
Christmas Day Buffet 
DECEMBER 25, 2026

SOUP STATION

Roasted Chestnut and Apple  GF

apple-smoked bacon, apple chutney, crispy sage and parsley purée

CHEESE, CHARCUTERIE & PÂTÉ

Assorted Local Cheeses and Fruits V GF     Artisanal Cured Meats and Pâtés GF

marinated vegetables V GF     assorted breads, preserves and mustards V 

HOLIDAY SALAD BAR

Waldorf Salad V GF

compressed apple and celery, walnuts, grapes, pomegranate, 
blue cheese, cider vinegar, frisée, radicchio 

Curried Roast Butternut Squash & Cauliflower Salad VG GF

golden raisins, walnuts, chick peas, quinoa, scallion, madras curry vinaigrette 

Foraged Mushrooms & Wild Rice Salad V GF

frisée, pine nuts, roasted tomato and lemon truffle vinaigrette 

Roasted Beets, Blackberry & Citrus Salad V GF

cara cara oranges, shaved fennel, pickled onions, pistachio, 
feta cheese, arugula, white balsamic  

V       Vegetarian

VG    Vegan

DF    Dairy Free

GF    Gluten Free



SEAFOOD STATION

Poached Jumbo Prawns on Ice GF DF

cocktail sauce and fresh lemon

Baked Petrale Sole Roulade GF DF

mushroom mousse, smoked tomato-porcini ragu
 

Dungeness Crab Cocktail GF DF 
shredded romaine, shaved carrot, radish, cocktail sauce

ASIAN STATION

Vegetable Pot Stickers VG DF

Chicken Pot Stickers DF

Spicy Tuna Rolls GF DF

Vegetable Rolls  GF VG

Candied Pork Ribs GF DF

honey, tamari, ginger, scallion, sesame

pot sticker sauce, tamari, sambal, scallion vinegar, chinese mustard, wasabi

PASTA STATION

Lobster Ravioli  
lobster velouté, sherry and scallion

 
Butternut Squash Tortellini V

roasted tomato ragu and parmesan-sage butter 

V       Vegetarian

VG    Vegan

DF    Dairy Free

GF    Gluten Free



CARVING STATION

Slow Roasted Prime Rib GF DF

natural jus and horseradish cream
 

Honey Citrus Glazed Roast Muscovy Duck GF DF

natural jus, cranberry-citrus relish 
 

Fresh Baked Rolls V

sweet cream butter 

SIDES

Saffron Whipped Potatoes V     Pecan Rice Pilaf VG GF

Roasted Root Vegetables VG DF      Creamed Greens V

DESSERTS

Dark Chocolate Mousse Tart V

Apple Pie Filled Beignet V

 
Pecan Tart V

Pear and Almond Tart V

 
Citrus Mousse with Cranberry Compote VG GF

Pumpkin Bread Pudding V

cinnamon chantilly  

Eggnog Panna Cotta  V GF

Selection of Holiday Cookies  V

V       Vegetarian

VG    Vegan

DF    Dairy Free

GF    Gluten Free



Christmas Day Kids Menu

FIRST COURSE

Romaine Hearts 
buttermilk dressing, shaved carrot, cucumber, tomato

 

MAINS
Choice of one

Slow Roast Beef
roasted heirloom potatoes, baby carrots, jus

Mary’s Organic Chicken 
baby potatoes, broccolini, jus

Cheese Ravioli 
roasted baby tomatoes, basil

Mini Niman Ranch Burger and Fries

DESSERT

Strawberry Trifle
citrus cake, whipped cream, white chocolate pastry cream


