
Christmas Day Brunch 
Thursday, December 25, 2008 

 
Cheers with a glass of Sparkling Wine or Fruit Juice. 

 
  

 Domestic and Imported Cheeses  
 

with Sliced Country Bread and Assortment of Gourmet Crackers 
 

Salads  
 

Assortment of Sliced Fresh Seasonal Melons and Berries 
Mixed Baby Greens with Choice of Dressings  

Caesar Salad with Homemade Croutons and Parmesan Cheese  
Tri-Color Cheese Tortellini Salad Tossed with Fresh Garlic Vinaigrette  

Marinated Mushrooms, Tear Drop Tomatoes and Green Bean Salad  
Fingerling Potato Salad with Crisp Pancetta and Red Wine Vinaigrette  

Grilled Seasonal Vegetable Platter 
 

Cold Offerings  
 

 Chilled Shrimp with Cocktail Sauce and Sliced Lemons 
 Smoked Salmon with Capers, Cream Cheese, and Diced Tomatoes 

Country Pâté with Black Peppercorns 
Pâté en Croûte with Pistachios 

Assorted Sushi Rolls with Pickled Ginger and Wasabi 
Assorted Breads, Mini-Bagels and Toast Points 

  
Breakfast Specialties and Hot Offerings  

 
Eggs Benedict 

  

Applewood Bacon 
  

Scrambled Eggs with Fresh Chives and Cheddar Cheese 
  

Four Cheese Ravioli, Sage Cream Sauce 
  

Seared Fillet of Halibut with Peppercorn Cream Sauce 
  

Roasted Breast of Turkey  
 Brandy Mushrooms Gravy  
 Orange Cranberry Relish 

  

Cornbread-Chestnut Stuffing 
  

Roasted Winter Vegetables 
  

Red Bliss Mashed Potatoes 
  

Sweet Potatoes with Maple-Roasted Pecans 
  
 



 
 

Cooked to Order 
 

Omelets with your choice of Ingredients:  

Bacon, Diced Ham, Mozzarella Cheese, Diced Tomatoes, Fresh Spinach, Mushrooms 
Sliced Jalapeños, Bell Peppers, Guacamole, Pico de Gallo and Salsa Roja 

 Belgian Waffles and Buttermilk Pancakes 
Vermont Maple Syrup, Chantilly Cream and Fruit Compote 

  
Carving Station 

 
Roasted Prime Rib of Beef with Rosemary Jus 

Caraway Seed Crusted Pork Tenderloin with Sun-Dried Cherries and Port Wine Sauce 
  

Dessert Station 
 

 Mini Danish, Muffins and Croissants 
 Sliced Breakfast Breads 
Seasonal Fruit Cobbler 
Brioche Bread Pudding 

Mini Vanilla Bean Crème Brûlée  
 

Assorted Cakes 
Individual Mini Pecan and Apple Pies 

  
Brewed Beverage 

 
Coffee, Decaffeinated Coffee or Hot Tea 

  
 
 

$40.00 per Adult 
$22.00 per Child 3-12 

 
Service Charge and applicable Sales Tax are not included. 

 


