CHRISTMAS DAY BRUNCH BUFFET

72 adult ‘ 32 children 5-12 ] 4 & under free

served from 8 am-2 pm

includes fountain beverages, juice, milk, and drip coffee

COLD

Fall greens, toasted hazelnuts, oven roasted goat
cheese, roasted pear champagne vinaigrette, fig

balsamic
Alderbrook Caesar salad

Grilled & marinated vegetable platter
chickpea hummus & herb dip

Seafood display - chilled prawns, oysters on the

half shell, house smoked salmon

Everything pita chips, chive schmear, cocktail

sauce, mignonette, lemon
Fresh fruit and berries

Smoked salmon mousse cones

SWEET
Croissants, muffins, fruit jam pastries
Coffee cake / breakfast breads

Warm cinnamon roll bread pudding with salted

caramel
Christmas cookies

Assorted mini pies

ALDERBROOK

RESORT & SPA

HOT

Omelet station — whole eggs -or- whites
-ham, bacon, sausage, cheddar, feta, red onion,

peppers, jalapeno, spinach, tomato
Bacon & Sausage

Breakfast potatoes

Corn beef hash, peppers, onion, potato

Egg Nog french toast with maple syrup or

chantilly cream
House-made cheddar biscuits & sausage gravy

Steel-cut oatmeal w/ maple creme fraiche, toasted

almonds
Butternut squash soup, sherry gastrique

Cheese tortellini with brown butter maple cream

sauce

French green bean & mushroom cream casserole,

fried onion

Maple brown sugar glazed sweet potato, briiléed

mallows, candy pecans

Roasted brussels sprouts, bacon lardon, pickled red

onion

Spaghetti squash, farro, cranberry, hazelnut,

mushroom, white balsamic
King salmon, lemon & rosemary gremolata

Honey mustard glazed Christmas ham, pineapple,
cherry

Roast beef, herb crust



