
Buffet
10AM -  4PM |  $65 PER PERSON |  KIDS (4-12)  $21  |  BOGO WITH LEGENDS CLUB CARD (55+)   

Chilled Juice Selection: Orange, Grapefruit, Cranberry
Our Selection of Daily Baked Bread, Artisanal French Breakfast Pastries, and Danish including Fruit Lattices, Croissants,  

and Muffins served with Whipped Butter and Fruit Preserves
 Assorted Individual Box Cereals

 Whole, 2%, and Skim Milk
 Selection of Individual Yogurts

 Native Gathering Grounds Blend of Coffee and Tea
Lightly Scrambled Herbed Eggs 

Thick-Sliced Smoked Bacon, Country Sausage
Caramelized Marble Potatoes, Shallots, Sweet Butter

SMALL BATCH ARTISAN CHEESE DISPLAY
A selection of small batch Production Cheese. All cheeses are made from non-GMO, hormone free milk. Served with Fig Chutney,  

Sour Cherry Preserve, Quince Jam, Candy Stripe Grapes, Toasted Nuts, Assorted Rolls and Crackers. 

CLASSIC CRUDITéS DISPLAY 
Cauliflower Florets, Heirloom Carrots, Celery Sticks, Kohlrabi, Radishes, Cucumber Slices, Cherry Tomatoes, Hummus Dip,  

Roasted Tomato and Green Olive Tapenade

ARTISAN CHARCUTERIE DISPLAY
Charcuterie is sourced from small family-owned farms and the animals are fed a non-GMO vegetarian diet. The meats are hormone,  

nitrite and nitrate free. Served with Dijon and Whole Grain Mustard, Cornichons, Fig Chutney, Assorted Rolls and Crackers. 
FRESH SEASONAL AND TROPICAL FRUIT DISPLAY 

Served with Greek Yogurt, Vanilla-Black Pepper Simple Syrup

EAST MEETS WEST SEAFOOD DISPLAY
Fresh Pacific Shucked Oysters, Chilled Shrimp and Slipper Lobster Tails. Cocktail Sauce, Spicy Creole Sauce, Lemon Wedges,  

Creamy Horseradish and Tabasco. 
Salmon and Tuna poke, Fresh Tuna and Salmon Poke, Served over Forbidden Rice Salad, Seaweed Slaw, Pickled Ginger,  

Teriyaki Ponzu, Sesame Seeds

DIM SUM AND FRIED RICE STATION 
Vegetable Spring Rolls, Sweet Chili Sauce, and Steamed Gyoza

with Tonkatsu Sauce, Crispy Beef Fried Rice with Onions, Mushrooms, Broccoli and Scallions Up

Pasta Station 
Ricotta Cavatelli – Lemon Scented Lobster Parmesan Cream, Finished with Tomato Concassé, Asparagus

Penne Pasta – Tossed with Fresh Tomato, Basil, Garlic, Romano Cheese, Pasta Water

slider Station 
Pub house slider – Seared Wagyu Beef Slider, Caramelized Onion, Dijonnaise on Slider Buns

Asian chicken slider – Red Cabbage, Pickles, Cucumber Slaw, Siracha Aioli, Brioche Bun Homemade Kettle Chips 

carving Station 
Braised Confit Pork Shoulder Mexican Achiote, Lime, Pickled Onions

Smoked Beef Brisket with Texas BBQ Sauce, Creamy Coleslaw, House Made Cornbread 
Black Pepper Prime Rib with Creamy Horseradish, Mashed Potatoes, Fresh Asparagus 

Assorted Breads & Silver Dollar Rolls  

salads 
Greek Salad – Romaine, Cucumber, Tomato Red Onion, Feta Cheese, Sweety Drop Peppers, Nicoise Olives, Herbed Vinaigrette

Spinach salad – Baby Spinach, Blue Cheese Crumbles, Dried Fruit, Candied Pecans, French Dressing
Caesar Salad – Romaine Hearts, Aged Parmesan, Herb-Roasted Garlic Focaccia Croutons, and Sweety Drop Peppers with Classic Caesar Dressing

Thai chicken salad – Romaine Lettuce, Teriyaki Grilled Chicken Breast, Shredded Carrots, Roasted Red Peppers, Cilantro and Cashews,  
with Sesame Soy Dressing 

Tomato Bisque   

desserts 
Flan, Warm Bread Pudding, Tres Leches, Profiteroles, Mousse Cups, Panna Cotta Shooter, French Macarons, Key Lime Meringue,  

Chocolate Dipped Strawberries, Butterscotch Blondies, Fresh Fruit Tarts, Mascarpone Cheese Cake, Cannolis, & More 

Consuming raw or �undercooked meats, poultry, seafood or eggs may increase your risk of food-borne illnesses, especially if you have certain medical conditions.  
In case you have any significant food allergies, kindly inform your server as menu items may contain or come in contact with Milk, Eggs, Fish (such as Bass, Flounder, Cod),  

Crustacean shellfish (such as crab, lobster, shrimp), Tree nuts (such as almonds, walnuts, pecans), Peanuts, Wheat, and Soybeans.
Automatic gratuity will be added to parties of 6 or more.


