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AT TOP OF THE MARK

TEA SANDWICHES

Cucumber & Salmon Roe
Dill Cream Cheese, Brioche

Goat Cheese & Pear
Candied Pecans, Whole Wheat Bread

Prosciutto & Brie
Fig Jam, Rosemary, Baguette

Egg Salad & Chives
Brioche

Black Forest Ham & Swiss Cheese
Grain Mustard, Gherkin Pickle, Dark Rye Bread

Chocolate-Hazelnut & Raspberry Jam
Pain au Lait

Strawberry & Cream Cheese Swiss Roll

MINI CHEF’S TABLE
Caprese Lollipops

Mac & Cheese

Pigs in a Blanket

Maple Glazed Root Vegetables

Chicken Fingers
Smoked BBQ, Ketchup, Ranch, Hot sauce

Sliders Station
Grass-Fed Beef Patties, Potato Buns, Cheddar Cheese,
Assorted Condiments

Load them up... French Fries Station!
Cheese Sauce, Bacon Bits, Sour Cream, Green Onion,
Tomato, Garlic Confit

SAVORY DELIGHTS
Traditional Caesar Salad

Blackened King Salmon

’

Saturdays and Sundays

December 2 and 3; 9 and 10; 16 and 17; and 23

11:00 pm to 2:00 pm

$997+ per guest ($5 discount with an unwrapped new toy donation)
Featuring special fun-filled activities including cookie decorating
with the Pastry Chef, balloon art with Raul The Master Balloonatic,
face painting with Fire Pixie, and a special appearance by the Lowell
High School Choir. Plus photo opp with Santa in the lobby.

SCONES

Blueberry Maple, Apple Cinnamon, Earl Grey,
Peach Vanilla
Devonshire Cream, Assorted Fruit Jams

DESSERT BAR

Very Berry Mousse

Assorted Mini Cupcakes

Cake Pops

Strawberry Shortcake

Pecan & Pear Tartlets
Chocolate Covered Strawberries
Yule Logs

Gingerbread Men

Candy Station

COOKIE DECORATING wiith the Pastry Chef!

Nutcrackers & Gingerbread Men
Sprinkles, Icing, and more!

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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