
FESTIVE DINNER BUFFET
DECEMBER 25TH

5pm - 9pm

$99 per person | ($35 children under 12)

---

ROASTED SQUASH SOUP

CRISPY FRIED SAGE + PUMPKINSEED PESTO

CHEESE & CHARCUTERIE

“HARVEST TABLE”

SELECTION OF LOCAL ARTISANAL CHEESES, CURED MEATS,

RAW + PICKLED VEGGIES AND CONDIMENTS WITH

HOUSE-BAKED BREADS + CRACKERS

CHILLED SEAFOOD STATION

SELECTION OF POACHED, PICKLED, CURED AND RAW

LOCAL SEAFOOD AND CONDIMENTS

TURKEY CARVERY

TRADITIONAL FIXINGS - BUTTERMILK MASHED POTATOES,

STUFFING, CANDIED CARROTS, TURKEY GRAVY

MAPLE-MUSTARD GLAZED

HAM CARVERY

WHIPPED YAMS, BRAISED KALE, BRUSSELS SPROUTS,

HONEY ROASTED ROOT VEGGIES

DESSERT BUFFET

FESTIVE SELECTION OF CAKES, COOKIES,

TARTS AND BARS FROM OUR BAKERY

---

HOT CHOCOLATE STATION

GINGERBREAD COOKIE

DECORATING STATION

MULLED WINE + CIDER BAR

FESTIVE DINNER BUFFET
DECEMBER 24TH

5pm - 9pm

$99 per person | ($35 children under 12)

---

ROASTED SQUASH SOUP

CRISPY FRIED SAGE + PUMPKINSEED PESTO

CHEESE & CHARCUTERIE

“HARVEST TABLE”

SELECTION OF LOCAL ARTISANAL CHEESES, CURED MEATS,

RAW + PICKLED VEGGIES AND CONDIMENTS WITH

HOUSE-BAKED BREADS + CRACKERS

CHILLED SEAFOOD STATION

SELECTION OF POACHED, PICKLED, CURED AND RAW

LOCAL SEAFOOD AND CONDIMENTS

TURKEY CARVERY

TRADITIONAL FIXINGS - BUTTERMILK MASHED POTATOES,

STUFFING, CANDIED CARROTS, TURKEY GRAVY

MAPLE-MUSTARD GLAZED

HAM CARVERY

WHIPPED YAMS, BRAISED KALE, BRUSSELS SPROUTS,

HONEY ROASTED ROOT VEGGIES

DESSERT BUFFET

FESTIVE SELECTION OF CAKES, COOKIES,

TARTS AND BARS FROM OUR BAKERY

---

HOT CHOCOLATE STATION

GINGERBREAD COOKIE

DECORATING STATION

MULLED WINE + CIDER BAR


