December 25

4-8PM

RESERVATIONS: 218.963.8756

Cheese & Meat Station
Artisanal Cheese and Charcuterie Display
Locally Sourced Cheeses and Fine
Imported Charcuterie

Accompanied by: Marinated Olives and
Pickled Garden Vegetables, Seasonal Crudités,

Handcrafted Crackers, House-Baked Breads & Rolls

Garden Market

Arugula, Head Lettuce and Romaine
Aged Parmesan, Crumbled Blue Cheese, Feta

Vine-Ripened Tomatoes, Carrots, Beets,
Chickpeas, Cucumbers, Red Onions,
Marinated Olives, Herbed Croutons

Assorted House-Made Dressings & Vinaigrettes

The Carvery

Applewood-Smoked Prime Rib of Beef
Herb-Crusted Leg of Lamb

Accompanied by: Au Jus, Mint Sauce,
Horseradish Creme, Herb Demi-Glace

Wild Game & Holiday Roasts
Glazed Christmas Ham
Peking Duck with Aromatic Spices
Mushroom-Crusted Rack of Wild Boar

Served with Chef-Selected Sauces
& Seasonal Garnishes

Christmas

Buflet

Heritage Room
ADULTS $59
CHILDREN (AGES 4-12) $19

Seafood Bar
Assorted Chef-Crafted Sushi Rolls
Oysters on the Half Shell
Peel-and-Eat Shrimp
House-Smoked Salmon with Traditional
Accompaniments

Seasonal Entrées
Oven-Roasted Turkey with Sage Gravy
Lobster Gnocchi in Truffle Butter Sauce

Rosemary-Braised Chicken Thighs
with Cranberry Relish
Miniature Beef Wellingtons
Herb-Crusted Walleye with Lemon Caper Velouté
Szechuan Green Beans with Toasted Sesame
Garlic Mashed Potatoes
Bacon and Yukon Gold Potato Gratin
Twice-Baked Mac-N-Cheese

Pastries & Convections
Miniature Cakes, Tarts and Pastries
Traditional Pies and Holiday Cookies
Artisanal Doughnuts and Bars
Handcrafted Macaroons and Seasonal Sweets

Kids Buffet

Creamy Mac-n-Cheese
All-Beef Corndogs
Crispy Chicken Tenders
Tater Kegs (Jumbo Tater Tots)

GRAND VIEW

-LODGE -



