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Sunday, December 31 ,\\\%
DINNER "

\
Includes two complimentary glasses of champagne \

4:30PM - 8PM

CARVING STATION
Slow-Roasted Prime Rib with Rosemary Au Jus
Smoked Cajun Roped Sausage Glazed Carrots
House-Fried Rice Black-Eyed Peas
Sweet & Sour Pork Whipped Potatoes & Gravy ‘
Vegetable Spring Rolls Deep-Fried Fantail Shrimp \
Smothered Chicken Smoked Salmon
Fresh Asparagus Pickled Herring
Roasted Red Potatoes Seafood Rolls
Firecracker Salmon Chicken Wing Bar
Chesapeake Bay Oysters Mixed & Composed Salads

on the Half Shell Gumbo

Peel-and-Eat Shrimp
Jambalaya
Beignets & Cornbread
Seasonal Mixed Vegetables

S44.95
THE FAGLES BUFFET

Black Bean Soup
Seasonal Fresh Fruit
Desserts

No substitutions. While supplies last. Chef’s selection subject to change based on availability. Tax and gratuity not includet’
Eating raw or undercooked meat, poultry, fish, shellfish and eggs can increase the ris‘of foodborne illgess.
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