Carving Station L aie
Slow Roasted Fresh Horseradish Crusted Prime Rib of Beef (GF) (DF) h | [
Rosemary Jus Lie & Creamed Horseradish ./
Pesto & Prosciutto Stuffed Pork Loin

SUNDAY, DECEMBER 31, 2023
e DINNER SERVED 5:00 P.M —10:00 P.M.

Field Greens with Assorted Accompaniments, Dressings & Vinaigrettes
Vegetable Crudité Display with

Asparagus, Cauliflower, Broccoli, Carrots, Scallions, Celery

and Radishes with Dipping Sauces (GF) (DF) (V)

Charcuterie Board, Imported & Domestic Cheeses, Olives, Jardiniére & Chutneys '_“)E ENTERTA. N"ENT FRO"
Display of Fresh Seasonal Fruits & Berries THE 5" UGG '_ER’Z

Iced Seafood Bar STARTING AT 3:00 P.NM. TO MDNICHT
Shrimp Display with Traditional Cocktail Sauce and Lemons (All GF) (DF) p
Fresh Oysters on the Shell, Sauce Mignonette, and Horseradish (GF) (DF) $64.95 per Adult \
Smoked Salmon Display, Capers, Red Onion, Hard Eggs and Lemon (GF) (DF) $35.95 Children 6-10
De-constructed Shrimp & Kani-Kama Crab, Mango, and Arugula Salad Children under 5 Free
with Tarragon Peanut Dressing $54.95 Veterans & Seniors
Artisan Rolls, Crackers and Mini Bagels
Lobster Bisque Smaller People Call for reservations
Cream of Asparagus Soup Chicken Nuggets

Potato Barrels (V) 865.277.1036
Mains & Sides Mac & Cheese (V) c c .
Pina Colada Chicken Buttered Corn (GF) (DF) (V) Email reservat,lons to:
Pan Seared Salmon with Lemon Caper Beurre Blanc Cookies and Brownies mallen@parkvista.com
Roasted Garlic Mashed Potatoes (V) (GF) | ,
Flame-Kist Balsamic Asparagus (V) (GF) Desserts 1 -
Wild Mushroom Risotto (GF) (V) Selection of §easona[:§’;i’=’é?s:8£_C?kes } ( FIREFLY’SA PKRK -V- I’STA

PATIO LOUNGE

Cauliflower Au’ Gratin (V)
Caprese Three Cheese Ravioli (V)

\

- A DOUBLETREE BY HILTON
‘@kee Orcha d gatlinburg, TN www.parkvista.com

\ Q9 cliide Gratuity or Applicable Sales Tax
' ity-will be added for parties of 6 or more
—e= Please Noti fver of Any Allergies or Dietary Restrictions*
— " =
e GF — Gluten Free | DF — Dairy Free | V — Vegetarian
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