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Thistle Lodge Beachfront Restaurant 
Christmas Day Buffet, Tuesday December 25, 2018, 11:00a to 7:00p 

$59.95 per Adult, $19.95 per Child Under 10 Years of Age 

                                                
 

Native Fruits 
Tropical Variety of Exotic Fruits  

 

Imported Cheeses & Antipasto Platter 
                             Elaborate Array of Cheeses and Meats from Around the World 

 

Raw Bar Shellfish Selections 
Little-neck Clams, Green Lip Mussels, Crab Clusters, Gulf Shrimp, 

 

Seafood Salad Display 
Variety of Fresh Seafood Salads, Ceviche and Smoked Fish 

 

Fresh Salad Selections 
Field Greens with your Choice of Seasonal Vegetables and Home-made Dressings 

 

Egg Station (11a-3p) 
Free-range Eggs Prepared Your Way, Choice of Fresh Omelet Ingredients 

 

Pasta Station (3p-7p) 
Penne, Angel Hair, Marinara, Classic Alfredo 

 

She-Crab Bisque 
Crab Corn Relish 

 

Chef Carved Oven Roasted Turkey 
Sage Dressing, Dried Cherry-Cranberry Relish 

 

Garlic Studded Prime Rib of Beef 
Veal Jus Lie 

 

Honey Smoked Ham Steak 
Bone-in Cut, Cherry Raisin-Myers Rum Glaze 

 

Grouper and Crabmeat Gratin 
Citrus Buerre Blanc 

 

Home Style Mashed Potatoes 
Buttermilk Whipped Russet Potatoes 

 

Fresh Mushroom & Wild Rice Pilaf 
Portabella, Morel, Chanterelle, Oyster 

 

Creamy- Sweet Corn Souffle 
Reggiano & Tillamook Cheddar 

 

Vegetable Medley 
Garlic Roasted Chef’s Selection 

 

Thistle’s Famous Apple Crisp  – Assortment of Mini Desserts 
Chef’s Selection 

www.thistlelodge.com

