
 

TUESDAY,  DECEMBER 25 ,  2018  
P L E A S E  C A L L  C O N C I E R G E  F O R  R E S E R V A T I O N S ,  2 0 3 - 9 7 4 - 6 8 5 8 .

COLD D ISPLAY  
SHRIMP + MUSSLES + CRAB LEGS + HOUSE SMOKED SALMON  

Lemons | Cocktail Sauce  

CHEF’S CHARCUTERIE 

Cassis Mustard | Blueberry Jam | House Pickles | Lavosh 

FROM THE GARDEN  
WINTER MELON 

Cantaloupe | Heirloom | Golden Honeydew 

COMPRESSED WATERMELON 

Lime | Mint 

“STARLIGHT GARDENS” SALAD GREENS 

Cucumber | Tomato | Broccoli | Carrot  

Radish | Sunflower Seeds | Chia Seeds  

Flax Seeds | Basil Seeds | Maple Vinaigrette 

ROASTED HEIRLOOM BABY CARROTS 

Cumin | Almonds | Cilantro | Honey Vinaigrette 

BABY SPINACH SALAD + ARUGULA 

Beets | Dill | Fennel | Lemon Dressing 

CUCUMBER + GRAPE SALAD 

Red Onion | Dill | Mint 

CHEESE MONGER 

Local Connecticut Cheeses | Blueberry Jam | Honey 

BUFFET  
DRIED STRAWBERRY MASCARPONE FRENCH TOAST 

Maple Syrup 

CLASSIC EGGS BENEDICT 

House Canadian Bacon | Hollandaise Sauce 

BREAKFAST MEATS 

Sausage | Bacon | Ham 

PETITE VEAL OSSO BUCCO 

Creamy Polenta | Almond Gremolatta 

HARISSA CHICKEN 

Roasted Carrots | Scallions | Pearl Onion 

WALNUT + BLACK PEPPER CRUSTED STRIPED BASS 

Spaghetti Squash | Olive | Lemon 

BUTTERMILK WHIPPED POTATOES 

SWEET POTATO CASSEROLE 

ROASTED HEIRLOOM CARROTS 

CARVING STATION  
ROASTED PRIME RIB 

Au Jus | Horseradish Sauce 

HONEY GLAZED HAM 

Cider Jus  

DAUPHINOISE POTATOES 

Brie | Taragon | Snail Rolls 

SW EET ENDINGS  
BANANA NUT + CHOCOLATE BREAD 

Powdered Sugar 

RED VELVET CRACKLE COOKIES 

Powdered Sugar 

CARROT CUPCAKES 

Cream Cheese Frosting | Walnuts 

MINI CHEESECAKES 

Blueberry Jam 

KEY LIME PIE 

Graham Cracker | Whipped Cream 

CHOCOLATE CREAM PIE 

Whipped Cream | Milk Chocolate 

HEIRLOOM APPLE TART TARTIN 

Cinnamon + Caramel  

CHOCOLATE CRUNCH 

Hazelnut | Raspberry  

GLUTEN FREE HONEYCAKES 

DESSERT STATIONS  

C R E P E  S T A T I O N   

Made To Order 

Nutella | Strawberry | Banana | Sugar | Citrus | Blueberry Jam 

Strawberry Jam 

C H O C O L A T E  F O U N T A I N  

WARM “BROOKIE”  

Chocolate Chip Cookie | Dark Chocolate Brownie | Walnuts 

CROISSANT BREAD PUDDING 

Apples | Butterscotch | Pecans 
 

$ 5 6  A D U L T S ,  $ 2 8  C H I L D RE N  6  –  1 2  ( P L U S  T A X )   

C OM P L I M E N T A RY  F OR C H I L D RE N  5  &  U N D E R   

S E A T I N G  A V A I L A B L E  A T  1 1 : 0 0 A M ;  1 : 0 0 P M ;  3 : 0 0 P M  &  5 : 0 0 P M  

1 9 T H  F L O OR  OF  T H E  OM N I  N E W  H A V E N  H OT E L  


