Buffet Dinner

Grilled Hanger Steak, Wild Mushroom Demi - Glace
Braised Endive, Pecan Yams

Duck Confit and Foie Gras Ravioli
Collard Greens, Jicama, Citrus Jus

Crab and Corn Chowder
Red B Potatoes, Fresh Dill

Hominy Grit Cakes
Gruyere, Apple Gravy

Grilled Vegetables
Mango Salsa, Flax Seed Ainli

Field Greens Salad
Toasted Walnuts, Yogurt Vinaigrette

Berry Bread Pudding
Pomegranate Coulis

Freshly Brewed Coffee, Herbal and Green Teas



