©

O ® L O,
- ©

CHRISTMAS EVE DINNER BUFFET

Artisan Organic Greens, Condiments & House Dressing
Cumin Roasted Sweet potato, cranberries
Root vegetable Salad, Walnuts & Apple
Pasta Salad, smoked ham & Cheese
Beet Root Salad, Fresh Dill & Orange, Toasted Almonds
Grilled Vegetable Antipasto, Balsamic, Basil
Selection of local and Imported Cheese Board
Home smoked maple Salmon, Bagel Chips, cream cheese
Assorted Locally Smoked & Air-dried Meats
Traditional Roast Turkey, Bacon Dressing
Mashed Yukon Gold Potato, Country style Gravy
Baked Carved Ham
Wild Mushroom Risotto
Cinnamon Roasted Butternut Squash
Green beans, Honey Glazed Carrots
Parmesan Fried Brussel Sprouts
Sliced Seasonal Fruits
Warm Christmas Date Pudding
Selection of Festive Cakes, Pies & Signature Cheese Cake
Assorted Squares, Pastries, & Cookies

Freshly Brewed Coffee

$38/ADULT
$16/CHILD



