
Christmas Day Buffet

Crystal Ballroom

French Baguettes, Sourdough, Sweet Brioche Rolls, House baked Focaccia, 
Gluten Free Bread, Whipped Honey Butter, Balsamic Vinegar & Extra Virgin 
Olive Oil, Vegan Butter

shaved fennel, orange, watermelon radish, maple-sherry vinaigrette

Shaved Rainbow Carrots, Pumpkin Seeds, Cherry Tomatoes, Pickled Shallots, 
Champagne-Empress Honey Dressing, Smoked Peach Vinaigrette, Aged 
Balsamic Vinaigrette

Roasted Acorn & Butternut Squash, Upland Watercress, Pomegranate, 
Cumin-Date Dressing

Radicchio, White Wine Poached Pears, Candied Walnuts, Creamy Blue 
Cheese Dressing

Wild Arugula, Goat’s Cheese ‘snow’, Toasted Hazelnuts, Blood Orange 
Vinaigrette

Baby Red & Green Romaine

Heritage Mixed Greens

Saanich Squash Salad

Belgian Endive Salad

Roasted & Pickled Candy Cane Beets

Artisanal Breads

SALADS

D
e

c
e

m
b

e
r 

T
w

e
n

t
y-

Fi
ft

h
, T

w
e

n
t

y 
T

w
e

n
t

y 
T

h
re

e
D

e
c

e
m

b
e

r 
T

w
e

n
t

y-
Fi

ft
h

, T
w

e
n

t
y 

T
w

e
n

t
y 

T
h

re
e

D
e

c
e

m
b

e
r 

T
w

e
n

t
y-

Fi
ft

h
, T

w
e

n
t

y 
T

w
e

n
t

y 
T

h
re

e
D

e
c

e
m

b
e

r 
T

w
e

n
t

y-
Fi

ft
h

, T
w

e
n

t
y 

T
w

e
n

t
y 

T
h

re
e

D
e

c
e

m
b

e
r 

T
w

e
n

t
y-

Fi
ft

h
, T

w
e

n
t

y 
T

w
e

n
t

y 
T

h
re

e

Crudité Jars with Vegan Lemon Aioli, Pickled Beet Lollipops, Roasted Squash 
Hummus & Pumpkin Seed Dukkah, Roasted Peppers, Marinated Artichokes, 
Grilled Zucchini

Chilled Dungeness Crab Legs, Cold Smoked Sockeye, Candied Sablefish, Hot 
Smoked Chinook, Whole Poached Wild Coho with Cucumber Scales, Sea 
Cider Poached Prawns, Salmon Pepperoni, Gallo Mussel & Manila Clam 
Escabeche, Seared Albacore Tuna Tataki, Chef’s Selection of Assorted 
Sashimi

Red Onions, Capers, Lemon, Miso Aioli, Kimchi Cocktail Sauce, Sesame 
Seaweed Salad

sesame-tahini dressing, edamame beans, crispy fried shallot

crushed almonds, charred lemon, olive oil

rosemary, orange, garlic, fennel

Roasted Brussels & Broccolini

Blistered Green Bean Almandine

Warm Marinated Olives

PLANT BASED & ANTIPASTI STATION

PACIFIC NORTHWEST 
SEAFOOD SELECTION

Fanny Bay Oysters, Champagne Mignonette, Freshly Grated Horseradish, 
Local Hot Sauces

Yorkshire puddings, Cabernet Jus, Creamed Horseradish

Sourdough-Sage Stuffing, Pan Gravy, Spiced Cranberry Chutney

Oyster Shucking Station

Slow Roasted Prime Rib of Beef

Herb Brined Bone-In Double Breast of Turkey

Gluten Free Chicken Fingers

Angus Beef Sliders

Three Cheese Baked Tortellini

Steamed Broccoli & Cauliflower with Cheddar Cheese Sauce

Mini Crudités Jars with Buttermilk Ranch Dip

Fruit Skewers with Vanilla Yogurt Dip

Gingerbread Cookies

Red Velvet Cupcakes

Assorted Candy Station

CHEF ATTENDED STATIONS

Children’s Buffet

Cake Pops

Rosemary-Sage Pan Gravy

Bourbon Glaze, Caramelized Apples, Cider Jus, English Mustard

Saltspring Island Mussels & Clams, Tomato, Fennel and Saffron 
Ragu

Roasted Ponderosa Mushrooms, Creamy Leek & White Wine 
Sauce, Pea Tips

Rutabaga, Carrot, Parsnip, Turnip, Quebec Maple Syrup

Confit Shallot, Parmesan Cheese

Garlic, Thyme, Rosemary Infused

Sun-dried Cranberries, Roasted Apple, Pecan, Garden Herbs

Herb Roasted Turkey Leg

Clove Studded Glazed Ham

Roasted Lois Lake Steelhead Salmon

Forest Mushroom & Ricotta Canneloni

Maple Roasted Root Vegetables

Roasted Brussels Sprouts

Whipped Yukon Gold Potatoes

Wild Rice & Ancient Grain Pilaf

hot food selection

Almond Praline Mousse, Red Currants

Chestnut White Chocolate Cream

64% Dark Chocolate Ganache

Vanilla Chantilly

Caramelized White Chocolate, Speculoos

Almond Marzipan

Hazelnut Praline Cream

Candy Cane, Maldon Salt

BUCHE DE NOEL

CROQUEMBOUCHE

DARK CHOCOLATE AND PEPPERMINT TART

EGGNOG PANNA COTTA

HOLIDAY SPICED CHEESECAKE

EMPRESS FRUIT CAKE

PARIS BREST WREATH

CARAMELIA MOUSSE CUPS

ALMOND STOLLEN

ASSORTED HOLIDAY COOKIES

CANDY CANE MENDIANTS

SUGAR PLUM DESSERT TABLE
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