
Sliced Smoked Prime Rib of Beef with Red Wine Demi.   

Ice Sculpted Display featuring Snow Crab Legs and Classic Condiments.   

Spinach-Stu�ed Salmon Filet drizzled with a Lemon Butter Sauce.   

Stu�ed Shells filled with Ricotta Cheese, covered in Mozzarella and topped with a Hearty
Pomodoro Sauce.   

Grand Salad Bar featuring a wide array of toppings. 
   

Extensive Selection of Compound Salads, including Country Chicken Salad, Marinated 
 Mushrooms, Pickled Okra Salad, and Italian Garden Pasta Salad.   

  
Gourmet Fruit Display enhanced with Culinary Fruit Carvings and a Variety of Berries.    

International and Domestic Cheese Board paired with Flatbread Crackers.   
  

Charcuterie and Pâtés served alongside an assortment of Fruit Jams.    

Ultimate Omelet Station o�ering more than 15 toppings.    

Delightful Cinnamon Toast and Wa�le Station.    

Monterey Chicken: Chicken Breast topped with Sautéed Onions and Peppers, finished with a 
 Creamy Pepperjack Cheese Sauce.   

Roasted Asparagus and Baby Tomatoes with Caramelized Garlic and Shallots.    

Grilled Yellow Squash and Zucchini.    

Baked Sweet Baby Red Potatoes.    

Steamed Yellow Rice.    

Yeast Rolls served with a Whipped Assortment of Butters.    

Exquisite Display of Pastries, Sweets, Cakes, Pies, Cookies, and More!    

Children's Bu�et:    
Mac & Cheese, Tater Tots, Chicken Bites, and Hot Dogs! 

$38 Adults $19 Ages 6-12
Complimentary ages 5 & under

Reservations Recommended
307.326.5261

www.saratogahotspringsresort.com

Sunday, May 11, 2025  11am-3pm


