
Oysters On The Half Shell, Peel-And-Eat Shrimp, Smoked Green-Lip Mussels
Smoked South Carolina Trout, Smoked Salmon and Accompaniments
Conch and Octopus Salad

Seafood Bar

Santa’s Holiday Breakfast
in The Carolina Room

Spotted Trotter Cured Meats and Regional Cheeses
Fruit Jams and Artisanal Bread Display

Charcuterie & Cheese

Tortellini Pasta Salad with Salami, Peppers and Ham
 Southern Potato Salad
 Mixed Greens with Assorted Toppings, White Balsamic and Green Goddess Dressings
 Baby Romaine Wedge, Tomatoes, Pickled Red Onions, Local Goat Cheese + Peppercorn-Parmesan Dressing

Seasonal Winter Salads

She-Crab Soup with Chives and Crackers
 Benton’s Bacon Brunswick Stew with Chicken Thighs
 Pan-Seared Halibut with Citrus Butter Sauce, Blistered Tomatoes and Warm Cabbage Slaw
 Local Corn, Trinity, And Cheese Marsh Hen Grits
 Crispy Bacon and Pork Sausage Links
 Coquito French Toast with Powdered Sugar and Berry Compote
 Sweet Potato Pancakes with Cream Cheese–Orange Icing and Powdered Sugar
 Roasted Cauliflower with Pickled Sweet Peppers, Pistachios, Crispy Quinoa and Yogurt-Tahini

Christmas Comforts

A La Brasa–Charred Grilled Flank Steak with Pomme Purée and Chimichurri
Slow-Roasted Truffle and Herb Turkey Breast with Roasted Marble Potatoes and Ají Amarillo Sauce

Chef’s Carvery

Freshly Baked Holiday Favorites and Desserts
Holiday Desserts & Pastries

Enjoy a festive holiday breakfast with Santa 
Capture the moment with complimentary photos, crafts, and plenty of holiday cheer!

Sunday, December 14 | 11am - 2pm | Adults $89++ | Kids $38++


