
C H I L L E D S E A FO O D D I S P L AY
oysters on a half-shelf, king crab legs, poached prawns,

Hamachi ceviche shooters, citrus cocktail sauce,
red wine and black pepper mignonette, grilled lemons

C E DA R P L A N K S A L M O N
herb butter, lemon marmalade

ST U F F E D L A M B S A D D L E
grape demi-glace

G R I L L E D H E R B P R I M E R I B
au jus, creamy horseradish

C O M P O S E D S A L A D S
arugula, roasted heirloom carrots, red onions, curried cashews,

creamy champagne vinaigrette

heritage greens, mandarin, feta cheese, pomegranate, red onion, fennel,
blood orange vinaigrette

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 of dressings

C H A R C U T E R I E A N D C H E E S E STAT I O N
selection of domestic and imported cheeses, cured meats

S I D E S
herb potatoes, roasted root vegetables, black eyed peas, green bean casserole, 

sweet potato gratin

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

Menus and prices are subject to change. A 20% service charge will be added to parties of six or more. No split checks. 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 and eggs may increase your risk of foodborne illness.

N E W  Y E A R ’ S  E V E  D I N N E R  B U F F E T
$ 1 9 5  P E R  P E R S O N


