
SNOWBALLSNOWBALL  
Saturday, November 23rd  |  Princess Ballroom

7pm - 1am  |  $140 plus gratuities

B A K E D  F R E S H  R O L L S  &  A R T I SA N  B R E A DS

S O U P S 
Butternut Squash Soup (V) (GF) 

Honey & Coconut Cream
Smoked Ham & Kale Soup (GF) 

Smoked Ham Hocks, Kale, Potato, Chickpeas, Parmesan Cheese

SA L A DS 
Mixed Greens, Cucumber, Celery, Red Cabbage, Bell Peppers, Carrot (V)(GF) 

Ranch Dressing
Roasted Squash & Beetroot Salad (V)(GF) 

Orange Vinaigrette
Celeriac & Apple Salad (V)(GF) 

Romaine Lettuce, Toasted Walnuts, Blue Cheese Dressing
Grilled Artichoke & Goat Cheese Salad (V) 

Arugula, Red Peppers, Penne Pasta, Olives, Honey Lemon Dressing 

S E A F O O D   -  C H A R C U T E R I E  –  C H E E S E S 
Smoked Atlantic Salmon (GF) 

Capers, Red Onion, Cream Cheese, Dill Mustard Dressing
Shrimp, Mussels, Clams & Crab 

Cocktail & Remoulade Sauces, Lemon & Tabasco
Selection of American & European Cheeses Ham, Prosciutto & Salami 

Breads, Crackers & Chutneys

CA RV E RY 
Traditional Roasted Turkey  

Stuffing, Pan Gravy & Cranberry Compote
Pineapple & Brown Sugar Glazed Ham (GF)

USDA Standing Rib Roast  
Yorkshire Pudding, Bordelaise Sauce

Atlantic Salmon Wellington  
Lemon Butter Sauce 

Impossible Wellington 
Mushroom Gravy

M A I N S 
Oven Roasted Atlantic Cod (GF) 

Broccoli, Mushrooms, Thyme & Garlic Fingerling Potatoes 
Pumpkin & Spinach Pearl Barley Risotto (VG)

ACCO M PA N I M E N TS 
Princess Mac & Cheese    •    Roasted Brussel Sprouts & Maple Bacon (GF) 

Slow Roasted Pumpkin, Carrots & Pine Nuts (GF)    •    Garlic Mashed Potatoes    •    Cassava Pie

D E SS E R TS 
Pistachio & White Chocolate Mousse Cake   •   Eggnog Flan (GF)   •   Pumpkin Cheesecake

Milk Chocolate Dulce Tart   •   Mini Rum Cakes   •   Chocolate Caramel Pecan Tart
Brownies (GF)   •   Gingerbread & Spiced Cream   •   Banana Date Pudding (GF)   •   Assorted Holiday Cookies

(V) Vegetarian   |   (GF) Gluten Free   |   (VG) Vegan     •    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.


