N BEACH

& HILTON/ SANDES
A%,

November 24,2011 ~ Serving 11am —6 pm
Adults: $32.95; Kids 6-12: $12.95; Ages 5 and under

BUFFET

are complimentary

Our menu will include:

Roasted Sweet Corn and Coriander Bisque

Belgian Endive, Organic Watercress &
(andied Pecans

Roasted Sugar Beets & Valencia Orange Segments

Salinas County Spinach Salad with Button
Mushrooms and Imported Prosciutto

Organic Field Greens with Roma Tomato, Cucumber
& Shaved Red Onion

Virgin Olive il & Aged Balsamic Vinegar

Traditional Greek Salad with Feta, Tomatoes
& Kalamata Olives

Tender Asparagus, Buffalo Mozzarella
& Roasted Tomato

Beefsteak Tomato, Mozzarella, Julienne Basil, Extra

House Cured Gravalox with Traditional Garnish

Chef Carved Tom Turkey
Cornbread Dressing and Giblet Gravy
House made Cranberry Relish

Jack Daniels Glazed Pork Loin with Apple
Cinnamon Compote

Roasted Long Island Duck
Traditional Orange Sauce with Rice

Shrimp & Crab Stuffed Grouper with Creamy
Lobster Sauce

Honey Glazed Virginia Ham with Pineapple Gastric
Whipped Yukon gold potatoes

Sweet Potato, Maple Syrup, Toasted Pecan
& Marshmallow Casserole

Green beans with Cherry Tomato and Almonds

Steamed Broccoli, Cauliflower and Carrots with

For reservations, please call 850.267.9500, ex:. 14

Elaborate Dessert
Buffet:

Traditional Seasonal Cakes & Pies

Warm Bread Pudding with Bourbon Sauce
Fruit Cobbler, Chocolate Mousse
Chocolate Fountain

Children’s Buffet:

Chicken Fingers, Fantail Shrimp,
Grilled Cheese, Pizza, Tater Tots



