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COLD BUFFET SELECTIONS
he
’ ' Chopped Salad
. Blue Cheese, Bacon, Cranberries, Crisp Onions, Poppyseed Dressing
Overlook Salad

Seasonal Mixed Greens, Cherry Tomatoes, Dried Cherries, Red Onion,
Candied Pecans, Orange Segments, Honey-Sherry Vinaigrette

Caesar Salad

Beet Salad
Goat Cheese, Red Onion, Parsley

Cucumber Salad
Cucumbers, Vidalia Onion, Apple Cider Vinaigrette

Deviled Eggs
Seasonal Fruit Display
Shrimp Cocktail
Smoked Salmon Display
Cured Meat and Cheese Board

Broccoli Slaw

ACTION STATIONS

Roasted Prime Rib
House Made Steak Sauce and Horsevadish Cream

Honey Baked Ham
Honey Mustard And Pepper Jelly

Crown Roast Pork Loin
Tomato Gravy and Calvados Cream Sauce

Made-To-Order-Omelettes

HOT BUFFET SELECTIONS
Applewood Smoked Bacon & Maple Sausage Links
Scrambled Eggs with Cheddar
Hashbrown Casserole
French Toast Casserole with Orange Butter
Asparagus with Lemon and Roasted Shallots
Roasted Brussel Sprouts with Bacon and Aged Balsamic
Macaroni and Cheese
Potatoes Au Gratin
Southern Fried Chicken

Roasted Salmon
Corn, Farro, Scallions, Roasted Red Pepper-Almond Sauce

DESSERTS
Peach Cobbler
Croissant Bread Pudding

Seasonal Pies and Cakes

Gelato




