(HRISTMAS DAY BUFFET\

CIDES ANTIPASGTI

Sweet Potato Gratin Hand-Sliced Prosciutto
COppa, soppressata

Roasted Garlic Mashed Potatoes
) Chef's Cheese Display with Honeycomb
Fried Brussel Sprouts fruit, rustic bread

pancetta, apple cider vinegar

CARVING GSTATION GEAFOOD GTATION
Butter & Herb Crusted Prime Rib Chilled Prawns & Crab Claws
au jus, horseradish cream classic accompaniments
Nueske's Ham Clam and Mussel Boil
bourbon-maple glaze chorizo, corn, smoked paprika,

red potatoes
Potlatch Roasted Salmon P

citrus remoulade

COUP & GALAD DESGERTS
Butternut Squash Soup Holiday Cookies
apples, vanilla bean cream Cakes

Winter Greens Salad
orange segments, manchego,
pistachio, lemon herb vinaigrette

Pies

Rustic Panzanella
Ciabatta, roasted tomato, arugula,
piquillo peppers, champagne vinaigrette

RIDG FEASGT

Chicken Tenders
Tater Tots

Mac & Cheese
Penne Marinara
Fresh Fruit

Friday, December 25th, 2026 4pm - 8:30pm

$135 Per Adult | $75 Children Under 12
Plus Tax and Gratuity




