‘

CHRIGTMAS £VE BUFFE

FOR THE TABLE BREAD
Braised Beef Short Ribs Rustic Bread
red wine demi, roasted brussel sprouts, .
garlic mash Foccacia

sicilian olive oll
Mary's Whole Roasted Chicken
winter roots, blistered grapes, marsala cream

CEVEN FIGHES

Grilled Prawns Cioppino
smoked romesco, lemon dungeness crab, scallops,

rawns, fennel tomato broth ‘
Clam & Mussel Risotto g .

andouille, saffron broth Salt Cod Fritters

preserved lemon aioli
New England Clam Chowder

nueske's bacon, yukon potato Octopus Carpaccio
) ) olive oll, capers, chili, arugula
California Seabass

miso glaze, soba noodles, ginger scallion

CALADS DECCERTS

Winter Butter Lettuce Assorted Italian Holiday Pastries
candied walnuts, roasted apples,

dried cherries, champagne vinaigrette Panettone

Biscotti
Grilled Winter Vegetable Farfalle

fire-roasted tomato, arugula

HIDS FEAST

Chicken Tenders
Tater Tots

Mac & Cheese
Penne Marinara
Fresh Fruit

Thursday, December 24th, 2026 5pm - 9pm

$120 Per Adult | $75 Children Under 12
Plus Tax and Gratuity





