
 
Circus Circus Reno 

Holiday Menus 
 

Holiday Reception 
Sliced seasonal fruit 

 
Domestic cheeses served with crackers 

 
Assorted crudités with Ranch dip 

 
Smoked salmon and cream cheese served on herbed toast 

 
Chicken and vegetable skewers 

 
Bacon wrapped scallops 

 
Freshly baked cheese straws 

$14.95++ per person 
 

Traditional Holiday Feast 
 

Creamy Corn and Potato Chowder 
 

Tossed Green Salad with House Dressing 
 

Roast Tom Turkey with Sourdough Stuffing 
Honey Glazed Yams 

Mashed Potatoes and Giblet Gravy 
 

Mom’s Pumpkin Pie with Whipped Cream 
$23.95++ per person 

 

Winter Delight 
 

Caesar Salad topped with Bay Shrimp 
 

Creamy Corn and Potato Chowder 
 

Chicken Florentine with Fontina Cheese 
Wild Rice Blend 

Hazelnut Butter Green Beans 
 

Christmas Spice Cake with Orange Sauce 
$24.95++ per person 



 
Holiday Extravaganza

 
Shrimp Cocktail 

 
Baby Greens Salad with House Dressing 

 
Roast Prime Rib of Beef served with Au Jus and Creamed Horseradish 

Oven Roasted Red Potatoes 
Fresh Broccoli Polonaise 

 
Individual Buche de Noel 

$33.95++ per person 
 

All dinners include freshly baked rolls with butter, coffee, decaffeinated coffee and iced tea.  Please add Nevada state sales 
tax of 7.725% and a 17.50% gratuity to all pricing. 

 
 
 

 
 

Holiday Buffet Selections 
(50 Minimum) 

 
Holiday Buffet 1 

 
Crisp Greens with Condiments and 

Choice of two Salad Dressings 
Ambrosia Salad 

Pasta Salad 
Fresh Fruit Mirror 

 
 

Oven Roasted Salmon with  
Lemon Butter Sauce 

Beef Stroganoff / Buttered Noodles 
 
 
 

Mashed Potatoes with Giblet Gravy 
 
 

Glazed Sweet Potatoes 
Fresh Vegetable Medley 

 
 

Whole Tom Turkey Carving Station 
With Cranberry and Tangerine Compote 

 
Freshly Baked Dinner Rolls 

 
Mom’s Pumpkin Pie with Whipped Cream 

Apple Pie 
 

Coffee, Decaffeinated Coffee & Iced Tea 
Holiday Buffet 2 

 
Crisp Greens with Condiments and 

Choice of two Salad Dressings 
Italian Pasta Salad 
Green Bean Salad 
Fresh Fruit Mirror 

 
 

Baked White Fish with shrimp butter 
Baked Ham with Madeira Sauce 

 
 



 
Mashed Potatoes with Giblet Gravy 

Wild Rice Pilaf 
Sourdough Stuffing 

 
Fresh Vegetable Medley 
Glazed Sweet Potatoes 

 
 

Whole Tom Turkey Carving Station 

With Cranberry and Tangerine Compote 
 

Freshly Baked Dinner Rolls 
 

Chocolate Buche Noel 
Freshly Baked Christmas Cookies 

 
Coffee, Decaffeinated Coffee & Iced Tea 

     
  $27.95 ++ per person                                                         $25.95++per person 
 
 

Please add Nevada state sales tax of 7.725% and a 17.50% gratuity to all pricing. 
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