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Adult $87, Senior (65+) $82
Kids (9-12) $44, Kids (4-8) $29
Kids (0-3) FREE

BRUNCH

angusglen.com/sunday-buffet

9
BRUNCH WITH SANTA i
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SUNDAY, DECEMBER 14
SUNDAY, DECEMBER 21
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« Smoked Duck Breast with Pear .
and Ginger Chutney .
« Assorted Domestic Cheeses with
Nuts and Relishes
« ltalian Charcuterie Board with + Moroccan Couscous Salad

Pickles, Olives & Tapenades » American Chopped Salad
« Heirloom & Roma Tomato

& Caprese Salad
f .

Country-style Coleslaw with
e Caramelized Onion Soup

Cranberries and Raisins
e Assorted Breads & Breakfast Pastries » Healthy Buddha Salad
« Build Your Own Salad Station

« California Salad in Mason Jars

Aesser

e Swiss-style Eggs Benedictine e Gingerbread House
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Carvery Station

¢ Slow Roasted Butterball Turkey
with Traditional Stuffing, Roasted
Chestnuts, Gravy, Cranberry
Sauce & Apple Chutney

¢ Signature Roasted Angus Beef
Prime Rib, served with all the
classic Sunday roast
accompaniments.

ado Gado Salad
Roasted Vegetable and Pasta
Salad with Sundried Tomato
Dressing

Italian Pasta Station — Two types of
Pasta with White, Red and Meat
Sauce and Italian Vegetables and
Proteins

Fresh Eggs Station —Fried Eggs,
Omelets and Scrambled with your

choice of toppings

Fresh Waffles & Pancake Station
with Berries, Angus Honey, Maple
Syrup, Whipped Cream Icing Sugar
Fruit Coulis, Chocolate Sauce,
Caramel Sauce and Compotes

Sushi & Sashimi Station

Variety of maki, nigiri, and sashimi of
Tuna, Salmon, Shrimps, Tobiko,
Avocado and accompaniments

e Eggnog, Apple & Orange Juice
¢ Tea and Coffee

¢ Crispy Bacon and Maple infused .
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Turkey Sausage

Hash Browns and Home Fries
Moroccan Braised Lamb with
Couscous

Baked Cod Fish on Beans Ragout with

Tomato Jam

Maryland Fried Chicken

Slow Roasted Pork Loin with
Pineapple & Raisin Chutney

Beef Tips Teriyaki

Rice Pilaf with Green Peas

Layered Sweet Potato & Potato Pave
Shanghai Stir-fry Thick Noodles
Broccoli, Cauliflower, Carrots, Baby
Beans & Peppers with Lemongrass
and Ginger

Roasted Fall Vegetables

English Styled Bread and Pudding
with Bourbon Vanilla Sauce and
Smucker’s Sauces

Warm Festive Pudding with Créeme
Anglaise

Yule Logs and Festive Cakes
Classic Pecan, Apple & Pumpkin Pie
Carrot Cake, Florentine Cake and
Black Forest

Assorted Mini Mousse Cups
Créme Caramel

Mini Créme Brilée

Pecan Pie Cheesecake

Assorted Mini Pastries

Belgian Chocolate Fountain with
assorted Fruits, Marshmallows,
Pretzels and Ginger Cookies



