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March 14%, 2026

SOUP

Miso Soup
Potato Leek

SALADS
Roasted Cauliflower (GF)
Enoki Mushroom, Rice Cracker, Candied Cashew,
Citrus-Chili Dressing
Irish Potato & Root Vegetable Salad  (GF)
Yukon Potato, Winter Squash,
Mustard-Celery Dressing
Japanese Salad (GF)
Tatsoi, Mizuna, Daikon, Carrot, Cucumber, Ninja Radish,
Ginger Dressing
Chilled Cucumber Salad (GF)

Classic Caesar Salad

DISPLAYS
Crispy Spring Roll

Duck Sauce, Mustard Sauce
Pork Potstickers
Pork Egg Rolls
Soba Noodles
Korean Banchan (GF)
Beef Tataki (GF)
Miso Cured Salmon (GF)

Tropical Fruit Platter (GF)

CAVIAR BAR
Paddlefish, Hackleback, lkura Caviar
Served with: Créme Fraiche, Chive, Shallot, Egg, Blini, Chips

RAW BAR
East & West Coast Oysters
Jumbo Shrimp (GF)
Stone Crab (GF)
Snow Crab Legs (GF)

Served with: Cocktail Sauce, Key Lime Mustard,
Champagne Mignonette, Lemon

CARVING STATION
Herb Crusted Ribeye (GF)

Rosemary Jus, Horseradish

SUSHI BAR
Chef Christian Signature Maki
Variety Temaki Rolls
Japanese Ceviche
Sashimi & Nigiri
Served with: Ginger, Soy, Wasabi

ENTREE
Whole Lobster (GF)

Scampi Butter

Salmon (GF)
Colcannon Potato, Mustard-Herb Sauce

Chicken Spice Bag (GF)
Bell Pepper, Onion, Five Spice, Hand-Cut Fries

Crispy Tofu (GF)
Mushroom XO, Japanese Eggplant, Tomato, Tofu Crema, Sesame

SIDES

Wok Charred Green Beans (GF)
Tofu-Tahini Crema, Chili Crunch

Vegetable Fried Rice (GF)
Curry Fries (GF)

Potato Colcannon (GF)



