
NEW YEAR’S EVE BUFFET
Saturday, December 31, 2016 • 5pm - 11pm

Join us for an “Around the World Celebration” feast in
ISLANDS DINING ROOM. Our Orchid Court New Year’s Eve dessert 

reception from 7pm - midnight is included!
$85* Adult • $35* Child (ages 3 - 9)**.

OpenTable.com  •  407.503.DINE (3463)



ASIA
SUSHI STATION
•	 Assortment of Japanese Sushi Rolls including Spicy Tuna, 

California and Vegetable
•	 Vietnamese Vegetable and Shrimp Summer Rolls with 

Sweet Chili and Toasted Peanut Dipping Sauces
STIR-FRY STATION
•	 Create your own Stir-fry Station with Chicken, Beef or 

Shrimp
•	 Rice Noodles, Jasmine Rice and Soba Noodles, Assorted 

Vegetables
•	 Your choice of Thai Red Curry, Teriyaki, Lemongrass Broth 

or Sweet and Sour Sauce

SOUTH AMERICA
•	 Greens Salad Station with Condiments
•	 “Salpicao” Brazilian Chicken Salad
•	 Black Beans and Quinoa Salad Lime and Chile Vinaigrette
•	 Roasted Potatoes, Arugula and Apple Salad
•	 Grilled Calamari Salad
•	 Green Banana and Yucca Escabeche
•	 Hickory Smoked Seafood Display to Include: Scallops, Hot 

and Cold Smoked Salmon, Mahi-Mahi and Shrimp
•	 Slow Roasted Whole Pig with Guava Compote
ICED RAW BAR
•	 Local Oysters, Jumbo Shrimp, Mussels, Alaskan King Crab 

Legs with Cocktail Sauce, Tabasco, Lemon and Limes

EUROPE
ITALIAN ARTISAN ANTIPASTO BAR
•	 Aged Fontina, Provolone, Artichokes, Imported Olives, 

Buffalo Mozzarella, Marinated Cauliflower, Salami and 
Capicola, Roasted Garlic Crostini, Oregano Parmesan 
Bread Sticks and Caramelized Onion Foccacia

•	 Marinated Grilled Vegetables
CHARCUTERIE
•	 Cheese and Charcuterie Display

FEATURED MENU



Dates, times, entertainment and benefits subject to change without notice. *Tax and gratuity 
not included. **Children under age 3 complimentary. Loews Royal Pacific Resort logo © 2016 
UCF Hotel Venture. All rights reserved. Universal elements and all related indicia TM & © 
2016 Universal Studios. All rights reserved.

PASTRIES
•	 An Array of Freshly Baked Breads, Pastries, Cakes and Pies

USA
•	 Lobster Bisque
•	 Sous Vide Prime Rib of Beef with Natural Jus
•	 Pan Seared Gulf Grouper with Leek-Confit Lemon Butter
•	 Spinach, Artichoke and Goat Cheese Roulade, Butternut 

Risotto, Rosemary Roasted Chicken Jus
•	 Shrimp and Grits with Andouille Sausage
•	 Glazed Tri-colored Carrots, Braised Fennel and Grilled 

Asparagus
•	 Truffle Whipped Yukon Gold Potatoes

FEATURED MENU


