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For variety, the Creekside Buffet's a winner
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Creekside Buffet,
Chumash Casino Resort
3400 State Route 246, Santa Ynez
800-248-6274; chumashcasino.com
Hours: Lunch 11 a.m.-3 p.m. daily; dinner 4-11 p.m. daily
Food: ***
Service: ***
Ambience: ***
Overall: ***
$ - $$
Winning at the casino is never a sure thing. But you're always in for a winning plate at the Creekside Buffet at Chumash Casino Resort.
Hoping for one last food fling before the New Year, the buffet seemed the perfect spot to indulge. Getting there from any direction is a pleasure in itself, whether driving through Solvang, or by way of State Route 154, wide open spaces from one end, mountain passes the other.
The final leg of the trip is an escalator ride up from the casino floor. Once there, you may find a long line just to get in, so plan accordingly.
Depending on time of day, the price ranges from $14.95 to $34.95 with your Club Chumash Card. (It's free to join and you save about $5 off the buffet price.)
Creekside Buffet prides itself on "scratch" practices, using local ingredients as much as possible.
The showpiece is a giant rotisserie oven in the back, where at any given time rack upon rack of meat in various forms is cooking to succulent perfection.
Tri-tip is a favorite for many, but the turkey was Thanksgiving-perfect this day, and the mashed potatoes were as good as Grandma used to make.
A unique find is the "fresh-prep action station," where you choose the ingredients and a crew member prepares it while you wait. On a recent visit, the action was all about soup, and the choices included large, deveined prawns, vegetables and a variety of pasta, all ready for a quick bath in a hot broth.
The salad and deli-meat selections always are appealing to the eye, with flavors to match. Creamy pasta primavera with fresh vegetables was a hit this day, as was the baked chicken with chipotle sauce.
While tender, the pork with mushroom gravy was a bit bland.
Theme days at Creekside Buffet include Fiesta Mexicana Mondays, featuring a fresh-prep action station and tacos al pastor, with a strolling mariachi band; and Surf and Turf Thursdays, with rib-eye steak, shrimp scampi, smoked beef brisket and snow crab.
Then there's the Friday Seafood Buffet. How does all-you-can-eat lobster sound?
If you're looking for a Sunday brunch buffet, Creekside has that, too, 10 a.m. to 3 p.m., for $24.95 with the Club Chumash Card. A jazz band accompanies prime rib, cold seafood selections and other traditional brunch offerings, along with $1 Mimosas and $2 sparkling wine.
Got a chocolate lover in the family? Try the decadent desserts at Saturday's Chocolate Indulgence Buffet.
Desserts are abundant any day, of course, the kind that will add inches as well as those of the sugar-free and no-added-sugar kind intended to, you know, keep the inches off.
Craving a taste of that famous Las Vegas bread pudding, we were very happy to see Creekside Buffet offering its version, and since our over-the-top Club Chumash pal got us in early, we were able to get the first heaping spoonful.
The bread was dense, as you want it to be, the custard light and delicious, and the temperature was just right. There was no vanilla sauce this day, just the warm caramel variety, which added richness to an already rich dessert.
The slots may have been greedy, but we left the casino fat and happy. What more could you ask of a buffet?
High points: Attentive staff, at the table and at the food stations. Adult beverages available. Hand sanitizer stations.
Low points:The wait to get in can be a long one. For such a beautiful setting, the seating is pretty standard.
HAVE IT YOUR WAY: If you have something to say about the restaurant reviewed this week, send an email to undercover
fork@newspress.com. Please include your name, city of residence and phone number.
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