
BREAKFAST
Sliced Fresh Seasonal Fruit

Assorted Individual Boxed Cereals and Milk
Assorted Individual Yogurts on Ice  

Assorted Breakfast, Croissants, Pastries & Breads
Eggs Benedict

Biscuits & Gravy
Crispy Bacon and Sausage

Cottage Potatoes with Peppers and Onions

SOUP & SALAD
Chicken and Wild Rice 

Variety of Artisan Breads and Rolls
Assorted Flavored Butters

Variety of Import and Domestic Cheeses 
with Crackers and bruschetta 

Italian Charcuterie Board
Spinach & Artichoke Dip

Mixed Field Greens
With Assorted Dressings and Toppings

Caeser Salad
Country Potato Salad 

Coleslaw
Asian Cucumber Salad

Beet Salad with Feta and Herb Orange Dressing

CARVING STATION
Chef Carved New York Strip Sirloin with

Bordelaise, Horseradish and Ajus
Apple Demi Glazed Pork Loin

ENTREES
 Sliced Roasted Turkey & Giblet Gravy

with Cranberry Jelly
Chula Herb Sage and Apple Dressing

Honey Glazed Chicken
Creamy Seafood Pasta 

Beef Tips and Fall Mushrooms

A 21% service charge will be applied to parties of 7 or more. 
All prices, times, and menu items are subject to change.

SIDES
Cranberry and Almond Rice Pilaf

Buttered Mashed Potatoes
Sweet Potato Casserole

Green Bean Casserole with Savage Onions

KIDS’ CORNER
Mac & Cheese Sauce

Chicken Tenders
Tater Tots

Buttered Corn 
Mini Corn Dogs

Sweet Corn Nugget’s

DESSERT STATION
Assorted Chocolate Mousses and Mini Desserts

 Pumpkin & Pecan Pie
Cakes

Mini Cheesecakes
Crème Brûlée

Gluten Free Options will be Available

Thursday, November 26, 2026
10:30am-3:00pm

At Chula Vista Resort

RESERVATIONS RECOMMENDED CALL 
(888) 598-1302

Children Under 2 Eat Free
Children Ages 3–5 $7.99
Children Ages 6–11 $16.99

Adults $38.99


