
W E LC OM E
RUSTIC MEAT & CHEESE DISPLAY

Featuring hand sliced Prosciutto di Parma (24 months)

S U S H I  A N D  R AW BA R *
MAKE ROLLS ,  HAND ROLLS ,  SASHIMI ,  SUSHI

Wasabi, ginger, soy sauce

POKE BOWLS
Tuna, salmon, hamachi, avocado, tobiko, scallions,  

sesame seeds, seaweed, edamame

RAW BAR
Jumbo shrimp, oysters on the half shell, snow crab claws,  

split king crab legs, Blue Ridge Bucha kombucha mignonette,  
cocktail sauce, horseradish, lemon, drawn butter

SA L A D S
GREENS ON THE ROOT
Gem, red oak, butter lettuce, frisée

GARNISHES   
Radishes, cucumbers, carrots, olives, feta, cheddar,  
red onions, tomatoes, croutons pickled vegetables,  

bacon, grilled chicken, grilled bavette

DRESSINGS   
Caeser, ranch, blue cheese, French, champagne,  

house white balsamic and orange

TUESDAY • DECEMBER 31 • GRAND BALLROOM

G L I T Z  A N D G L A MOU R

E N T R É E S

CARVING STATION
Tomahawk ribeye, lamb rack, wagyu striploin, chimichurri,  

cowboy butter, green herb finishing salt, garlic oil

RED SNAPPER
Sauce vierge, citrus, herbs

HERB ROASTED CHICKEN
Port wine and figs

 R I S OT TO
SEAFOOD RISOTTO 

Lobster, shrimp, clams, mussels, saffron rice, parsley, lemon

BUTTERNUT SQUASH RISOTTO
Romanesco, Arborio rice, fried sage, Parmesan

S I DE S
HONEY GLAZED CARROTS

Goat cheese

BRAISED MUSHROOMS
Cipollini onions

COUNTRY WHIPPED POTATOES
Red wine demi, French fried shallots

ROASTED BRUSSELS SPROUTS 
Crispy country ham, frizzled leeks

$350** per person. 
**tax and automatic 20% service charge additional 

(All guests must be 13 & older)

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase  your risk 
of foodborne illness, especially if you have certain medical conditions.

CAKES 
Chocolate Salted Caramel 

German Chocolate 
Vanilla Coconut Lime 

Strawberry Cheesecake 
Cinnamon Swirl Bundt

TARTS AND BOARDS 
Chocolate Coconut Pavlova 

Classic Pavlova 
Vanilla Pastry Cream Profiteroles 
Raspberry Pastry Cream Eclairs 

Chocolate Mousse Dome with Raspberry Ganache Chocolate Tart 
Salted Caramel Cheesecake Tartlet

DE S S E RT S

VERRINES AND PETITS GÂTEAUX 
Coconut Carrot Cake with Coconut Buttercream 

Arroz con Dulce (Puerto Rican Christmas Rice Pudding) 
Chocolate Trifles 

Tiramisu 
Classic Vanilla Crème Brûlée 

Strawberry Mousse with Champagne Gel


