Harry’s Savoy Ballroom’s
Christmas Eve Celebration
December 24, 2025 3:00 pm to 7:00 pm

APPETIZER DISPLAY
VARIETY OF IMPORTED CHEESES, SALUMI, OLIVES & PEPPERS"
JUMBO SHRIMP COCKTAIL* & SMOKED SALMON”* DISPLAY
BABY KALE & FRISEE, BEETS, PICKLED ONIONS, CHAMPAGNE VINAIGRETTE®
FIELD GREENS SALAD, CUCUMBER, TOMATO, RED-WINE VINAIGRETTE*
PEARL BARLEY, LOCAL MUSHROOMS, ROASTED PEPPERS SALAD

ROASTED ASPARAGUS AND BUTTERNUT SQUASH SALAD”

HoT CRAB & ARTICHOKE DIP*, SOURDOUGH CROUTONS
MARYLAND CRAB SOUP*

ENTREE SELECTION
HARRY’s AWARD WINNING PRIME RIB CARVING STATION®
AUV IS, HORSERADISH CREAM

PAN FRIED CRAB CAKE STATION, LOBSTER CREAM, CLASSIC CONDIMENTS

SHRIMP, SCALLOP & CAULIFLOWER GRATIN*

ATLANTIC SALMON FILET, MISO BROTH*

CHICKEN & PORK PAELLA
SHORT RiB, AV POIVRE®
HERB ROASTED PORK LOIN, HUNTER SAUCE"
HERBED NEW POTATOES, WHIPPED POTATOES*
GREEN BEANS, GLAZED BABY CARROTS"

CHILDREN'S BUFFET
CHICKEN TENDERS
PASTA & MEATBALLS MARINARA
STEAMED BroCcoLI®
FRUIT SALAD*

GRAND DESSERT DISPLAY
ASSORTMENT OF HOMEMADE PESSERTS FROM OUR PASTRY CHEF

$79.50 PER ADULT e $25 PER CHILD, AGED 5-12
CHILDREN UNDER 5 ARE NO CHARGE
SERVICE FEE INCLUDED
ALCOHOLIC BEVERAGES ADDITIONAL
*DENOTES GLUTEN FREE — ALL CRACKERS AND CRISPS ON THE BUFFET CONTAIN GLUTEN "




