
Call for reservations: 215-493-3634  
www.washingtoncrossinginn.com

New Year’s DayNew Year’s Day
BUFFET

$ 4 9  A D U LT S  •  $ 2 5  C H I L D R E N 
 AG E S  4 - 1 0  •  TO D D L E R S  F R E E 

P LU S  TA X  &  G R AT U I T Y

Jan 
2027 
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11:00 - 3:00 pm1
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Follow us on

If using a credit card, there is a 3.5% processing fee.

Not to be combined with any other discount; 
*Consuming raw or under-cooked meats, poultry, seafood, 
 shellfish or eggs may increase your risk of foodborne illness.  

We proudly support locally farmed produce, aquaculture, and artisan food producers 
Menu subject to change without notice.

Omelet Station
With Assorted Toppings

Smoked Salmon Station
Smoked Salmon 

Smoked Fish Condiments: sliced cucumbers, capers, sliced tomato, thinly sliced red onion

Carving Station
Prime Rib

Steamship Ham

Dessert Table
Assorted Mini Desserts

Beverages
Coffee, Tea, Juices, Milk

Main Selections
Eggs Benedict

Eggs Benedict Florentine
Crossing Home Fries

French Toast
Fresh Belgian Waffle

Blintzes with Fresh Blueberry Compote
Sausage
Bacon

Salmon Fillet with Lemon Caper Wine Sauce
Mussels Fra Diavolo

Shrimp Cocktail
Chicken Marsala or Chicken Francaise
Rigatoni Vodka or Penne Pomodoro

Vegetable Du Jour
Fresh Fruit

Bread Basket

Salad Station
Romaine Bowl

Spring Mix Bowl
Spinach Bowl

Salad Condiments: tomato, cucumber, red onion, croutons, olives 
Salad Dressings: balsamic & fig, lemon-honey vinaigrette, white balsamic, ranch
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