
     

    Breakfast Treats 

      Made to Order Omelets and Belgian Waffles 

      Scrambled Eggs 

      Cheddar Cheese and Green Chili  

      Red and Green Chili Sauce 

      Cheese Blintzes with Mixed Berry Sauce 

      Smoked Breakfast Bacon and Sausage,               

Diced Potatoes O’Brien 

 

    Lavish Salad Bar 

      Handpicked Salad Greens with your Choice     

 of Dressings  

      Hearts of Romaine with Caesar Dressing  

      Tortellini and Ciliegine Cheese Salad  

 with Dried Fruit and Spaghetti Vegetables  

      Country Style Harvest Sweet Potato Salad    

with a Honey Dijon Dressing and Candied 

Walnuts  

      Orzo Pasta Salad with Sundried Tomatoes    

 and Roasted Corn and Sweet Bell Peppers  

      Red Pepper, Brussel Sprouts & Raisin Salad 

with Bacon Crunch 

      Cut Beet Salad with Chives, Celery, Cilantro, 

Red Onion & Feta Cheese Crumbles  

      Imported and Domestic Cheese Display with 

 Crackers  

 

    Seafood Display 

      Peel and Eat Shrimp with a Tangy Cocktail 

 Sauce 

      Chilled, Marinated Mussels and Clams & 

Seafood Salad Boat with Baby Corn & 

Asparagus 

    Dessert Station 

      Build Your Own Holiday Ice Cream Sundae 

      Assorted Mini Pastries and Cakes 

      Assorted Pies and Cookies   

      Display of Sliced Fruit with  

            Hot Chocolate Sauce  

      Made to Order Puddings and Parfaits  

 

    Beverages 

      Soft Drinks, Juices, Coffee and Tea  

      Alcoholic Beverages (Additional Charge)  

 

    Entrees 

      Herb Roasted Chicken with a Sundried Tomato 

 Glaze and Roasted Bell Peppers 

      Paprika Rubbed Roast Pork Loin Medallions   

 with Cinnamon Apple Reduction   

      Whole Baked Spring Salmon with Lemon        

 Caper Cream Sauce and Crispy Onions  

      Spinach & Cheese Ravioli with a Rose Cream 

 Sauce and Feta Cheese  

      Mini Pork Tamale with Red Chile Sauce 

      Roasted Garlic Mashed Potatoes  

      Wild Rice Pilaf with Toasted Almonds and    

 Dried Fruit  

      Sautéed Seasonal Vegetables  

      Cheesy Grits  

      Corn Pudding 

 

    Carving Station 

      Carved Baron of Beef with Herb Au Jus     

 and Horseradish Cream 

      Whole Roasted Thanksgiving Turkey with 

 Traditional Stuffing, Gravy and          

 Cranberry Sauce 

 



F o r  r e s e r v a t i o n s  c a l l :  

5 0 5 . 3 4 9 . 2 5 2 1  

2 6 0 0  L o u i s i a n a  B l v d .  N E  

A l b u q u e r q u e ,  N M  8 7 1 1 0  

 

T h u r s d a y,  N o v e m b e r  2 3 ,   

2 0 1 7  

1 1 a m - 3 p m  

 

 

Adults: $39     

Seniors: $35 (62 Years +)

Children: $20 (6-11) 

5 Years & Under: Free! 


