${ARVEST ‘TABLE

International Cheese Sampling
Scasonal Fruit Display
Smokehouse Specialtics
Duck Liver Pate
Cured & Smoked Salmon
Capresc Salad
Marinated Mushroom Salad
Antipasto Salad
Mediterrancan Olives, Hummus
Smoked Trout Mousse
Flatbreads, Crostini
Rustic Baked Breads & Dinner Rolls

_B0UP_STATION

Lobster Corn Chowder
Tuscan Chicken Tomato White Bean Soup
Cauliflower Parsnip Vanilla Bean Bisque

“YULETIDE_&ALADS

Smoked Turkey Waldorf Salad
Winter Baby Kale & Radicchio Salad
Butternut Squash, Candied Pecans, Blue Cheese
Pomegranate Seeds, Cider Vinaigrette
Caprese Salad
Red Bliss Dijon Potato Salad

Traditional Cacsar Salad
Frutti di Mare Orzo Salad

@HRISTMAS DAY PINNER BUFFET

Thursday, December 25, 2026 | 11:00am - 4:00pm
Adult| 119.95 ++ Children Under 12yo | 51.95 ++

under 5yr complimentary

_@NTREES

Salmon Spanakopita
Ouzo Scented Citrus Fennel Cream

Short Rib Ravioli
Braised Short Rib, Tomato Ragu

Balsamic Cranberry Herb Roasted Chicken
Natural Thyme Jus

Pan Scared Duck Breast
Honey Cardamom Roasted Pears
Figs, Bulgogi Sauce

Balked Lobster Ricotta Stuffed Shells
House Marinara

Crecamy Polenta
Sundried Tomatoes, Roasted Zucchini
Parmesan Reggiano, Basil

Wild Mushroom Gruyere
Au Gratin Potatoes
Winter Vegetable Medley

BDESSERTS
Cranberry Orange Cupcakes
Red Velvet Cheesecake
Caf¢ au Lait Pie
Candy Cane Eclairs

; POINT

¥ RESORT & MARINA

TAX & GRATUITY NOT INCLUDED

GF = Gluten Free | V = Vegetarian | DF = Dairy Free | ** Contain Nuts )
If you have special dietary needs or allergies please let a member of our staff know. Thoroughly cooking meats, poultry, seafood shellfish or eggs reduces the risk of lllness

5 SAYBROOK

Chef Attended Raw Bar
Shucked Locally Harvested
Clams & Oysters
Shrimp Cocktail
Colossal Snow Crab Claws
Lobster Salad Shooters

ASIAN HUMPLING & ‘RICE
BOWL_STATION

Kimchii Pork Belly Dumplings
Garden Vegetable Potstickers
Shrimp & Ginger Gyoza
Steamed Jasmine Bamboo Rice Bowls
Tuna & Salmon Tartare, Wakame Scaweed
Pickled Ginger & Red Onions
House Chili Crisp Oil, Yuzu Wasabi Dressing
Nippon Shakka Teriyaki

(CARVING_STATION
Angus Prime Rib

Mushroom Shallot Jus, Horseradish Cream

Glazed Country Smoked Ham
Whole Grain Honey Mustard

Pistachio Dijon Crusted Lamb
Rosemary Mint Aioli
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