
Christmas Holiday Buffet 2011 
Sunday, December 25, 2011 

11:00am – 8:00pm 
$48 adult   $24 children (12 and under) 

3 years and under Complimentary 
 
 

Selection of Imported and Domestic Cheeses 
Assorted Sliced Baguettes, Crostini and Crackers 

~ 
Hickory Smoked Seafood Display to Include: 

Scallops, Duo of Smoked Salmon, Mahi-Mahi and Gulf Shrimp 
~ 

Asian Charcuterie to Include: 
Adobo Pork Pate with Prunes & Guava 

Port Wine Poached Anjou Pear and Goat Cheese Terrine with Pesto Sauce 
Asian Plum Glazed Roulade of Chicken with Pickled Vegetables 

~ 
Iced Raw Bar Jumbo Shrimp, Oysters and Green Lip Mussels, King Crab Legs 

Lemon, Limes, Tabasco and Cocktail Sauce 
~ 

Winter Greens with Balsamic Figs and Feta Cheese 
Watermelon & Blueberry Vinaigrette 

Tropical Fruit Tossed in a Guava Vanilla Yogurt 
Spinach and Crimini Mushroom Salad with Caramelized Onions and Ginger Soy 

Roasted Asparagus and Grape Tomato Salad with Cilantro Citrus Vinaigrette 
Roasted Butternut Squash with Cinnamon Candied Walnuts 

Potato Salad with Applewood Smoked Bacon & Green Onions 
 

SUSHI STATIONSUSHI STATION  
Assortment of Japanese Sushi Rolls Including Spicy Tuna, California and 

Vietnamese Vegetable Summer Rolls with Sweet Chili and Toasted Peanut Dipping Sauces 
 

STIR FRY STATIONSTIR FRY STATION  
Create your own Stir-Fry with Chicken, Beef or Shrimp 

Rice noodles, Jasmine Rice and Lo Mein Noodles, Assorted Vegetables 
Thai Red Curry, Teriyaki, Lemon Grass Broth or Sweet & Sour Sauce 

 
OMELETTE STATIONOMELETTE STATION  

(Until 2 PM)(Until 2 PM)  
Mushrooms, Tomatoes, Chorizo, Ham, Onion 

Apple Wood Smoked Bacon, Goat Cheese, Cheddar and Mozzarella 
  

WAFFLESWAFFLES  
(Until 2 PM)(Until 2 PM)  

Maple Syrup, Whipped Cream and Strawberries 
 

CARVERS AND SIDESCARVERS AND SIDES  
Slow Roasted Carolina Turkey with Dried Fruit-Brioche Stuffing 

Cranberry Florida Citrus Compote, Natural Pan Gravy 
Palmetto Creek Farm Fresh Ham with Candied Fig Chutney 

Oven Roasted Quail Stuffed with Wild Mushroom and Rice, Madeira Wine Jus 
Pan Seared Halibut with Lemon Caper Tomato Relish 

Boursin Cheese Whipped Potato Puree 
Harricot Vert, Baby Carrots, Brussel Sprouts, and Confit Cippolini Onions 

Maple Glazed Yams, Toasted Marshmallows 
 

PASTRIESPASTRIES  
An Array of Freshly Baked Breads, Pastries, Cakes and Pies 


