
Grand Christmas
buffet dinner

SUNDAY, DECEMBER 24TH

salad station
Variety of lettuces, baby spinach, 
watercress, arugula

fruits and vegetables
Asparagus, cherry tomato, cucumber, 
red onion, yellow corn, avocado, beet, 
strawberry, figs, berries, grilled peach, 
plum, grapes, artichoke heart

proteins
Grilled chicken, jerk shrimp,  
baked bacon, salmon, lentils.  
Chickpeas, red beans, tofu

cheeses
Fresh mozzarella, feta cheese, 
parmesan cheese, gorgonzola,  
panela, cheddar, vegan manchego

dressings
Balsamic vinegar, olive oil, citrus with 
honey, sweet mustard, hibiscus with 
mint, tamarind and ginger, Italian.
Ranch dressing, thousand island,  
blue cheese, Caesar dressing,  
chipotle mayo, vegan Caesar

bruschetta
bruschetta of the forest bread 
with nuts, brie cheese, red fruit 
compote, strawberries with mint
 
bruschetta capresse sour dough 
bread, basil pesto, candied cherry 
tomatoes, burrata cheese
 
mushroom bruschetta peasant 
bread, feta cheese dip, soy and chili 
glazed mushrooms

mixed salads
christmas salad mixed greens, 
caramelized figs, green apple, 
blueberry, gorgonzola cheese, 
caramelized hazelnut, raspberry 
vinaigrette

waldorf salad apple, carrot, celery, 
grapes, cream, honey

citrus and avocado salad 
grapefruit, orange, basil,  
pomegranate, dill

antipasti
baby beet goat cheese and mint 
mousse, honey with citrus fruits, 
nutmeg

autumn squash roasted butternut 
squash, arugula, caramelized 
xoconostle and queso bola, spicy 
pepitas

vegetable garden platter grilled 
vegetables, romesco, chimichurri 
sauce

dips & pita chickpea hummus, baba 
ganush, pita bread 

cheese and charcuterie platter
Sopressata, cured loin, pastrami, 
calabresse, serrano ham, brie, cured 
manchego, emmental, goat cheese 

chutneys & pickles
Tomato chutney, onion chutney, olives, 
capers, pickled vegetables

fondue station 
Aged cheese sauce, young cheese 
sauce, salmon skewers, rib eye 
skewers, shrimp skewers, vegetable 
skewers 
Grissinis, brioche bread crostini with 
garlic and herbs, rustic bread

carpaccio station 
beef carpaccio a la minute grana 
paddano slices, arugula, olive oil, 
balsamic vinegar reduction, truffle oil, 
truffle duxelles, garlic brioche bread 
with garlic, garlic confit 

asian station 
Edamame with salt or  
spicy ponzu sauce
Salmon or tuna nigiri
Shrimp giosas
Sweet and sour pork bao

soups
pumpkin butter cream butternut 
squash buttercream, caramelized 
pumpking seed, brioche and sage 
crostinis 

carving
Traditional stuffed turkey, roasted baby 
chicken, Filet Wellington, baked pork 
porchetta, red rub mexican shrimp

hot bar
cod suquet codfish, suquet, potato, 
almond paste

baked potato baked potato, cream of 
roasted peppers and bacon, cheddar 
cheese, scallions

sweet potato mousseline sweet 
potato mousseline, orange zest, 
malanga chips 

roasted mushrooms portobello, 
mixed mushroom, soy and tamarind 
glaze

canelonni stuffed with 
ratatouille canelonni, ratatouille, 
emmental cheese, tomato sauce,  
fresh basil

vegetable dauphinoise vegetables, 
basil pesto, vegan cream cheese,  
pine nuts


