
 
 

Thanksgiving Brunch Buffet 
November 26, 2009 

 
MENU 

 
Eggs Made to Order: Omelettes with Smoked Salmon, Bacon, Sausage, Ham, 
Tomatoes, Onions, Spinach, Peppers, Mushrooms, Broccoli, Cheddar and Swiss 

Cheeses 
 
Bakery Items to include: Bagels, Muffins, Croissants, Danish, Scones, Preserves and 

Jams, Honey and Cream Cheese 
 

Applewood Smoked Bacon and Sausage 
Eggs Benedict, Heirloom Tomato, Crabmeat, and Avocado, Chervil Hollandaise 

Banana Stuffed French Toast 
 

Waffle station:  prepared to order, 
Bananas, Strawberries, Citrus, Apple Compote, and Whipped Cream 

 
Carving station: 

 
Honey Baked Ham, Port and Currant Jus, Whole Grain Mustard 

 
Maple Roasted Turkey, Giblet Gravy 

 
Roasted Prime Rib of Beef, Creamy Horseradish, Rosemary Merlot Jus 

 
Mediterranean Antipasto 

Farmers Market Vegetables 
Farmers Market Fruit Display, Yogurt Sauce  

 
 

California Cheese Selection 
Vine ripened tomato, Buffalo Mozzarella 

Grilled Asparagus, Blue Cheese, Fire Roasted Pepper Salad 
Caesar Salad, Shaved Parmesan, Focaccia Croutons 



Baby Spinach, Spicy Pecans, Goat Cheese, Raspberry Vinaigrette 
Baby Field Greens, Strawberries, Citrus, Spicy Pecans 

 
Raw Bar Selection 

Jumbo Gulf Shrimp, Crab Claws, Pacific Oysters on the Half Shell, Lemon 
Wedges, Horseradish, Dijon, and Cocktail Sauce 
Marinated PEI Mussel Salad, Fennel, and Citrus 

Smoked salmon, Traditional Garnish 
 

Pasta made to order:  
Penne, Farfalle, Tortellini,  Basil Cream, and Roasted Tomato Coulis 

Assorted garnish 
 

Chicken Roulade, Dried Apricot and Wild Rice 
Seared salmon, Citrus Pernod Sauce 

Yams 
Mashed Potatoes 

Stuffing 
Roasted Baby Vegetables 

 
Kids Buffet: 

Peanut Butter and Jelly 
Pizza 

French Fries 
Chicken Tenders 

Cookies 
 

Pastry Display: 
Ice Carving 

Lavender Cheese Cake 
Raspberry Crème Brulee 

Apple Pie 
Chocolate Pot de Crème 

Gaviota Strawberry Short Cakes 
Pistachio Crust Lemon Meringue Tarts 

Pecan Pie 
Chocolate Hazelnut Crunch 

Petit Fours, Madeleine Cookies, Chocolate Covered Strawberries  
Pumpkin Pie 

 
 

$68 per person not including tax or gratuity 
$34 per child 12 years and under not including tax or gratuity 

 
Reservations: 310-576-3180 

 
Loews Santa Monica Beach Hotel 

1700 Ocean Avenue  
Santa Monica, CA 90401 
www.loewshotels.com 


