
 

Reservations Required | 802-457-6671 
A 20% Gratuity Will be Automatically Added for Parties of 6 or More 

 
Christmas Day Buffet 

December 25, 2023 
 

$90 Per Person/$40 Per Child 12 & Under 
Menu Subject to Change 

 
Stationary Starters 

 
Assorted Artisan Breads 

Baguettes, Focaccia, 
Soft Rolls, French Water Rolls 

 
Root Vegetable Soup 

Pecan Relish 
 

Pickled Shrimp Cocktail 
Lemon Chive Aioli, Cocktail Sauce 

 
Northeast Raw Bar 

Oysters, Top Neck Clams, 
Cocktail Sauce, Mignonette,  

Lemons, Horseradish 

Vermont Artisan Cheese Selection 
Locally Sourced Vermont Cheeses, 
Marinated Vegetables, Crackers, 

House Made Mustard 
 

Billings Farm Cheddar Salad 
Honey Crisp Apples, Port Cherries, 

Red Onions, Red Quinoa, Tuscan Kale, 
Billings Farm Reserve Cheddar 

 
Kale Caesar 

Romaine, Hard Boiled Eggs, Cherries, 
Eggplant Croutons, Parmesan Crisps, 

Grainy Mustard, Caesar Dressing

Mains 
 

Herb Salted Prime Rib 
Kelly Way Gardens’ Horseradish Crema, 

Au Jus 
 

Faroe Island Salmon 
Couscous, Carrots, Cabbage, Raisins, 

Bearnaise Sauce 

Rosemary Roasted Leg of Lamb 
Mint, Lamb Jus 

 
Winter Pasta 

Gemelli, Caramelized Hazelnuts, 
Mushrooms, Kale, Burrata, 

Sugar Pumpkin, Sage Cream

Sides 
 

Glazed Parsnips & Carrots 
Kedron Valley Maple Whiskey 

 
Harissa Spiced Squash & Brussels Sprouts 

 
Pommes Purée 

Potato Pave 
Rosemary Crème Fraiche, 

Flakey Salt 
 

Anson Mills Grits au Gratin 
Billings Farm Cheese

Desserts 
 

Yule Logs 
Chocolate, Pear, Caramel 

 
Tarts 

Cranberry Goat Cheese Tartlet 
with Orange Zest, 

Apple Persimmon Tarte Tatin, 
Ginger Fig Tartlet 

 
French Macarons 

Vanilla Bean, 
Cherry Cordial, 

Chocolate Peppermint 
 

Coconut Macaroons 
 

Assorted Chocolates & 
Truffles 

 
Petits Gâteaux 

Eggnog Cheesecake, 
Mini Whoopie Pie, 

Limoncello Opera Cake 
 

Verrines 
Black Forest Panna Cotta, 
Grapefruit Campari Trifle




