
 Prices subject to change.  All prices subject to 17% service charge and 5% G.S.T. 
2016 

 

 
Minimum of 15 People 

Additional $5 / Person Surcharge for Groups not Achieving Minimum Requirement 
 

Baker’s Daily Selection of Rolls and Butter 
 

Salads & Platters 
California Field Greens with an Assortment of House Dressings* 

Jell-O Ambrosia Salad Marshmallows, Fruit Cocktail and Toasted Coconut* 
Vegetable Crudité Display with a Creamy Herbed Buttermilk Dip  

An Arrangement of Fresh Sliced Seasonal Fruit & Berries* 
 

Hot Dishes: 
Chef’s Choice of Starch Accompaniment  

Bouquetiere of Seasonal Vegetables  
 

Carvery 
Roast Turkey, Savory Sage Dressing with Pan Gravy and Cranberry Compote 

 
Entrées (choose one) 

Breaded Chicken Tenders with Citrus Plum Sauce 
All Beef Hot Dogs with Traditional Condiments 

Baked Macaroni and Cheese with Roasted Tomatoes 
Hawaiian and Pepperoni House-Made Pizza Flatbreads 

Cheeseburgers Sliders with Traditional Condiments 
 

Sweets 
Create Your Own Gingerbread Man 

Assorted Icings, Sprinkles, Jelly Beans, Smarties 
Our Pastry Shop’s Selection of Two Seasonally-Inspired Desserts 

Lavender Shortbread Cookies and Mincemeat Tartlets 
 

Pitchers of Chilled Assorted Juices and Milk 
An Assortment of Canned Sodas 

 
* Denotes our Gluten-Free Options 

 
$20 / Child (12 & Under) 

$25 / Adult 
 
 

‘Twas the Night Before Christmas Children’s Buffet 

 


