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Susw’, Station
Chef’s Cholcee

Posta Statlon
Tm{-ﬂeoi Hamahua wu/(sl/\room nsotto parmesaw clfleese

car\/ma Station

King cral crusted Alaskean sabmon, Lemon dill butter saucﬁ

- Kuki'o honey glazed ham, white pineapple chuntney

Herb crusted leg of Lamb, Lemon mink salsa \/emle
Beef weLLWL@tow red wine jus

|
1 Gl Station |
Lobster tails, welteol butter, fresh lemon

S~
| herb omchm artichokee, sum{med tomato and Kalamata DLL\/C

Potato gratin, aged white cheddar
- Kukl'o farm roasted vegetables
‘ msseLs sprouts Kukl'o bacow, aged baLsamw

KCLI?,L Station
cl/wolfeew {m@ers mac and cheese, broceoll, fruit saLad

Desserts

Mawnjart buche de noel

Gingerbread cupcakes
- Kukio mople creme caramel
- . Chocolate mspbeww truffle pops
Cmyxbewg orange crunble cheesecalee
L Butterscoteh profiteroles

| Triple chocolate mousse
| Assorted Christins cookles
- Chilled sSpiked Egognog Station




