Christmas Brunch

Sunday, December 25, 2022

THE EGGS
Omelet Station with seasonal fillings | Eggs Benedict | Scrambled Eggs

PASTRIES
Chocolate Croissant | Banana & Zucchini Breads | Blueberry Muffins
Opryland Honey Butter & Dickenson’s Jams

BREAKFAST CLASSICS
Steel Cut Oats w/ nuts, berries, dried fruit
Brioche French Toast Pudding | Hash brown Casserole | Bacon & Sausage
Biscuits & Grits | Sausage Gravy & Shrimp Etouffee

SEASONAL FRUITS & PARFAITS
Berries, Melons & Whole Fruits | Avocado-Grapefruit Parfaits | Yogurt-Caramelized Bananas Parfaits

THE CARVING BOARDS
Lemon & Sage Brined Turkey | Rosemary Rib Roast | House Cured Ham
Giblet Gravy, Cranberry Sauce, Tomato Bacon Jam & Pickled Mustard

SALADS & CHILLED FARE
Spinach Goat-Cheese Salad with Blueberries, Walnuts and White Balsamic Dressing
Nashville Cobb Salad | Cauliflower & Blue Cheese Salad | Squash & Feta Salad
Crab & Celery Root Salad

THE SIDES
Local Selection of Cheese and Charcuterie | Wild Mushroom Bisque | Sour Cream Mashed Potatoes | Candied
Yams | Green Bean Almandine | Roasted Cauliflower & Carrots | Cornbread Sage Dressing
Lemon & Thyme Broccolini | Aged Cheddar Mac & Cheese

KIDS BUFFET
Cheddar Hot Dogs | Chicken Fingers | Peas and Carrots | Tater Tots | Penne Pasta & Meatballs
Fruit Cups | Chocolate Chunk Cookie | Brownie

DESSERTS
Black Forest Torte | Lemon Meringue Tart | Gingerbread & Eggnog Cheesecake
Coconut Cake | Bourbon Pecan Pie | Christmas Cookies | Red Velvet Torte
Chocolate Caramel Tarte

Please ask to alert our Chef if there are any concerns regarding food allergies or dietary
restrictions.

All food and beverage functions are inclusive of a 20% service charge and 9.25% sales tax.
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