
SALADS & APPETIZERS  
 

CHARRED ASPARAGUS ARBOL AGAVE DRIZZLE 

HARVEST GREENS SALAD WITH SERRANO APPLE CIDER VINAIGRETTE  

SEASONAL SLICED FRUIT 

SOUTHWEST DEVIL EGGS

SHRIMP ON ICE

AMBROSIA FRUIT SALAD

BAKED BRIE WITH HOUSE JAM FILLED WITH DRIED FRUIT

SIDES DISHES 
 

PEPITA GREEN BEANS

GREEN CHILE CORN CASSEROLE 

WINTER SQUASH MEDLEY

MASH POTATOES & GRAVY

LOBSTER CORN CHOWDER 

SOUTHWEST BREAD DISPLAY

ENTRÉE
 

RED CHILE TAMALES 

HONEY CHIPOTLE GLAZE SALMON 

CIELOS FRITTATA

DECEMBER 25, 2019

11:00AM - 4:00PM 

$49 ADULTS | $25 CHILDREN UNDER 12 

CHILDREN UNDER 5 EAT FREE  

C H R I S T M A S D A Y 
B U F F E T



CARVING STATION 
 

SAGE SALTED PRIME RIB ROAST 

GUAJILLO AGAVE PORK LOIN

DESSERTS 
 

JALAPEÑO S’MORES CHOCOLATE TART

RASPBERRY ALMOND BARS

PUMPKIN CHEESECAKE 

CARAMELIZED SPICED APPLE COBBLER

CHRISTMAS COOKIES

MARZIPAN TRIFLE SHOOTERS 

EGGNOG PANNA COTTA 

Menu subject to change. 

Prices not including 20% service charge or sales tax. 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 

especially if you have certain medical conditions. 


