
Christmas Buffet 
MONDAY, DECEMBER 25,  2023  

SOUP 

Roasted Chestnut & Sweet Potato GF 
sherry-pear compote, apple smoked bacon, crème fraîche on side 

CHEESE & CHARCUTERIE 

Assorted Local Cheeses and Fruits VEG GF 

Artisanal Cured Meats, Galantines, Pâté 
Marinated Vegetables VEG GF 

Assorted Breads and Mustards 

SALADS 

Winter Vegetable Chopped Salad GF 
toasted walnuts, cider vinaigrette, bacon, blue cheese on side 

Roasted Organic Squashes & Persimmon V GF 
curry vinaigrette, pomegranate, sunflower seeds 

Foraged Mushrooms & Wild Rice Salad V GF 
frisse, arugula, pine nuts, roasted tomato, lemon truffle vinaigrette 

Roasted Winter Beets & Spinach Salad VEG GF 
cara cara oranges, shaved fennel, pickled onions, pistachio, 

champagne vinaigrette, Sonoma goat cheese on side 

V – Vegan    VEG – Vegetarian    DF – Dairy Free    GF – Gluten Free 



SEAFOOD  

Poached Jumbo Prawns & Local Oysters on the Half Shell GF DF 
on ice with cocktail sauce, mignonette, fresh lemon 

Chilled Poached Salmon DF GF 
tarragon-dill aioli, capers, red onion, sieved egg 

Fresh Local Crab Cakes DF 
whole grain mustard aioli 

PASTA  

Lobster Ravioli 
lobster velouté, sherry and scallion 

Wild Mushroom Ravioli VEG 
smoked tomato & truffle essence 

CARVING STATION  

Slow Roasted Prime Rib GF DF 
natural jus and horseradish cream 

Stuffed Pork Loin DF GF 
sun-dried fruit compote, apple cider demi 

Fresh Baked Rolls VEG 
sweet cream butter 

V – Vegan    VEG – Vegetarian    DF – Dairy Free    GF – Gluten Free 



SIDES  

Scalloped Potatoes Gratin VEG 
Saffron Rice V GF DF 

Roasted Organic Squash V GF DF 
French Beans V GF DF 

Organic Carrots V GF DF 

DESSERTS  

Hot Chocolate Mousse Tart VEG 
whipped chantilly 

Cranberry Tart VEG 
pistachio cream 

Sticky Toffee Pudding VEG 
toffee sauce 

Egg Nog Pot de Crème VEG 
nutmeg crémeux 

Pumpkin Cheesecake VEG 
spiced chantilly 

Selection of Cookies VEG 
chocolate spice, gingerbread, nut butterballs 

Mini Gingerbread Cupcake VEG

V – Vegan    VEG – Vegetarian    DF – Dairy Free    GF – Gluten Free 
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