Christmas Day Brunch Menu
Friday, December 25th, 2015
12:00 PM – 3:00 PM
$75.00 per person

www.mandarinoriental.com/lasvegas +1 888 881-9367

A PPETIZER B UFFET
S USHI S TAT ION
Chef’s Rolls
Nigiri
Chilled somen noodle with Gomadare sauce
Seaweed salad

S EAFOOD S TAT ION
*Oysters, cocktail crab claws, cocktail shrimp
with cocktail sauce, horseradish and mignonette

S ALAD S TAT ION
Caprese Salad - Heirloom tomato, mozzarella cheese, pesto and balsamic tar
Greek Salad - Fresh vegetables, kalamata olives, feta cheese
Shrimp salad with mango and green curry
Fresh vegetable crudités
*Ceviche - Seafood marinated in lemon, onions, cucumbers and chili
Chickpea salad
Waldroff salad
Marinated beets and citrus
Grilled vegetable platter
Spring pea and lemon olive oil salad
Gazpacho

C HARCUTERIE
Serrano ham, Salami, Mortadella, Chorizo

G OURMET C HEESE
Petite Basque, MouCo ColoRouge and Humboldt fog

C ARVING S TATION
Gammon ham with honey, 5-spices and cloves
Root vegetables, parsnips, carrots, chestnuts and black trumpet mushrooms
Dim sum, Chinese red vinegar, XO sauce
Noodle station

* Consuming raw or undercooked meat, poultry, seafood, shell stock or eggs may increase your risk of a food borne illness

B EVERAGES
Mimosa - 19
Perrier-Jouet, Brut Champagne - 35

C HOICE OF E NTREE
* Roasted Marinated Coulotte Steak
Potato “Pont Neuf”, bone marrow, zucchini and miso mustard sauce
Roasted Bone-out Branzino
Fregola and corn pasta, walnuts, grilled halloumi and mint, vierge sauce
Makhani
Choice of chicken or cottage cheese
with lentils, garlic naan bread and traditional accompaniments
Matcha Waffle
Lychee compote, passion fruit cream and green tea sugar
Caprese Benedict
Buratta cheese, toasted panini, tomato and basil pesto Hollandaise
* Salmon Scramble
Scrambled eggs with goat cheese and chives

D ESSERT S TATION
Peppermint pot de cream, chocolate foam
Eggnog panna cotta, cranberry sauce
“Buche de noel” chocolate roulade
“Buche de noel” raspberry, blueberry mousse, vanilla cream
Gingerbread crème brulée
Ginger bread cookie
Christmas cup cake
Holiday truffle

* Consuming raw or undercooked meat, poultry, seafood, shell stock or eggs may increase your risk of a food borne illness

