Noon - 8 p.m.
Adults $33.95; Children (6-12) $17.95

Appetizers

International & Domestic Cheeses

assorted crackers and baguettes
Fresh Seasonal Fruit Platter
Sushi and Sashimi

golden ahi tuna tempura and spicy crab rolls

Asian Specialty Salads

Soups

Fire Roasted Corn Clam Chowder

oyster crackers

Roast Butternut Squash

walnut oil creme fraiche

Amuse-Bouche

Roma Tomato-Buffalo Mozzarella Bruschetta
Deviled Eggs with Crevette Shrimp
Smoked Salmon Canapés with Dilled Cream
Duck Beggar’s Purses

Salads

Ambrosia
Caesar Salad

Roma tomatoes, Asiago cheese, pepperoni,
garlic crouton, and Caesar dressing

Spinach Salad

Mandarin oranges, mushrooms, red onions, eggs,
bacon bits and balsamic vinaigrette

Entrées

Slow Roasted Turkey

cranberry-orange-mint relish, gravy, red skinned smashed potatoes with cheese,

Granny Smith apple stuffing with turkey gravy

Pork Loin in Boursin Cream Sauce

dried fruit chutney, brown and wild rice pilaf

Shrimp Provencale Blanc over Udon Noodles

Cavatappi Pasta Rustica with Red Wine Italian Sausage
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Carving Station
Three Pepper Crusted Prime Rib

rosemary jus, creamy horseradish sauce

Vegetables

Whipped Yams

toasted marshmallows
Cauliflower Au Gratin
Green Bean Casserole

french fried onions

Spaghetti Squash

Herb Roasted Roma Tomato Crowns

Dessert Flambé

Bananas Foster

Vanilla Ice Cream

Raspberries and Framboise Liqueur

Raspberry Ice Cream

Desserts

Pumpkin Pie
Southern Pecan Pie
French Apple Strips
Chocolate Silk Pie
Tangy Lemon Meringue Pie
Pumpkin Cheesecake with Candied Pecans
New York Cheesecake
Coconut Cream Pie
Dark Chocolate Mousse Parfaits
Snowbird Signature Bread Pudding
Gingerbread Créme Briilée
Coconut Fruit Tart
German Chocolate Cake
Tart Cherry Cobbler
Chocolate Dipped Strawberries
Assorted Holiday Cookies

~ Executive Chef Bruce Phillips ~
~ Pastry Chef Anna Hirst ~

The Atrium, The Cliff Lodge, Level B
The Golden Cliff, The Cliff Lodge, Level C
Reservations are recommended: (801) 933-2181




