5pm-10pm e« $80 Adultse $30 Children 6-12 Children 5 & younger / Free with adult buffet purchase

COLD DISPLAYS

SEAFOOD ON ICE*

IMPORTED & DOMESTIC CHEESE
CHARCUTERIE

MIXED OLIVES & PICKLED VEGETABLES gfvg
HERB-ROASTED VEGETABLES gfvg

LOBSTER BISQUE ¢f

COMPOSED SALADS

ROASTED PEAR SALAD g4fn

BELGIAN ENDIVE SALAD ¢
SPINACH SALAD ¢

ROASTED HEIRLOOM CARROT SALAD g4fvg

WALDORF SALAD 4fn

TRICOLOR QUINOA SALAD gfug

ENTREES

GRILLED SWORDFISH g¢f

JUNIPER & CORIANDER-CRUSTED PORK LOIN ¢
CHICKEN MARSALA

MIDDLENECK CLAMS*

CABERNET-BRAISED SHORT RIBS ¢f

VEGAN CHICKPEA CURRY g

SIDES

SWEET POTATO CASSEROLE gfug

BRUSSELS SPROUTS

CAULIFLOWER & PARMESAN GRATIN
TRUFFLE WHIPPED POTATOES f

HOPPIN’ JOHN g

SPINACH & AGED CHEDDAR CASSEROLE

OMN &z




ACTION STATIONS

TORCHED TUNA TATAKI*

HONEY HAM

CHARRED BEEF TENDERLOIN* g4

HOT CULINARY DISPLAYS

CRAB CLAW CLUSTERS ¢
BAKED BRIE

RUSTIC BREADS & ROLLS

DESSERT STATIONS

BANANAS FOSTER ¢f
ICE CREAM SUNDAE BAR =»n

CANDY STATION n
CHOCOLATE CHIP BREAD PUDDING

COOKIES

af vg df n

GLUTEN-FRIENDLY DESSERTS
COCONUT MOELLEUX g

CHOCOLATE MOELLEUX ¢

RASPBERRY MOUSSE g

WHOLE DESSERTS

PIES n

CAKES

INDIVIDUAL DESSERTS
CHOCOLATE MOUSSE TRIO VERRINE
OPERA CAKE

CHOCOLATE CUPCAKES

KEY LIME PIE BAR

PEACH CLAFOUTIS TART
BANANAS FOSTER TART 4fn
PECAN TART 1

PUMPKIN TART

PECAN BLONDIES

BROOKIES

OMN &z




