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WITH UNLIMITED CHAMPAGNE, BEER, SANGRIA OR WINE FOR ADULTS™ | 3PM-9:30PM

“Fromthe Jeo Be”
CHILLED SNOW & DUNGENESS CRAB LEGS = OYSTERS ON THE HALF SHELL
“OLD UEGAS STYLE” SHRIMP COCKTAIL = PEEL & EAT SHRIMP = SUSHI & CALIFORNIA ROLLS

Fromthe Cerving Stetion
ROAST PRIME RIB OF NEBRASKA BEEF = CRAB GLAZED ROAST SALMON
MAPLE BASTED PACIFIC SALMON = TEKAS STLE ROTISSERIE CHICHEN

Live Qetion Stetions “Cooked to Onder”

SURF & TURF: PETITE FILET MIGNON & GARLIC SAUTEED SHRIMP = BANANAS FOSTER

Garden Fresh Getion Saled Ben
THE SEASONS FINEST TOSSED & HOUSE MADE SALADS
SEASONAL FRUITS WITH YOGURT & CREAM « GARDEN BUFFET UEGETARIAN SOUP
MEDITERRANEAN SEAFOOD PEPPER POT + LOUISIANA SEAFOOD GUMBO
q:mtmiaq
STEAMED SNOW & DUNGENESS CRAB LEGS + SEARED TROUT WITH ROCK SHRIMP
STEAMED CLAMS & OYSTERS ROCKEFELLER « CHICKEN TANDOORI = LINGUINI & CLAMS
MEDALLIONS OF BEEF WITH MERLOT DEMI = SHRIMP SCAMPI ALFREDO + CHICKEN ANGELO
GRILLED SWORDFISH WITH LEMON DILL SAUCE + CARNE ASADA FAJITAS = SEAFOOD PRELLA
MONGOLIAN GRILL & ASIAN LIVE COOKING TO ORDER = GOLDEN FRIED SHRIMP
CAULIFLOWER AU GRATIN = LUCKY BLACK-EVED PEAS

“19 Flavor Geleto & Sothet Ber”
SCOTTISH SHORTBREAD WITH WHISKEY CREAM = GATEAUX
PIES & FRENCH PASTRIES = WHITE CHOCOLATE & RASPBERRY BREAD PUDDING
ALSO SERVING FROM SIX LIVE INTERNATIONAL COOKING STATIONS

“Notincluding tax or granmy *Must be 21 years of age or older.




