P e
CHRISTMAS BUFFET

MONDAY, DECEMBER 25, 2017 | 11 AM TO 3 PM
EL CONQUISTADOR TUCSON, A HILTON RESORT l

STARTERS & SALADS

Poblano Caesar Salad | Organic Heirloom Spinach & Arugula
Quinoa Salad | Sliced Orange & Fennel Salad | Arizona Dry Fruit Holiday Compote
Shrimp Cocktail | Citrus Shrimp Ceviche | Smoked Sable | Wine-Pickled Herring
Nubian Goat Cheese | Local & Domestic Cheese Charcuterie | Mission Figs
Local Marmalades | Artisan Breads & Rolls

) ' CARVED & SERVED TO ORDER
Carne Asada Flank Steak | Prime Rib
Baked Ham with Cinnamon-Cider Glaze
Rosemary & Garlic Rack of Lamb with Port Wine Demi-Glaze ‘

MAINS & SIDES ‘

Lobster Enchiladas | Classic Posole | Seared Chicken Breast
Spiced Yam & Forest Mushroom Timbale | Baked Alaskan Halibut | Vegetable Lasagna
Pappardelle Pasta with Sundried Tomatoes & Artichokes | Baby Beets
Wild Rice with Sundried Cranberries | Braised Carrots with Onions & Raisins
Haricot Verts | Buttermilk Mashed Potatoes

NORTH POLE SWEETS TREATS

Dark Chocolate Mousse Trifle | Caramel & Chocolate Cheesecake
Sweet Potato Pie | Petit Fours | Warm Bread Pudding | Eggnog Shooters
Yule Log | Cranberry-Apple Tarts | Linzertorte | Banana Creme Brulée
Holiday Cookies & Macaroons | Red Velvet Snowballs | Ibarra Chocolate Fudge

ALL-INCLUSIVE PRICES: ADULTS $77; CHILDREN 6-12, $26;
5 AND UNDER EAT FREE

RESERVE TODAY AT
HILTONELCONQUISTADOR.COM OR
CALL 520.544.1190



