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Step into the warmth of the season with a Classic Christmas celebration.
Enjoy a delightful lnternatlonal buffet featuring festive favorites, « S :
holiday specialties, “and heartwarming desserts. )

S th
24 TIME : 18.30 - 23.00 Hrs.

VENUE : AL DENTE TERACE

_ DEC )
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A Fire show A Magic show fk Thai Dance = = Band

A timeless Christmas evening with joy, flavor, and festive cheer
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« APPHTIZERS ; MAIN DISHES .
GARLIC SHRIMP CROSTINI WITH AVOCADO = £0Q AU VIN: Classic French chicken stew braised in red
SMOKED SPCLMON WITH LEMQy & DILL wine with bacon, mushrooms, carrots, and pearl onions.
Y 5APMON GRAVLAX WITH CONDIMENTS SEARED MACKEREL WITH LEMON BUTTER SAUCE: .
° Pan-seared mackerel fillet served with a zesty lemon .
> = butter sauce and herb-roasted vegetables. : .
LASAGNA AL FORNO: Traditional Italian baked lasagna®  ®
% COLD CUTS & CHEESE BAR layered with rich beef and pork ragu, creamy béchamel
IBERICO HAM sauce, and melted cheese. . L
¢ PROSCIUTTO, SALAMI, MORTADELLA, SMOKED DUCK,  * GRATIN DAUPHINOIS: French-style potato gratin baked
ROAST BEEF with cream, garlic, and cheese until golden and bubbling
. CHEESE CAMEMBERT, BLUE CHEESE. GRUYERE BRUSSELS SPROUTS WITH BACON: Tender Brussels
CONDIMENTS: HONEY, DRIED FRUITS, GRAPES, NUTS sprouts sautéed with crispy bacon
SALAD BAR CARVING & SHOW STATION
FRESH GREENS, VEGETABLES & CONDIMENTS ROAST TURKEY
DRESSINGS CAESAR, THOUSAND ISLAND, BALSAMIC HONEY GLAZED HAM
VINAIGRETTE. HONEY MUSTARD, BLUE CHEESE ROAST LEG OF LAMB WITH ROSEMARY & GARLIC
CAPRESE SALAD WITH PESTO DRIZZLE, ROASTED
PUMPKIN & CRANBERRY SALAD
DESSERT
CHRISTMAS CAKE
BREAD & SQUP PISTACHIO AND MUSHROOM CHEESECAKE
TRUFFLE SOUP WHIMSICAL FOREST YULE LOG CAKE

CHRISTMAS STAR BREAD, FRENCH BAGUETTE BREAD,
HARD ROLL. FOCACCIA BREAD.
FRENCH BREADVEGAN REX MILANO BREAD AND BUTTER




