
Christmas Buffet 
Menu 2025

$85 Adults $39 Children 12 and Under +Tax/+20% Gratuity

Starters
Chopped Harvest Salad

Applewood-Smoked Bacon, Dried Cranberries & Candied Pecans
Shaved Brussels Sprout & Honeycrisp Apple Salad

 Maple-Mustard Vinaigrette
Roasted Cauliflower & Arugula Salad

Pomegranate Seeds & Citrus Dressing

Seasonal Fresh Fruit Display with Winter Berries & Mint

Breakfast Station

Omelet Station 
Made-to-order with a variety of premium ingredients

Belgian Waffle Station
Fresh Waffles, Whipped Cream, Winter Berry Compote, Whipped

Butter, Warm Maple Syrup
Crispy Bacon & Country Sausage Links

Traditional Eggs Benedict
Holiday Spinach & Tomato Hollandaise

Chef’s Carving Station

Roast Prime Rib of Beef
Creamy Horseradish & Natural Au Jus

Glazed Baked Ham
Spiced Pineapple & Ginger Chutney

Herb-Roasted Turkey Breast
Cranberry-Orange Relish 

Chilled Seafood Station
Chilled Jumbo Gulf Shrimp

Cocktail Sauce & Lemon Wedges
Snow Crab Clusters

Clarified Butter & Lemon Wedges

Smoked Trout Rillettes
Pickled Red Onion & Crostini 

Bottomless Bloody Marys and Mimosas



Hot Buffet Station
Sautéed Haricots Verts 

Toasted Almonds & Lemon Zest
Yukon Gold Pesto Mashed Potatoes

Parmesan & Olive Oil
Grilled Salmon Fillet
Over Wild Rice Pilaf

Street of Paris Crepe Bar
Fresh Berries, Roasted Apples, Chantilly Cream, Chocolate

Syrup, Hazelnut Cream, and Crème Brûlée Sauce

Cascading Chocolate Fountain
Premium Belgian Chocolate, Fresh Strawberries, Cream
Puffs, Marshmallows, Rice Krispies Treats, Pound Cake,

Ladyfingers & Gingerbread cookies
Dessert & Pastry Station

Seasonal Pies (Pumpkin, Pecan, Apple, and Cream pies)
Signature Little America Bread Pudding with Rum Sauce

Assorted Holiday Cookies & Peppermint Bark

Sweet Endings

Children’s Offerings
Chicken Fingers with Dipping Sauces

Creamy Mac & Cheese
Assorted Pizza Slices

Seasonal Roasted Vegetables

Join us in the spirit of gratitude and indulgence at Little America Hotel for a Christmas buffet that transcends the ordinary.
Reserve your table today and let us craft unforgettable memories together.

Please note: prices are subject to a 20% gratuity and tax.

Roasted Cornish Hen
Cranberry-Port Glaze

Butternut Squash & Sage Ravioli
Brown Butter Sauce (seasonal vegetarian)

Specialty Displays
Smoked Salmon Display

Traditional Garnishes, Miniature Bagels & Cream Cheese Rosettes
Artisan Cheese & Charcuterie

Domestic & Imported Cheeses, Prosciutto, Salami, Grapes, Gourmet
Crackers, Toasted Rustic Bread & Fig Jam

Ahi Tuna Tataki
Ponzu Drizzle & Microgreens

Winter Antipasto Board
Roasted Root Vegetables, Marinated Olives, Fire-Roasted Peppers & Herb-

Grilled Artichokes


