
 

S A T U R D A Y ,  D E C E M B E R  2 5   
G R A N D  C A F É   

P L E A S E  C A L L  F O R  R E S E R V A T I O N S ,  ( 2 1 3 )  3 5 6 - 4 1 0 0  

M I M O S A  B A R  
O r a n g e ,  C r a n b e r r y ,  P i n e a p p l e ,  G r a p e f r u i t ,  M a n g o  P u r e e ,  S t r a w b e r r y  P u r e e ,  P e a c h ,  B e r r y  

S A L A D  S P E C I A L T I E S  
BABY GOURMET GREENS  
R o a s t e d  W a l n u t s ,  G o a t  C h e es e ,   

C r a n b e r r y  O r a n g e  V i n a i g r e t t e  

HAIRLOOM SPINACH  
C a n d i e d  P e c a n s ,  B l e u  C h e e s e ,  D r i e d  C h e r r i e s ,   
L e m o n  Y o g u r t  V i n a i g r e t t e  

C O A S T A L  S E L E C T I O N  
POACHED SHRIMP  
A n g e l  C i t y  I P A  C o c k t a i l  S a u c e  

CHILLED SNOW CRAB  
D r a w n  B u t t e r  

SMOKED SALMON  
T o m a t o ,  C u c u mb e r ,  C a p e r s  

B R E A K F A S T  
HICKORY SMOKED BACON  

COUNTRY SAUSAGE  

BREAKFAST POTATOES  

PANCAKES AND MAPLE SYRUP  

SCRAMBLES EGGS AND EGG WHITES  

VEGGIE FRITTATA  

ARTISAN CHEESES AND CURED MEATS  

SEASONAL FRUIT AND BERRIES  

SWEET PASTR IES  & PRESERVES  

ASSORTED YOGURT  

 

A C T I O N  S T A T I O N S  
PRIME RIB  
C l a s s i c  J u s ,  H o r s e r a d i s h  A i o l i   

ROASTED LEG OF LAMB  
M i n t  C h i m i c h u r r i ,  M u s t a r d  S h a l l o t  S a u c e  

E N T R E E S  
FRIED CHICKEN & WAFFLES  
H o n e y  M u s t a r d ,  M a p l e  S y r u p  

TRADITIONAL EGGS BENEDICT  
C h i p o t l e  H o l l a n d a i s e  

A C C O M P A N I M E N T S  
HOLIDAY ROASTED VEGETABLES  

MAPLE GLAZED BRUSSEL  SPROUTS  

BOURSIN MASH POTATO  

WINTER WILD R ICE  

S W E E T  E N D I N G S  
ASSORTED HOLIDAY TREATS  

SPECIALTY HOT COCOA BAR  
 

$69 ADULTS,  $28 CHILDREN 5–12 (PLUS TA X) 

COMPLIMENTARY FOR CHILDREN 6 &  UNDER  

EXCLUDING TAX AND GRATUITY  

FROM 10 A.M. TO 3 P.M.  


