
C H R I S T M A S  B R U N C H  B U F F E T
Sunday, December 25, 2016   |  11:30 am-3pm

H OT  S TAT I O N S

Omelets and Fresh Farm Eggs made to order 
Warm Buttermilk Waffles with all the fixings made to order 

Fresh Baked Artisanal Breads with Whipped Butter, White Bean Garlic Purée and Virgin Olive Oil 
Carved Christmas Ham 

Smoked Salmon with Traditional Accompaniments 
Poached Jumbo Shrimp on ice and Alaskan Crab Claws 

Tarragon Rubbed East Coast Salmon with Lobster Buerre Blanc 
Black Truffle and Fontina Stuffed Free Range Chicken 

Grilled Vegetables with Local Goat Cheese 
Traditional Eggs Benedict with Lemon Chive Hollandaise 

Crispy Smoked Bacon and Breakfast Sausage 
Golden Potato Home fries with Caramelized Onions 

CO L D  S TAT I O N S

Winter Melons and Berries 
Local and Imported Cheeses, Dry Fruits, Nuts, Crackers and Crisps 

Fresh Baked Breakfast Pastries and Muffins 
Greek Yogurt and Granola Parfaits 

Fresh Fruit Tarts 
Organic Winter Greens with Great Hill Blue Cheese, Toasted 

Hazelnuts and Dried Fruits

$40 per person | Children 12 and under $18 
Pricing does not include tax or gratuity

Consuming raw or undercooked meats, poultry, shellfish or eggs may increase the risk of food borne illness 
Please inform your server of any food allergies

508.356.2171 


