
 

 

 

Thursday, November 27, 2025 
Please call for reservations | 972.556.0800 

 

Breakfast 
French Toast and Pancake Station 
vanilla bean whipped cream, maple syrup,  
caramelized bananas 
 

Omelet Station 
 

Antipasto 
Local Artisan Cheeses and Charcuterie    n 
honeycomb, jam, Marcona almonds, pickled vegetables 
 

Smoked Salmon* 
classic accoutrements, garlic herb crème fraiche 
 

Seasonal Fresh Fruits    vg gf df 
 

Seafood Bar 
Lobster Claws*    gf df 
 

Snow Crab Claws*    gf df 
 

Poached TX Gulf Shrimp*    gf df 
 

Salad & Soup 
Vegetable Crudité    vg gf df 
 

Lump Crab Deviled Eggs*    gf 
 

Marinated Mushroom and Sweet Peppers    vg gf df 
 

Classic Caesar Salad*    v gf 
 

Holiday Salad    v gf n 
bibb lettuce, candied walnut, granny smith apple, cranberries, 
pomegranate, blue cheese crumble,  
golden balsamic vinaigrette 
 

Arugula Red Wine Poached Pear Salad    v gf n 
pecans, goat cheese, blueberries, champagne vinaigrette 
 

Turkey Corn Chowder 

 
 

 

 

On the Buffet 
Chilean Seabass* 
pan seared, lemon dill beurre blanc 
 

Spinach Mushroom Stuffed Chicken Breast* 
brie mustard cream 
 

Slow Braised Short Rib* 
 

Blackened TX Gulf Prawns*    gf df 
 

Lobster Mac n Cheese* 
 

Roasted Garlic Mashed Potatoes    v 
 

Sweet Potato Casserole    v 
 

Roasted Jalapeño Cheddar Grits 
 

Apple Poblano Cornbread Stuffing 
 

Porcini Green Bean Casserole    v 
 

Crispy Brussels Sprouts    vg gf df 
chili lime vinaigrette 
 

Heirloom Carrots    v gf 
hot honey glaze 
 

Freshly Baked Breads and Rolls 
 

Carving Station 
Prime Rib* 
bordelaise, horseradish cream 
 

Herb Roasted Turkey*    df 
brown turkey gravy, port cranberry reduction 
 

Country Ham*    df 
holiday spices, brown sugar pineapple rum glaze 
 

Grand Finale 
Assorted Cakes, Pies, Cookies, and Classic Holiday Desserts 

v  Vegetarian    vg  Vegan     gf   Gluten Friendly    n  Contains Nuts     df  Dairy Free 
*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase the risk of foodborne illness. Please notify us of any food allergy. 

$82 Adults | $29 Children (6-12) | Complimentary for Children Under 5 
plus tax and 20% service charge 

 

11 A.M. – 3 P.M. 
Seating available every half hour until 2:30P.M. 


