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Corn Chowder

Roasted Butternut Squash
Candied Pecans

CARVINGS

Garlic Slow Roasted Angus Prime Rib
Horseradish Cream, Roasted Shallots, Beef au Jus

Herb Roasted Leg of Lamb
Mint Yogurt

FISHERMAN’S WHARF
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Local Oysters « Prawns ¢ Clams * Mussels * Dungeness
Crab

Champagne Mignonette * Rémoulade Sauce * Cocktail
Sauce * Tabasco Sauce * Lemon Wedges

Assorted Caviars and Roes
Blinis * Créeme Fraiche * Capers * Eggs * Red Onions *
Chives
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NORTH BEACH

Assortment of Local & International Cheeses ¢ Charcuterie
& Accompaniments ¢ Atlantic Smoked Salmon ¢ Seasonal

Fruit Platter
(
SALADS
D)
Roasted Beets Salad (vegan)
Q Baby Spinach, Roasted Beetroot, Pistachios, Creamy
Honey Mustard Dressing
Y Little Gem
Hazelnuts, Point Reyes Blue Cheese, Garlic Sourdough
b Croutons, Citrus Vinaigrette
Winter Greens & Berries Salad
Baby Greens, Mixed Berries, Goat Cheese, Raspberry
Citrus Vinaigrette
Traditional Caesar Salad
— Romaine Hearts, Garlic Croutons, White Anchovies,
Parmiggiano Reggiano Cheese, Caesar Dressing
=]
TOP OF THE MARK
InterContinental Mark Hopkins
999 California St., San Francisco, CA 94108
’ MARK topofthemark.com topofthemarksf

Sun., Dec. 25,2023 » 3 seatings: 11:30 AM; 2:30 PM; 5:30 PM

$1891+ per adult » $70% per child (ages 4-12)
Buffet presentation with spectacular views of the City and Bay,
unlimited bubbly, and live piano performance.

CHEF’S SPECIALS

Maine Lobster Ravioli
Saffron Cognac Cream
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Seared Alaskan King Salmon
Béarnaise Sauce

Baked Chicken Breast & Creamy Gnocchi
Sun Dried Tomatoes, Basil Leaves, Pine Nuts

Confit Seared Duck Breast
Whistle-Pig Bourbon Fig Sauce

Braised Short Ribs
Apricot Port Wine Sauce
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Lemon Herb Brussels Sprouts
Bacon Bits, Toasted Sourdough Breadcrumbs

Herb Roasted Winter Root Vegetables
Garlic Sage Mashed Potatoes

DIM SUM STATION

Pork and Shrimp Siu Mai * Shrimp Har Gao ¢ Vegetarian
Potsticker
Soy and Chili Sauces

BRUNCH (up to 1:30 PM)

Made-to-Order Organic Omelette Station
Smoked Bacon, Farmland Pork Sausage, Chicken Apple
Sausage

Fried Country Potatoes, Sweet Onions & Peppers
Mushroom, Leek & Tomato Quiche

DESSERTS
Crepe Station (starts at 2:30 pm)

Selection of Desserts from the Mark Hopkins
Pastry Kitchen

Prices quoted are exclusive of tax and gratuity.

For reservations, please visit
Opentable.com or email our
Holiday Desk at
sfmarkhopkins.holidays@ihg.com.
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https://tinyurl.com/TOTM-Holidays
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