SALADS
Salad Bar (V)

Seasonal Greens | Romaine

Arugula | Baby Spinach

TOPPINGS. SWEET CORN, CUCUMBER,

KIDNEY BEANS, FETA CHEESE, BLUE
CHEESE, PICKLED BEETROOT,
RED ONION, HERB CROUTONS,
PARMESAN CHEESE,
SMOKED TURKEY, CRISPY BACON

DRESSINGS. BALSAMIC,
FRENCH, CAESAR, RANCH

Beetroot Salad (V)

Caramelized Pears, Arugula,
Pine Nuts, Honey Clove
Dressing

Baby Potato Salad (V)

Red Onion, Cornichon,
[talian Parsley,
Grain Mustard Dressing

Arugula and Fig Salad (V)

Goat’s Cheese,
Candied Walnuts

Roasted Butternut
Squash Salad (V)
Spinach, Lentils, Radicchio,
Maple Vinaigrette

i

CHEESE BOARD

g 3

Classic American &
European Cheeses
Dried Fruits, Crackers,
Chutney, Grapes

FRESH BAKED

Jalapeiio Cornbread,
Sourdough, Johnny Bread,
Bagels, Croissants,
Pain Au Chocolate

Princess Marmalade,

Tomato Jam, Honey

Butter, Bacon Relish,
Salted Butter, Margarine

FRENCH TOAST & PANCAKES

HCGSS

Strawberries, Blueberries,
Whipped Cream,
Berry Compote,

Chocolate Chips, Syrup

SEAFOOD BAR & RAW BAR

Smoked Salmon, Citrus
Herb Gravlax & Gingerbread
Gravlax (GF)

Capers, Red Onion, Cream
Cheese, Lemon, Dill Mustard
Dressing, Blini’s, Toasted
Croutons

Classic Shrimp Cocktail

Spicy Cocktail Sauce,
Lettuce, Lemon

KIDS CORNER

Pepperoni Pizza Squares | BBQ Chicken Tenders
Mac n’ Cheese | Steamed Broccoli Florets
French Fries

HOT STATION

Bermudian Paw Paw
Casserole (GF)
Onion, Beef, Tomato, Cheese

Mac n’ Cheese (V)

Roasted Cod (GF)
Kale & Mustard Cream Sauce

Roasted Atlantic Salmon (GF)

Cherry Tomato, Onion,
Capers, Fennel

Roasted Pumpkin (V)(GF)
Cumin, Honey Spiced

Honey Glazed Carrots (V)(GF)

Green Beans (V)(GF)
Toasted Almonds

Cassava Pie
Chicken, Vanilla, Nutmeg

DELI MEATS BOARD

American & European
Artisanal Hams,
Salamis and Cured Meats
Pickles, Olives, Mustards

SUSHI & SASHIMI
Maki Rolls

Smoked Salmon,
Cream Cheese

Tofu Mango
Spicy Tuna
Chicken Teriyaki

Nigiri
Salmon
Tuna
Prawn

SIDES. PICKLED GINGER,
WASABI, WAKAME, SOY SAUCE

Crown & Anchor and Intrepid | 11lam - 4pm

$95 Brunch | $62 Kids Brunch [age 4 - 12] (kids under 4 eat free)
$125 Pure Brunch | $145 Prosecco Brunch | $175 Veuve Clicquot Brunch

(Two hours of unlimited champagne)

LIVE CARVING STATION & TRADITIONAL SIDES

Traditional Roasted Turkey
Stuffing, Pan Gravy & Cranberry Compote

Pigs in Blankets
Pork Sausages in Bacon

Pineapple & Rum Glazed Ham (GF)

Roasted Brussel Sprouts (V)
Maple Glaze

Christmas Porchetta
Roasted Pork Belly, Rosemary, Garlic, Pine Nuts, Raisins

Roasted Baby Potatoes
Garlic, Red Onions, Parsley

Chargrilled USDA Prime Rib Roast
Yorkshire Pudding, Slow Roasted Onion Jam,
Rosemary Red Wine Sauce,
Mushroom Sauce, Mustard Beer Gravy

Roasted Brussel Sprouts
Maple Glazed Bacon Lardons

LIVE BENEDICT STATION

Eggs Benedict - Florentine - Royale
Served on Johnny Bread with Hollandaise

DESSERTS
Chocolate Fountain

DIPPERS. FRESH MELON, SPRINKLES, MARSHMALLOWS, PINEAPPLE, RICE KRISPY

SQUARES, VANILLA FINGER COOKIES, GINGERBREAD COOKIES

Pineapple Upside Down Cake (V) | Eggnog Flan (V)
Cranberry White Chocolate Mousse (V)
Cinnamon Cake (V) | Hazelnut Cheesecake (V)
Sugar Cookies (V) | Marshmallow Brownies (V)(GF)
Caramel Pecan Tartlets (V) | Butterscotch Pudding (V)

(V) Vegetarian [ (GF) Gluten Free | 17% gratuities will be added to the menu price listed.

Consumption of raw or under-cooked meats can present a potential health risk. If you have any intolerances or specific diet, please ask your waiter for guidance.



Each beverage tier includes a selection of wines and regular highballs,
including mimosas. The following listed below is free flowing,
valid for 2 hours starting at your reservation time.

PURE BRUNCH $125

Included listed beverages unlimited for two hours:

NON-ALCOHOLIC WINES
Bottega Sparkling Life Blanc
Bottega Sparkling Life Rose
Ariel Premium Dealcoholized Chardonnay
Ariel Premium Dealcoholized Cabernet Sauvignon

MOCKTAIL Clean Sour Apple
Not included in the drink packages but available to order separately.

ZARDETTO, PROSECCO $145 SCAN the GR Code to view

Open the Camera app on your
phone. Hold your phone so that the
QR code appears in view.
Included listed beverages unlimited for two hours: Tap the notification to open the link

associated with the QR code.

VEUVE CLICQUOT CHAMPAGNE $175

WINES
- Kim Crawford, Sauvignon Blanc, New Zealand
- AlIX, Rosé, Coteaux d’Aix en Provence, France
- Frescobaldi, Nipozzano, Chianti Rufina Riserva, Italy

PREMIUM LIQUOR
Bombay Sapphire Gin, Tito’s Vodka, Gosling’s Black Seal Rum,
Chivas, Hennessy, House Tequila

Served with your choice of mixer
ﬁ

17% gratuities will be added to the menu price listed. | Please drink responsibly.




