
L O B B Y  L O U N G E  &  T E R R A C E

GREAT ROOM
THETHE

CHRISTMAS 2024
11 :00 AM -  5:00 PM

$235++ ADULTS  |  $55++ KIDS 12 & UNDER

*pricing excludes additional alcohol, tax & service charge. 20% gratuity will be added to parties of 6 or more.
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

HOT & COLD  
RAW BAR
oysters, snow crab claws,  
jumbo shrimp, cold water  
lobster tail, oyster rockefeller,  
green tip mussel brule, clams 
in garlic butter, cocktail sauce, 
mignonette, lemon

MADE-TO-ORDER EGGS
omelets, poached, fried, over easy, 
chopped bacon, sausage,  
smoked ham, tomatoes, onions, 
spinach, peppers, mushrooms, 
jalapenos, cheddar, jack, salsa

GRAZING TABLE
prosciutto, salumi, mortadella, 
bresaola, capicola, pepperoni, 
humbolt fog, midnight moon,  
drunken goat, camembert,  
point reyes blue cheese, 
manchego, house-marinated olives,  
marinated mushrooms,  
grilled artichoke, giardiniera,  
sliced fruits, berries, artisan breads, 
homemade breakfast pastries,  
fresh jams, fruit compote, butter,  
local honey, assorted nuts

TRADITIONAL
fluffy scrambled eggs, pecanwood 
smoked bacon, pork sausage,  
chicken apple sausage,  
breakfast potato hash

BUILD YOUR  
AVO TOAST
california hass avocados,  
sliced, chunky, creamy,  
pickled shallots, stewed tomatoes, 
baby arugula, crispy chickpeas, 
crispy capers, smoked salmon, 
chilled sliced hardboiled egg, 
crumbled feta, shaved parmesan, 
fresh cracked pepper, mauldin, 
balsamic drizzle

BUILT
GEM CESAR SALAD

HEART OF PALM & FRISEE

WEDGE SALAD

CRAVED
HONEY ROASTED HAM 
homemade apple sauce,  

pineapple reduction
CHAR GRILLED TOMAHAWK
chimichurri, horseradish cream

WHOLE-ROASTED  
KING ORA SALMON

grain mustard reduction

VEGGIES &  
STARCHES
YUKON GOLD  

WHIPPED POTATOES

ROASTED BRUSSELS &  
ROOT VEGETABLES

KIDS BUFFET
crispy chicken nuggets,  
silver dollar pancakes,  

french toast sticks,  
pigs n blanket, french fries, 

mac & cheese

HOUSE BAKED 
BAKERIES

butter croissants,  
pain au chocolat,  

seasonal fruit danish, served 
with preserves, honey

DESSERT ROOM 
gelato & sorbet sundae bar, 
assorted pies & confections,  

holiday shortbread  
cookies & macarons,  

festive petit gateux


