
Warm Spinach & Artichoke Dip

Whipped Beet & Goat Cheese Dip

Onion Dip

Crudité Platters

Fruit Platters

Stilton & Pear Radicchio Salad

Mixed Leaf Salad:

Vinaigrette - Dijon Balsamic

Ranch - Oil & Lemon with Herbs

Poached Figs in Red Wine

Candied Nuts

Cheese Display

Local & Imported cheeses

Warm Fire Roasted Chestnuts

Bone In Prime Rib:

Dijon & Herb Crust - Red Wine Sauce

Whole Turkey

Black Pepper & Herbs

Roasted Root Vegetables

Eggs Benedict Station

Scrambled Eggs & Canadian White Cheddar

Omelets & Eggs to order

Bacon & Farmers Sausage

Crispy Duck Fat Potatoes:

Confit Garlic & Shallots

Pork Ossobuco:

Milanais Style

Salmon:

Lemon & Herb Beurre Blanc

Liegeois Waffles:

Nutella Cream Sauce - Whipped Cream

Maple Syrup - Berries

Macaron

Raspberry Diplomats

Yule Log: Coffee & Chocolate

Julia’s Christmas Inspirations

SEAFOOD TABLE

JUICE & SMOOTHIES
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Ahi Tuna Crudo

Smoked Trout & Fennel Slaw

Octopus & Chorizo Salad

Shrimp Cocktail

Marie rosé sauce & spicy mayo

Fresh Squeezed Orange Juice

& Grapefruit Juice

Rainbow Smoothie

Raspberry, Strawberry, 

Blueberry & Orange Juice

Green Smoothie

Apple, Kale & Spinach

$69+ PER PERSON

Croissants

Swiss Chocolatine

Red Fruit Scones

Bostock

Christmas Fruit Cake

Marmalade & Jams

Fresh Baked Breads:

Christmas Focaccia - Challah -

Viennois Rolls

FROM THE GARDEN

ARTISAN SELECTION

CARVING STATION

HOT OFFERINGS

DESSERTS

FROM OUR BAKERS
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