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ExEecuTiVE CHEF DEMETRE CASTANAS INVITES YOU TO ENJOY
CHRISTMAS DAY BUFFET AT GRILL 225 LOCATED IN
CHARLESTON’S PREMIER LUXURY BOUTIQUE HOTEL.

CARVED ENTREES
USDA Prime Beef Tenderloin with Hudson Valley foie gras demi-glace
Seasoned Bone-in Country Ham with truffled apple relish
Mint Pesto Rubbed Roasted Leg of Lamb with zinfandel demi glace

HOT ENTREES
Roasted Goose Breast wizh spicy mustard, garlic rub, sweet plum sauce and braised red cabbage
Prosciutto Wrapped Sea Bass with pistachio pesto and local blue crab Imperial sauce
Sage and Sausage stuﬁﬁng with balsamic shallots and roasted chestnuts
Roasted ﬁngerling potatoes with capers, brown butter and fresh herbs
Root Vegetables with roasted red pepper garlic butter and Chardonnay syrup
Haricot Vert with wild mushroom and onion sauté

Lobster and Butternut Squash Bisquc with tarragon créme fraiche

CHILLED SELECTIONS
Assorted Sushi with cold seaweed salad and traditional garnishes

Mixed Green Salad Station wizh traditional garnishes

Tomato and Buffalo Mozzarella wizh balsamic basil oil

Assorted Grilled Vegetable Display * Duck Terrine

Vegetable Terrine * Oysters on the half-shell
Sockeye Smoked Salmon ¢ Italian Cold Meats ¢ Imported and Domestic
Cheeses * Mussels on the half-shell * Crab Cocktail Claws

Marinated Shrimp * Marinated Calamari Salad

DESSERTS
Marzipan Cakes * Three Kings Tart * Figgy Pudding * Yule Log
Blackberry Buckle * Blueberry Pie ¢ Banana Cream Pie ¢ Tartlets
Pumpkin Milk Chocolate Cake * Chocolates * Petits Fours
Cornbread Cake & Sorghum Buttercream * Mousse filled Ginger Bread
Boxes * Fresh baked breads & biscuits
Cinnamon Cross Buns

Apurts $89 CHILDREN 6-10 YEARS $29 CHILDREN UNDER 3-5 $18
Seatings 2:00 p.m. through 7:00 p.m.
Large Parties Accommocated
Reservations on line at: www.grill225.com, or call: 266-4222
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