Let us do the cooking, the serving, and we'll even do the dishes!

(hristinas

Dinner Buftfet
Thursday, Dec. 23, SpM-OpM

Aalud Slation She Carvery
Tossed Organic Greens Caribbean-spiced Rotisserie Prime Ri
Roasted Garlic and Blue Cheese Dressing Bone-in (arved Ham
(aesar Salad with House-Made (routons S
Navajo Three Bean Salad FHol Hlation

(orn Chowder with Rock Shrimp

Maple-qlazed Chicken Breast
The Grande Display Station Three Potato Roast

Assorted fruits and fresh berries accompanied by imported and Roasted Root Vegetables
(olorado regional cheeses, artisan breads, & rolls ;
et Corner

Bananas Foster served with Vanilla Bean Ice (ream
(hocolate Cake, Assorted Seasonal Pies,
Petit Fours, & Assorted Mousses

Spicy Shrimp with Mango Mayonnaise

Rocky Mountain Charcuterie Sampler
Venison sausaqe  salt-cured prosciutto with sun dried figs, Spicy
butfalo sausaqe, pheasant paté, and smoked chicken qalantine

(hilled & Smoked Seafoods including:
Dill-cured Idaho trout, smoked mussels, oysters, scallops, & shrimp,
( a smoked salmon display

$50 per person - Children 3 to 10 years of age half price. - Tax & gratuity not included.
Reservations suggested! (all 923-8286
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ON THE 5TH FLOOR OF THE SILvERTREE HoreL
100 Euset Lane/P0 Box 5009, SNowmass VitLace, (0 81615 - gj0-g23-8285



