
Chateau on the Lake Resort  
  C h a mp a g n e  Su n d ay  B ru n c h  

 

D e c e mb e r  2 4 ,  2 017  

11:00 am – 3:00pm 
 

E n j o y  L i v e  P i a n o  w i t h  D ’ V a u g h n  P e r s h i n g   

    

 

Salads 

 

Spring Mix with Strawberries, Feta Cheese, Candied Walnuts, Assorted Dressings 

 

Baby Spinach with Smoked Bacon, Sliced Mushrooms, Diced Egg, and Warm Bacon Vinaigrette 

 

Caesar Salad with Parmesan Cheese, Croutons and Caesar Dressing  

 

Ambrosia Salad with Maraschino Cherries     

 

Sliced Fruit and Berry Display 

 

Domestic and International Cheese and Cracker Display 

 

Sliced Smoked Salmon with Capers, Red Onion, Diced Egg, Tomato and Bagels  

 

 

Seafood Display 

 

Chilled Shrimp Cocktail • Fresh Oysters • Snow Crab  

 

 

Breakfast Fare 

 

Fresh Baked Breakfast Goods 

 

Eggs Benedict • Country Potatoes • Biscuits & Gravy  

 

Bacon • Sausage • Scrambled Eggs 

 

 

Omelet & Waffle Station 

 

 

Carving Station 

 

Slow Roasted Prime Rib of Beef with Au Jus, Creamy Horseradish    

 

Slow Roasted Pineapple Citrus Glazed Country Ham  

 

Entrees 

 

Chorizo and Sage Cornbread Stuffing    

 

Roasted Garlic Whipped Potatoes with Gravy    

 

 Honey & Ginger Glazed Carrots  

 

Candied Yams 

 

Rosemary Grilled Chicken with Sundried Tomato Cream Sauce   

 

Balsamic and Cracked Pepper Marinated Beef Medallions with Wild Mushroom Demi-Glace  

 

Pan Seared Salmon with Rice Pilaf and Lemon Thyme Agave Glaze  

 

Green Bean Casserole  

 

Children’s Buffet  

Hotdogs •French Fries• Macaroni and Cheese• Chicken Strips • Baby Carrots with Ranch 

Peanut butter and Jelly Sandwiches • Assorted Cupcakes  

 

Dessert 

 

Decadent Display Of Award -Winning Sweet Shoppe Desserts 

 

Rum Raisin Bread Pudding • Christmas Yule Logs  

 

Pumpkin Pie • Flan •  Christmas Cookies 

 

Flambé Station with Bananas Foster and  Cherries Jubilee served on Vanilla Ice Cream  

 

Chocolate Fondue 

with Strawberries,  Pretzel Sticks, Marshmallows and Pound Cake  

 

Adults $48.00 • Children $24.00 

For Reservations Call 417-334-1161 

*Please ask for the Holiday Reservations Line Extension 4002* 


