
Choice of Coffee, Tea, Orange Juice or Soda

* Per person, tax and service charge are not included. 
G  | Gluten Free or can be prepared gluten-free. Please ask your server. 
*Consumer Advisory Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness. Please notify your server of any food allergies.  
All menus are subject to 7% sales tax. A 20% gratuity will 
automatically be added to large parties of 8 or more. Thank you.

$ 3 2  P E R  P E R S O N *   |   $ 1 7 *  1 1  &  U N D E R   |   +  TA X

Mixed field greens, chopped romaine lettuce,  
grape tomatoes, English cucumbers, red onions, croutons,  
and hard-boiled eggs, shaved Parmesan, shredded  
cheddar-jack cheese, crumbled bacon

F R O M  T H E  B R E A K FA S T  TA B L E S I D E S

D E S S E R T

C A R V I N G  S TAT I O N

Crème Brûlée French Toast 

Scrambled Eggs G   
Sharp cheddar cheese

Holiday Frit tata 
Open-faced bake with spinach, tomatoes, ham, onions, bacon, 
cheddar-jack cheese

Pork Sausage Links & Applewood-Smoked Bacon G  

Crispy Hash Browns G  
With sea salt and cracked pepper

Freshly baked Croissants, assorted Danishes,  
and seasonal Muffins

Lobster Mac & Cheese 

Citrus-glazed Roasted Sweet Potatoes G   

Green Beans G  
Sautéed with bacon, bell peppers, and roasted garlic

Winter Vegetable Blend G   
Steamed broccoli, cauliflower, and carrots

Seasonal Fresh Fruit Display 

Warm Holiday Bread Pudding   

Chocolate Peppermint Roll 
Housemade chocolate sponge cake rolled with peppermint 
cream

Confectionery Table  
A festive display of holiday sweet treats

Honey-Pineapple Glazed Ham G

Garlic & Herb-crusted Top Round of Beef

FA R M E R ’ S  M A R K E T 
S A L A D  B A R


