Thursday, November 26, 2026

Please call for reservations | 972.556.0800

Breakfast

Belgium Waffle and Pancake Station
vanilla bean whipped cream, maple syrup,
caramelized bananas

Omelet Station

Grazing Table

Local Artisan Cheeses and Charcuterie n
honeycomb, jam, Marcona almonds, pickled vegetables

Crudité and Hummus

Smoked Salmon*
classic accoutrements, garlic herb creme fraiche

Seasonal Fresh Fruits vggfdf

Seafood Bar

Oysters* gfdf

Snow Crab Legs and Claws™*  gfdf
Poached TX Gulf Shrimp*  gfdf

Salad & Soup

Fall Salad gfdfvgn
baby kale, roasted squash, dried cranberry, pickled shallot,
glazed pecan, bourbon maple dressing

Apple and Brussel Sprout Salad  gfdfvgn
radicchio, arugula, texas grapefruit, roasted almonds,
cider mustard vinaigrette

Lobster Bisque
chicharron garnish, chive

$85 Adults | $29 Children (6-12) |
Complimentary for Children Under 5
plus tax and 20% service charge

11AM.-3PM.
Seating available every half hour until 2:30P.M.

On the Buffet

Assorted Mini Quiches

Cream Spinach and Wild Mushroom Stuffed Chicken
brie mustard cream

Moroccan Braised Lamb
apricots, cinnamon, harissa, almonds

Roasted King Salmon*
blood orange pomegranate, aromatic fennel slaw

Mac n Cheese

Garlic Whipped Potatoes

Roasted Asparagus

Wild Mushroom Risotto

Bruleed Apple, Cranberry and Sage Stuffing
Brown Butter Mashed Sweet Potatoes

Crispy Brussels Sprouts
bacon maple jam

Assorted Dinner Rolls and Butter

Carving Station
Peppercorn Herb Crusted Prime Rib* gf
cabernet jus, horseradish cream

Smoked Turkey Breast df
roasted turkey velouté, cranberry reduction

Five-Spice Seasoned Ham
tart cherry rum glaze

Grand Finale

Five-spice Pumpkin Pie

Apple Crisp

Bourbon Apple Croissant Bread Pudding
Texas Pecan Pie

Assorted Mini Desserts

vg Vegan gf Gluten Friendly n Contains Nuts df Dairy Free

*Consuming raw or undercooked meats / poultry / seafood / shellfish or eggs may increase the risk of foodborne iliness. Please notify us of any food allergy.
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