
 

 

 

SOUPS 

ROASTED TURKEY~WILD RICE~GUMBO 

CREAMY CARDINAL SHRIMP BISQUE 

SALADS 

HEARTY GREENS~BABY GREENS~SPINACH 

BREADTONS~BACON BITS~TOMATOES~CARROTS 

CUCUMBERS~CHICK PEAS~SPROUTS~DRESSINGS 

SHAVED PARMESAN 

MANGO~PINEAPPLE FRUIT SALAD 

BUTTON MUSHROOM~BALSAMIC~BLUE CHEESE~BASIL 

ROASTED YELLOW AND RED BEETS~FETA 

GRILLED ASPARAGUS~GRAPE TOMATOES 

GARNETS~YUKON GOLD POTATOES~CRANBERRIES~PECANS 

COUSCOUS~BASIL~CUCUMBER~TINY TOMATOES 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

FRUITS~CHEESE 

SELECTION OF WINTER FRUITS~BERRIES~GRAPES 

DOMESTIC~IMPORTED CHEESES~LAVOSH~BREADS 

CHILLED SEAFOOD 

SPICED SHRIMP~SNOW CRAB 

KING CRAB CLAWS~SMOKED SALMON 

CALIFORNIA SUSHI~TUNA-SHRIMP-SALMON 

MINI BAGELS~CREAM CHEESE 

LEMONS~COCKTAIL SAUCE~HORSERADISH 

SHAVED RED ONIONS~CAPERS~GINGER~WASABI~SHOYU 

CARVED 

WHOLE ROASTED TURKEY WITH GIBLET GRAVY AND  

TRADITIONAL CRANBERRY CHUTNEY 

BLACK PEPPER COATED PRIME RIB HORSE RADISH~CREAM 

HONEY AND MUSTARD GLAZED HAM 

ENTREES 

WHOLE ROASTED HONEY GLAZED DUCK 

 ROASTED COLORADO LAMB CHOPS 

CHICKEN~DRIED APPLE PISTACHIO CRUST 

SALMON~PANCETTA~SHALLOT SHERRY VIN 

LOBSTER RAVIOLI MADE TO ORDER 

ROASTED GARLIC MASH-CANDIED YAMS 

APPLE WOOD GRILLED ASPARAGUS 

GREEN BEAN CASSEROLE~ALMOND DUST 

RISOTTO~KURI SQUASH~CILANTRO 

CHERRY ALMOND EGG BREAD STUFFING 

DESSERTS 

WAFFLES~STRAWBERRIES~FRESH CREAM 

CHEF GARY’S ULTIMATE CHOCOLATE BAR 

PEARS~POACHED~SANGIOVESE 

     CAKES~COOKIES~TARTS 

CHRISTMAS FEAST 

Sunday, December 25th, 2011 

10am to 3pm 

Adults $54  -  Children (6-12) $22 


