
CHRISTMAS EVE 
SEAFOOD BUFFET 

 

Thursday, December 24th 

 
Before the children nestle all snug in their 
beds, and visions of sugarplums dance in 

their heads, come to The Fairmont  
Waterfront for Christmas Eve dinner, our 

seafood buffet is a definite winner.  
Featuring live piano entertainment. 

 
Adults $82 
Seniors $70 

Children ages 6-12 $35 
Children under 5 years of age  

are complimentary 
 

Seating's  
5:00 pm - 7:00 pm,  
7:30 pm - 9:30 pm   

 

For more information or to make  
reservations please call 

Herons Restaurant 
 

604 691-1818 
 

email: herons@fairmont.com 
 
 

 

 

COLD BUFFET 
 

Chilled King Crab Legs 
West Coast Oysters, Mignonette Vinaigrette 

Candied Smoked Salmon 
Smoked Trout and Peppered Mackerel 

Potato Salad with Double Smoked Bacon  
and Caraway Seeds 

Cheese Board, Assorted Crackers 
Sliced Meat Platter, Assorted Accompaniments 

Marinated Grilled Asparagus Salad, Sherry Vinaigrette  
Nova Scotia Lobster and Calamari Salad  

with Sun Dried Tomato Dressing 
Marinated Mushrooms, Olives and Pickled Vegetables 

Mixed Winter Greens, Stone Fruit  
and Sun Dried Cranberry Vinaigrette 

Wild Rice and Charred Corn with Chili Dressing 
Artichoke, Heart of Palm, Red Onion and Cherry Tomato 

House Caesar with Aged Parmigiano-Reggiano  
and Foccacia Croutons 

Rigatoni, Pesto, Feta Cheese, Greek Olives  
and Sun-Dried Tomatoes 

Assorted Fraser Valley Vegetables and Dipping Sauces 
 

CARVING STATION 
Roasted Leg of Lamb, Rosemary Jus 
Traditional Pacific Halibut Wellington 

Chive Hollandaise 
 

ACTION STATION 
Marinated Chili Prawns 

Brandy, Herbs, Lemon, and Garlic Butter 
 

HOT BUFFET 
 

Lobster Bisque 
Seared Side of Salmon, King Crab Legs, Tomato Vinaigrette 

Oven Roasted Monkfish, Shaved Fennel, Pernod Butter Sauce  
Seared Arctic Char, Roasted Garlic Aioli 

Mediterranean Cioppino with Premium Shellfish 
Roasted Smoked Sablefish, Prawns, Lemon Potatoes 

Oven Roasted Pork Tenderloin, Caramelized Onion Compote 
Crispy Duck Confit, Cranberry Glaze 

Seafood Ravioli, Wilted Greens, Smoked Salmon Cream 
Herb Roasted New Potatoes 

Honey and Orange Glazed Winter Root Vegetables 
Vegetable Ratatouille 

 

DESSERTS  
 

Chef’s Selection of Festive Delights 
Valrhona Chocolate Fountain with Fresh Fruit 

 

 


