
 
Christmas Brunch 

 

Salads 
Mixed winter greens salad and traditional Caesar salad with assorted accompaniments 

Roasted Pear Salad with Watercress, Blue Cheese and candied walnuts 
Rotisserie chicken salad with tarragon and almonds 

 Seasonal fruit salad with autumn spiced crème friache 
Carrot salad with golden raisins 

 
Displays 

Chilled seafood station- jumbo citrus poached shrimp cocktail, Jonah crab claws, 
Oysters on the half shell, marinated green lip mussels and spicy oyster shooters 

Selection of domestic and imported cheese display with dried fruit chutney and rosemary toasted lavosh 
Smoked salmon display with smoked bay scallops and peppered mackerel to include traditional accompaniments 
Chef’s selection of garden fresh and grilled vegetables with chipotle ranch and Maytag blue cheese dipping sauce 

Freshly sliced and carved melons with assorted berries 
Artisan bread display with freshly baked Danishes assorted muffins and breakfast breads 

 

Kids petite buffet 
Cinnamon and sugar doughnut holes 

Crispy fried tater tots 

Chicken tenders with assorted dipping sauces  
Creamy macaroni and cheese 

 

Breakfast  
Farm fresh omelet station with assorted toppings  

Apple wood smoked bacon and country style sausage links 
Ballantyne sticky buns with pecans 

Miniature quiche Lorraine 
Chocolate chip pancakes with warm maple syrup, whipped cream and chambord infused strawberries 

 

Entrees 
Grilled ham steaks with roasted maraschino cherries and pineapple chutney 

Braised Winter Greens with prosciutto and shallots 

Orzo au gratin with broccoli and aged cheddar 
Herb marinated fingerling potatoes 

Red snapper pan seared with fennel and orange glaze 
Candied butternut squash with maple calvados drizzle 
Stuffed leg of lamb with herbed red lentils and tomatoes 

 

Carving 
Herb rubbed prime rib of beef with horseradish cream sauce and wild mushroom au jus 

Cider basted whole tom turkey with orange cranberry chutney and hazelnut and fig stuffing 

 
Desserts 

Ballantyne Bananas Foster station 
Peppermint mousse, Ginger crème brulee 

White chocolate chestnut tart, Linzer and sacher torte 

Cinnamon cheesecake, Assorted Christmas cookies 
 
 


