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Appetizers
Winter Pear and Berry Trifle
Smoked Butternut Squash Bisque, Ginger Chantilly
‘Warm Breads and Rolls, Salted Cultured Butter, Herb Butter
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From the Soa
Jumbo Shrimp Cocktail, Bloody Mary Cocktail Sauce
Crabmeat Remoulade
Lobster Salad, Boston Bibb Lettuce
Sautéed Sea Beans, Pickled Sea Purslane, Wakame Salad
Everything Smoked Salmon, Dill Mousseline, Caper Berries, Whipped Cream Cheese
Toast Points, Grissini, and Lavash
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Aitizanal Gheoso and Ghatentorio
Hook’s 5-Year Aged Cheddar, Bellavitano Gold, Firefly Farm’s Black and Blue
Shropshire Blue Cheese, St. Angel Brie
Prosciutto, Ham Salad, Finocchiona, Calabrese, and Genoa Salami
Preserves, Palace Spiced Almonds, Whole Grain Mustard, Olive Relish

K s xR N . *’k*
Ehof's Gold Table
Regency Classic Caesar Salad

‘Winter Cobb Salad
Pulled Chicken, Craisins, Butternut Squash, Apple, Blue Cheese, Chestnuts, Maple Vinaigrette

Fresh Fruit Display, Seasonal Yogurt
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Farmet’s Omelef $¥ation
Jumbo Lump Crabmeat, Asparagus, Tomatoes, Mushroom

Bacon, Ham, Peppers, Onions, Swiss Cheese, Cheddar Cheese
Farm Fresh Free-Range Eggs™

Ditalimi Rockefeller, Sautéed Shrimp, Crabmeat, Spinach, Bacon, Anise Cream Sauce
Regency Benedict, Poached Eggs, House Canadian Bacon, Wolferman’s English Muflin, Hollandaise
Chet Bill’s Corned Beef Hash, Caramelized Onion, Yukon Gold Potatoes, Sweet Potato, Peppers
Scrambled Eggs, Dill and Chive Créeme Fraiche
Braised Beef Short Ribs, Natural Jus
Grilled Loch Duart Salmon, Green Bean Almondine, Meyer Lemon Beurre Blanc
Wild Mushroom, and Spinach Stratta, Fontina Cheese, Sun Dried Tomatoes, Basil
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Dessort Seloctions
Fresh Créperie Station
Vanilla Bean Whipped Cream, Macerated Berries
Boston Cream Filled, Chocolate Sauce, Powdered Sugar
Assorted Artisanal Miniature Desserts
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Station
Mrs. Claus’s Gumdrop Sparkle

Gumdrops, Sorbet, Whipped Cream

Christmas Elves’ Hot Chocolate
Candy Cane, Marshmallow, M&Ms, Mint Bark

Christmas Eve, Tuesday, December Twenty Fourth, Two Thousand and Twenty-Four
I11am-2pm

Adults $99.95, Children, 10 and Under, $49.95
Excludes Tax and Gratuity. Reservations Required



