
 

* Guided by principles of sustainability, this menu is subject to change pending the availability of fresh ingredients.  

Christmas Brunch Buffet 
 

 
Catalina Ballroom from 10a.m. to 3p.m. 

$85.00 per person 
 

 
Soup 

Wild Chestnut Soup 
 
 

From the Carving Board 
Maple Brined roasted Free Range Turkey, Sherry Mushroom sauce, Kumquat – Cranberry Chutney 

Corn Bread & Andouille Sausage Dressing 
Apple Wood smoked Prime Rib, horseradish Cream, Rosemary au jus 

Honey Baked Ham, Golden Raison Glace 
 
 

From chafers 
Marinated Roasted Forged Wild Pig Loin, Red Current Scented Red Cabbage 

Confit of American Goose & Roasted Goose Breast, Apple – Prune Stew 
Crispy Snapper Curry, Steamed Jasmine Rice 

Crustacean Ragout Fine 
Yukon Gold Potato Gratin 

Honey Roasted Parsnips, Rutabaga, Turnips, Kohlrabi, Carrots, Baby Green Beans 
 

Omelet & Egg Station 

To include, Egg Beater, Eggs whole, Cracked Eggs, Mushrooms, Peppers, Cheddar & Swiss Cheese, Chives, Onions, Ham,  
Smoked Salmon, Bacon, Tomato 

Poached Eggs, Turkey Hash, Citrus Hollandaise 
Apple Wood Smoked Bacon, Country Sausage, Chicken Sausage 

 
 

Waffle Station 
Traditional Waffle, Chocolate Waffle, Roasted Butternut Squash Waffle 

 
 

Condiments 
Blueberry Compote, Whipped Cream, Vermont Maple Syrup, Strawberry Sauce, Butter Scotch Sauce, Fresh Berries, Bananas, 

Toasted Almonds, Whipped Butter, etc. 
Apple Pancake “Alaska” 

 
 
 
 
 
 
 
 



 

* Guided by principles of sustainability, this menu is subject to change pending the availability of fresh ingredients.  

Cold Food Display 
Carving Station by Server Attendance 

Pastrami Style 
Smoked Salmon 

Smoked Trout 
With assorted Condiments, diced Red Onions, Tomato fine diced, creamed Horseradish, 

Capers, fine sliced Chives, Honeyed Creole Mustard, capers, cream cheese 
Baby Bagels with Toaster 

 
 

Sushi Display 
Condiments: Gari, Soy sauce, Wasabi, Chop Sticks 

 
 

Salad Station 
Four Kinds of Organic Greens  

Three Holiday Salads 
 
 

Seafood 
Jumbo Shrimp, Oysters, Crab Claws 

Domestic Caviar 
Lemons, Joe Mustard Sauce & Cocktail Sauce 

 
 

Charcuterie & Cheese Station 
California Cheese Board  (8 kinds) 

House Made Jams & Chutneys, Dried Fruit, Nuts 
Individual Seasonal Fruit & Berry Display in Asian Steamer Basket, Banana Leaves 

Prosciutto, Speck, Salamis 
Selection of House Made Terrines 

Rustic Country Bread, Crostini, 
 
 

Holiday Bakery Display 
Gingerbread House, Christmas Stolen, Pantone 

Selection of Gourmand Muffins, Fruit Cake, Selection Christmas Cookies, Holiday Cup Cakes 
 
 

From our Pastry Shop 
Holiday Sugar Show Piece 

Christmas Yule Logs, Three Tier Biscotti, Cookies and Chocolate Truffle display 
Assorted Trifles, Blue-Cranberry Crum Cake, Cinnamon Apple Cake with Walnut sauce, Blackberry-Lemon Pudding Cake, Up-

Side down Pear Tart with Cream Fraiche, 
Thai Pumpkin Flan, Cranberry Cheese, Whipping Cream, Berry Compote and Cinnamon Anglaise 

 
 
 
 
 
 


	To include, Egg Beater, Eggs whole, Cracked Eggs, Mushrooms, Peppers, Cheddar & Swiss Cheese, Chives, Onions, Ham,  Smoked Salmon, Bacon, Tomato

