
dinner menu

SUSHI BAR 
*Sushi  |  *Sashimi  |  *Nigiri

SALAD BAR

Assorted Greens   |  Arugula 

Caesar Salad

Poke Bowl Corner 

C O L D  B U F F E TC O L D  B U F F E T

APPETIZER

Pâté de Campagne

Seafood Salad

Sicilian Octopus Salad

Fish Cake
coconut, cucumber 

Selection of International
Cold Cuts & Cheese

Miso-Marinated Portobello 
asian vegetables 

Thai Green Papaya Salad 

ENTRÉE

*Palermo-Style Grilled Swordfish crushed red bliss potato, olive-tomato vinaigrette

Indian Lamb Curry naan, onion salad, mango chutney

Potato Waffle white asparagus, black truffle cream, wilted spinach 

H O T  B U F F E TH O T  B U F F E T

SOUP

Clam Chowder

APPETIZER

Gratinated Mussels aioli

*Kobe Beef Sliders remoulade sauce

Gochujang Cauliflower Fritters

Coconut Floating Island 
yuzu sauce

Chocolate Brownie

Apple Tart

Strawberry Cheesecake

Almond Croquant 
pistachio mousse

Mango Sticky Rice 

Marinated Fruit Salad 

Assorted Cookies

DESSERTDESSERT

ICE CREAM  

Chocolate  |  Vanilla  |  Plombières  |  Raspberry 
Humphry Slocombe After School Special

SORBET

Passion Fruit 

CARVING 
*Roasted New York

Strip Loin

WOK 

Thai Fish & Seafood 
Stir-Fry

THE GRILL
*Steak  |  *Fish  |  *Seafood | *Lamb

grilled to order

SIDE DISH 

Mixed Vegetables  |  Basmati Rice  |  Baked Potato  |  Mashed Potatoes  |  Tomato Provençal  |  Creamy Polenta

PASTA

Rigatoni alla Norma eggplant-tomato sauce, ricotta, basil 

Create Your Own Pasta  

 Lacto-ovo vegetarian  |  Plant-based |  No-sugar-added | *Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk for foodborne illness, especially if you have certain medical conditions.

DRESSINGS

balsamic  |  blue cheese  |  italian  |  thousand island

SAUCES
béarnaise  |  hollandaise  |  gravy  |  marsala  |  tartar  |  cocktail  |  horseradish

CONDIMENTS
onions  |  olives  |  capers  |  gherkins

pearl onions  |  lemon wedges


