

G r i l l e d  S a l m o n  
Grilled Salmon Fillet Tarragon Wine Sauce   

R o a s t e d  C h i c k e n  
Chicken Breasts Roasted Honey Mustard Glaze   

S t u f f e d  L o i n  o f  P o r k  
Pork Loin Roasted Apples Port Wine Sauce  

V E G E T A R I A N  E N T R É E  
Selection of One 

P e n n e  P a s t a  
Penne Pasta Sun-dried Tomatoes Julienne Vegetables Artichoke Hearts 

V e g e t a r i a n  L a s a g n a  
 Three Imported Cheeses Swiss chard Caramelized Onions 

P o l e n t a  C a k e s  
  Grilled Polenta Cakes Roasted Red Pepper Sauce 

S I D E  D I S H E S  
Selection of Two 

V a n i l l a  S c e n t e d  W h i p p e d  S w e e t  P o t a t o e s  G r e e n  B e a n s  A l m a n d i n e  

G a r l i c  M a s h e d  P o t a t o e s  W a r m  A p p l e s  w i t h  R a i s i n s  a n d  C i n n a m o n  

R o s e m a r y  R o a s t e d  P o t a t o e s  Z u c c h i n i ,  Y e l l o w  S q u a s h  a n d  R e d  P e p p e r s  

D E S S E R T  
Selection of Two 

P u m p k i n  C h e e s e c a k e  T u r t l e  C h e e s e c a k e  Y u l e t i d e  L o g  A p p l e  P i e  P e c a n  P i e  

$ 7 0 . 0 0  P E R  P E R S O N  
ALL PRICES SUBJECT TO 19% SERVICE CHARGE, 10.25% SALES TAX, 3.5% SOFT DRINK TAX, PRICES SUBJECT TO CHANGE WITHOUT PRIOR NOTICE 



 
G O L D  B U F F E T  

(Minimum 50 Guests) 

R E C E P T I O N  D I S P L A Y S  
Selection of One 

S h r i m p  D i s p l a y  
Shrimp Cocktail Sauce Lime Lemon Orange Garnish  

B r u s c h e t t a  S t a t i o n  
Tomato-Basil Pesto – Artichoke Roasted Garlic – White Bean Crostini & Herb Pita Chips 

F i n e  C h e e s e  D i s p l a y  
Cheese Crackers French Baguette Fruit Garnish 

V e g e t a b l e  C r u d i t é s  
Fresh Vegetables Yuletide Dip   

S A L A D  
Selection of Two 

C a e s a r  S a l a d  
Romaine Lettuce Garlic Croutons Grated Parmesan Cheese Caesar Dressing 

G o l d  C o a s t  S a l a d  
Baby Greens Goat Cheese Candied Walnuts Poached Pear Raspberry Vinaigrette 

H o l i d a y  G r e e n  B e a n  S a l a d  
Green Beans Cherry Tomatoes Shaved Shallots Dijon Mustard Vinaigrette 

M e d i t e r r a n e a n  S a l a d  
Romaine Lettuce Kalamata Olives Red Onions Feta Tomatoes Lemon- Oregano Vinaigrette 

E N T R É E  
Selection of Two 

H e r b  C r u s t e d  T i l a p i a  
Tilapia Fillet Herbs Lemon Caper Sauce  

G r i l l e d  S a l m o n  
Grilled Salmon Fillet Tarragon Wine Sauce   

R o a s t e d  C h i c k e n  
Chicken Breasts Roasted Honey Mustard Glaze   

S t u f f e d  L o i n  o f  P o r k  
Pork Loin Roasted Apples Port Wine Sauce  

S l i c e d  P r i m e  R i b  R o a s t  
Roasted Prime Rib Horseradish Cream   

V E G E T A R I A N  E N T R É E  
Selection of One 

P e n n e  P a s t a  
Penne Pasta Sun-dried Tomatoes Julienne Vegetables Artichoke Hearts 

V e g e t a r i a n  L a s a g n a  
 Three Imported Cheeses Swiss chard Caramelized Onions 

P o l e n t a  C a k e s  
  Grilled Polenta Cakes Roasted Red Pepper Sauce 

S I D E  D I S H E S  
Selection of Two 

V a n i l l a  S c e n t e d  W h i p p e d  S w e e t  P o t a t o e s  G r e e n  B e a n s  A l m a n d i n e  

G a r l i c  M a s h e d  P o t a t o e s  W a r m  A p p l e s  w i t h  R a i s i n s  a n d  C i n n a m o n  

R o s e m a r y  R o a s t e d  P o t a t o e s  Z u c c h i n i ,  Y e l l o w  S q u a s h  a n d  R e d  P e p p e r s  

D E S S E R T  
Selection of Two 

P u m p k i n  C h e e s e c a k e  T u r t l e  C h e e s e c a k e  Y u l e t i d e  L o g  A p p l e  P i e  P e c a n  P i e  

Freshly Brewed Coffee, Decaffeinated Coffee, and Selection of Assorted Teas  

 

$ 6 0 . 0 0  P E R  P E R S O N  
ALL PRICES SUBJECT TO 19% SERVICE CHARGE, 10.25% SALES TAX, 3.5% SOFT DRINK TAX 

PRICES SUBJECT TO CHANGE WITHOUT PRIOR NOTICE 


