
 

(GF)-Gluten Free  (V) Vegan 

 

The University Club of Victoria 
Holiday Buffet December 2nd - 18th  
During the workweek 11:30AM-2:00PM 

 

TO START THE FESTIVITIES 
 

SELECTION OF ARTISAN BREAD ROLLS (GF) one bread   MIXED GREEN SALAD (GF) 
Whipped Butter Mixed Baby Lettuces, Cucumber, Tomato, 

 Shredded Carrot 

 

SPICED PUMPKIN BISQUE (GF) (V)     BEET & APPLE SALAD (GF) 
Roasted Pumpkin, Holiday Spices, Tender Beets, Granny Smith Apples, Feta, 

Coconut Cream Horseradish, Dill 
 

GRILLED SALAD (GF) (V)      PRAWN & ORZO SALAD 
Lightly Grilled Broccolini, Cauliflower, Pickled Onion Peppers, Cucumber, Red Onion, White  

Sesame Soy Dressing 
 

 

 

 

HOT HOLIDAY HAPPINESS 
 

TURKEY (GF)        HOLIDAY STUFFING   
Tender Roast Turkey Breast, Rosemary Gravy Traditional Recipe  

Lemon Sage Rubbed Tender Braised Thigh 
 

MISO GARLIC GLAZED SALMON (GF)     BEEF STROGANOFF  
Miso Garlic Glaze Slow Cooked Beef, Peppers, Mushrooms,  

 Red Wine, Sour Cream 
 

SLOW COOKED HAM       POTATO PUREE  
Dijon Maple Raisin Sauce Buttery & Smooth 
 

ORANGE GLAZED CARROTS (GF) (V)     SPINACH & CHEESE MANICOTTI 
Cranberries Roasted Tomato, Arugula & Parmesan 

  

CREAMED CORN (GF)       PROVENCAL BRUSSEL SPROUTS 
Club Made & Cheesy Garlic Butter, Gluten Free Crispy 

Breadcrumbs  

 
 

 

 

SWEET ENDINGS 
 

FRESH FRUIT PLATTER (GF) (V)     PLUM PUDDING 
 Brandy Cream Sauce  

 

 

 

 

 

 

 

 

 

$49.50  

 
  Tax & Gratuity not included 

In addition to our daily feature, the kitchen will delight your taste buds with a 

rotating selection of 8 desserts, offering a variety of sweet options to finish your 

festive meal. Each day brings a new selection, from decadent cakes to tempting 

pastries, ensuring there’s always something new to indulge in! 

Coffee & Tea is also included 


