
FROM THE GARDEN
Winter Garden Salad Bar with  

Seasonal Toppings and Accoutriments

CHEF CRAFTED COMPOSED SALADS
Roasted Butternut Squash Salad

Local Sweet Potato Salad
Garden Arugula Salad 

FROM BERKEL 
House Cured & Imported Charcuterie 

With Traditional Accompaniments

ARTISAN CHEESE
Cheese Selection from  

Local Florida Dairy Farms 

Assorted House Baked Breads & Rolls 

ON ICE
Fresh Oysters

Smoked Mussel Salad  
Local Shrimp Cocktail

House Beet Cured Salmon
Stone Crab Claws

CHEF’S SUSHI CREATIONS
Traditional Accompaniments

TASTE OF GRANDE LAKES 
Pulled Duck Manti
Grilled Octopus

House Made Herb Gnocchi

CHEF’S CREATIONS 
Blue Crab Bisque 

Pan-Seared Snapper
Lake Meadow Chicken

Skillet Cornbread
Crispy Brussel Sprouts

Farm Confit Purple & Sweet Potato  

KNIFE TO PLATE 
Smoked Prime Rib

Black Garlic & Whisper Creek Farms  
Herb-Marinated Leg of Lamb 

Smoked Bone-In Short Rib 

FOR THE LITTLE ONES 
Cheese Quesadilla

Chicken Fingers
Mac and Cheese

Tater Tots
Grilled Chicken Breast 

Broccoli
Fruit Salad

 Pasta Marinara 

SWEET FINISH 
Chef Inspired Pastries

NewYear’s Eve Buffet
Choice red, white and sparkling wine

$145/adults, $45/children ages 6 to 12 
exclusive of tax and gratuity.

FOR YOUR CONVENIENCE A 20% SERVICE 
CHARGE WILL BE ADDED TO PARTY SIZE  

OF 6 OR MORE.


