CHRISTMAS DINING

Grand Ballroom Gourmet Dinner

Grand Ballroom % 11 am - 4 pm * $82.95 Adult - $24.95 Child (4-10)

Featuring
From the Carverry
Roast Tom Turkey * Orange Marmalade Glazed Ham % Rack of Lamb Persille
Slow Roasted Prime Rib » Classic Beef Wellington

Cold Selections
Chilled Jumbo Prawns » Dungeness Crab and Snow Crab on Ice » House Smoked
Scallops & Trout x Spinach and Caesar Salads Made to Order x Garden Salad Bar
Charcuterie Display » Array of Fresh Seasonal Fruits » Lox and Bagels » Tropical Fruit
Ambrosia x Ahi Tuna Tartare » Nicoise Salad » Tomato and Mozzarella Bocconcini
Salad » Grilled Artichokes with Garlic Aioli

#Hot Selectiond
Petite Filet Mignon Cooked to Order * Oysters Rockefeller x Shrimp Scampi Cooked to
Order » Chicken Roulade with Porcini Sauce x Lobster Ravioli with Lobster Cream
Japanese Pumpkin Ravioli * Deep Fried Prawns and Oysters x Roasted Duck Breast with
Port-Cherry Demi-Glace » Quinoa Stuffed Portobello with Red Pepper Sauce » Crab and
Maine Lobster Cakes with Meyer Lemon Aioli x Braised Beef Short Ribs » Salmon with Fen-
nel and Orange Relish x Maine Lobster Bisque x Crab Stuffed Sole

Dessernt Station
Tantalizing selection of hand crafted Cakes, Pastries and Pies including our Chocolate
Fountain, Yule Log, Classic Pumpkin Pie, Napoleons, Christmas Cookies, and much more.

Toucan Charlios Buffel & Gritle

Champagne Brunch 9 am - 3 pm % Christmas Dinner 3 pm - 9 pm
$59.95 Adult - $22.95 Child (4-10)

Featuring
From the Carvery

Christmas carving station featuring Prime Rib, Leg of Lamb with Garlic Pan Jus,
Honey Glazed Ham, and Roasted Turkey.

Brunch, Specialties
Pancakes Made-to-Order x Egg Nog French Toast » Eggs Benedict x Smoked Salmon
Quiche x Eggs Cook-to-Order x Lobster Stuffed Mushrooms x Glazed Game Hen

From e Sea

Snow Crab » Blackened Salmon * Lobster Ravioli x Grilled Swordfish with Lemon Butter
Crab Cakes with Garlic Remoulade x Salt and Pepper Prawns x Black Pepper Crab
Lobster Newburg

Special Offerings
Beef Short Ribs x Creamed Spinach Gratin x Herb Crusted Rack of Lamb

Roast Chicken with Wild Mushrooms x Lobster Newburg * Shrimp Skewers
Filet Medallions x Shrimp Tostada with Corn Relish x Roasted Garlic Brussels Sprouts

Sweet Finale
An extensive selection of desserts from our award winning bakery, including
Pumpkin Pie, House-made Gelato, Assorted Cakes and Cheesecakes, Cotton Candy,
and our Chocolate Fountain.

Attlantis Steaktoude

Four Course Prix-Fixe Holiday Dinner

Bisteo Napa
Four Course Prix-Fixe Holiday Dinner
Appetizer

Savory Cheese Puff
Choice of Soup or Salad

Appetizer
Seared Kampachi
Choice of Soup or Salad
Roasted Butternut Squash Bisque
* O * * Ol %
Frisee and Pear Salad Kale and Roasted Pear Salad
Entrée Choices Entrée Choices
Grilled 80z Mishima Filet Mignon $120 Classic Beef Wellington 85
* O% % * O *
King Crab Crusted Sea Bass $90 Potato Crusted Sea Bass *75

Shrimp Bisque

Dessert Dessert
Monte Blanc Chestnut Bar Sticky Toffee Pudding

Serving from 4 pm Serving from 4 pm

ThM Holid pDe& 7 & ¢
ree-course Holiday Dinner

Three-course Holiday Dinner

Choice of Soup or Salad
Creamy Tomato Basil Soup
* ON %

Mixed Green Salad » o
Ixed boreen sala Mixed Green Salad

Entrée Choices
Traditional Turkey Dinner $29.99
* O *
Brown Sugar and Mustard Crusted Ham

Choice of Soup or Salad
Winter Squash Bisque

Entrée
Filet Mignon Medallions $33.99
Dessert
Chocolate Sleigh

Serving from 11 am - 10 pm $29.99

Dessert
Chocolate Sleigh

Serving from 11 am - 10 pm

Please visit atlantiscasino.com/christmas or call 775.824.4411 for reservations and information
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Follow us on Social Media for
special updates and promotions!



