
C H I L L E D  S E A F O O D  D I S P L A Y
citrus shrimp cocktail shooter, crab salad, tuna tartar, horseradish,

black pepper and red wine mignonette, cocktail sauce

H E R B - M A R I N A T E D  R O A S T  B E E F  C A R V I N G  S T A T I O N
au jus, horseradish cream

S A L A D  B A R
heritage greens, baby heirloom tomatoes, cucumber, matchstick carrots, feta cheese, Manchego,

blue cheese, bacon bits, croutons, selection dressing

P R I M E  B E E F  S T E W
garlic white rice, assorted artisan breads

C H E E S E  D I S P L A Y
assortment of local and imported cheese

R O A S T E D  H O N E Y  M A P L E  H A M
cranberry sauce, pan gravy

S I D E S
mashed potatoes, sweet and spicy glazed carrots, fried Brussels sprouts,

baked pork belly macaroni and cheese

D E S S E R T
 chef’s selection of mini desserts

K I D ’ S  S T A T I O N
chicken tenders, pepperoni and cheese pizza, macaroni and cheese

Menus and prices are subject to change. A 20% service charge will be added to parties of seven or more. 100% of the service charge will be distributed to service personnel. Our friends at 
the Park County Department of Health would like to inform you that consuming raw or undercooked meats may  increase your risk of foodborne illness.

CHRISTMAS DINNER BUFFET
$ 1 3 5  P E R  P E R S O N  |  $ 5 5  P E R  C H I L D  1 2  &  U N D E R

B u f f e t  p r i c e  i n c l u d e s  n o n - a l o c o h o l i c  b e v e r a g e s .


