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$120 PER ADULT | $49 PER KID [AGES 12 & UNDER]
EXCLUDING TAX & GRATUITY

CHILLED SHELLFISH

Gulf Shrimp, Pacific Oysters, Snow Crab

pomegranate mignonette, gin spiked cocktail sauce, lemon

STARTERS

Black Truffle Caesar

garlic streusel, sweet onion crema, truffle vinaigrette
Autumn Kale Salad

almonds, watermelon radish, maple granola, turmeric vinaigrette
Pumpkin Soup

salsa macha, pepitas

Ayesha's Jalapeio Cornbread

thai red curry butter

Roasted Cauliflower

harissa aioli, cilantro, mint, chutney

CARVING STATIONS

Roasted Turkey
truffle gravy, champagne-cranberry sauce

Cedar Grilled Salmon

chermoula spice, dill

Wagyu Prime Rib
horseradish creme fraiche

St. Louis Style Pork Ribs

smokey mama barbecue sauce

SIDES

Loaded Mashed Potatoes
hobb's bacon, scallions, cheddar cheese

Roasted Brussels Sprouts

maple vinaigrette, crispy shallots

San Francisco Sourdough Stuffing
country sausage, fine herbs

Green Bean Casserole

mushroom gravy, fried onions

Hand Tossed Mac & Cheese

18 month aged parmesan wheel

DESSERTS

Pumpkin Pie
five spice whipped cream

Apple Cobbler

vanilla crumble

Dark Chocolate Parfait

candied hazelnuts, graham cracker crumble

SPECIAL COCKTAILS

International Smoke Old Fashioned

bacon washed bourbon, smoked maple angostura
cherry and vanilla bitters
$20

Movin’ on Up
strawberry infused vodka, dimmi di liqueur

lemon, shaved cucumber
$17

Midnight in Oaxaca

mezcal, aperol, passion fruit falernum, lime, orange
charcoal, firewater bitters, black lava salt
$18

WINE BOTTLES

Mas Fi

cava brut, spain, NV
$60

Laporte

sauvignon blanc, sancerre, france 2022
$88

Inkblot

petit verdot, lodi, california 2019
$90

HOT
BEVERAGES

*included in buffet

Hot Cocoa
whipped cream

Spiked Hot Apple Cider

*available option non-alcoholic

Brewed Hot Coffee

Lamill medium blend

Hot Loose Leaf Tea

green, earl grey, black, mint, chamomille



