
Holiday Menu
PASSED HORS D’OEUVRES 

Black & White Sesame Chicken with General Tso’s Sauce $295

Chicken Satay Skewer with Thai Peanut Sauce $285

Beef Satay Skewer with Thai Peanut Sauce $300

Beef Wellington $395

Lollipop Lamb Chops with Cranberry Chutney $465

Mini Black Angus Slider with American Cheese $405

Scallops Wrapped in Bacon $385

Mini Crab Cakes with Spicy Remoulade $385

Vegetarian or Chicken Potstickers with Thai Chili Sauce $230-$240

Mini Grilled Cheese Sandwich $260 (Add Bacon $280)

Mini Mushroom Tart $280

Mini Potato Skin Bite with Bacon, Cheddar Cheese & Sour Cream $240

Edamame Puree in Cucumber Cup with Thai Chili Sauce $265

Butternut Squash Soup Shooter with Nutmeg Crème Fraiche $275

Spanakopita $245

Risotto Arancini with Roasted Tomato Coulis $255

Prosciutto & Provolone Wrapped Asparagus (served warm) $275

Pear, Fig & Herb Cheese Crostini $275

Open-Faced Caprese Sandwich with Tomato, Fresh Mozzarella, Basil &

Balsamic Nectar $250

Vegetable Stuffed Mushrooms with Roasted Vegetables & Smoked

Mozzarella Cheese $250

Italian Sausage Stuffed Mushroom with Cranberries & Smoked

Mozzarella Cheese $275
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100 Pieces Per Order



Holiday Menu
STATIONARY APPETIZERS 
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Artisan Farmhouse Display $6.95 per person

Featuring Small Batch Handcrafted Cheese from New England and Europe,

Garnished with Fresh Fruit and Assorted Hams, Preserves, Pastes, or Honey

Italian Antipasto Display $8.95 per person

Sliced Pepperoni, Capicola, Salami, Fresh Mozzarella. Basil and Tomato Salad,

Roasted Garlic White Bean Dip with Rosemary and Orange Zest, Roasted Red

Peppers, Chilled Ratatouille, Focaccia & Crackers, Garnished with Roasted Garlic

Halves

Fresh Vegetable Crudité Display $3.95 per person

Served with Ranch Dip and Cool Cucumber Wasabi Sauce

Cranberry Goat Cheese Torte $4.95 per person

Local Goat Cheese Layered with Plump Sundried Cranberries,  Orange Zest

 & Walnuts Served with Assorted Crackers

Baked Brie $6.95 per person

Fig and Honey Baked Brie Wrapped in Puff Pastry served with Grilled Bread &

Focaccia

Shrimp Cocktail $3.95 per person

Served with Cocktail Sauce and Lemons

Dips $6.95 per person

Served with Crispy Pita Chips and Wedged Soft Pita

Hummus (Choose Three of the Following)

- Traditional with Roasted Garlic

- Roasted Red Pepper

- Basil Pesto

- Pumpkin Cinnamon

- Roasted Tomato

- Creamy Avocado

- Tabbouleh

- Baba Ghanoush

- Whipped Feta
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PLATED MEAL ENTREE
With (1) appetizer, salad, starch & Vegetable

Pan-fired Chicken Marsala ~ 

Pan-fried Chicken Piccata ~ 

Herb Roasted Statler Chicken ~ 

Sage Rubbed Roasted Turkey Breast ~ 

Apple Cider Glazed Pork Tenderloin ~ 

CHICKEN, TURKEY, PORK

Baked Haddock Trilogy ~ 

Citrus Roasted Cod ~ 

Chargrilled Fillet of Atlantic Salmon ~ 

FISH

Stuffed Acorn Squash ~

Ratatouille Ravioli ~

Roasted Garlic Spinach Tortelloni ~

Butternut Squash Tortillacci ~

VEGETARIAN

Grilled Bistro Tenderloin ~

6oz Grilled Filet Mignon ~  

Braised Boneless Short Ribs ~

Queen Cut Roast Prime Rib ~

Grilled & Sliced Beef Tenderloin ~ 

BEEF

caramelized onions & rosemary jus
$38.95

mushroom demi $37.95

caper, lemon & garlic white wine $37.95

citrus beurre blanc $39.95

cranberry gravy $38.95

spiced honey butter, smoked paprika
$38.95

utter, smoked paprika $38.95

shrimp & scallop, breadcrumb topping, lemon beurre blanc $40.95

crab stuffing, breadcrumb topping, chive & lime beurre blanc $39.95

quinoa & roasted vegetables, baby spinach & balsamic nectar $34.95

roasted vegetables, sauteed garlic baby spinach, extra virgin olive oil $37.95

spicy tomato vodka cream sauce &  baby spinach $35.95

sage brown butter, apple, whipped hazelnut ricotta, & shaved parmesan $35.95

wild mushroom ragu, demi $42.95

wrapped in applewood smoked bacon & blue
cheese crusted $50.95

pearl onion & bacon demi $41.95

au jus & horseradish cream $51.95

chimichurri $40.95



Holiday Menu
PLATED 

APPETIZERS & SALADS
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Jumbo Lump Crab Cakes

arugula & spicy remoulade

New England Clam Chowder

with oyster crackers

Roasted Butternut Squash Bisque

nutmeg creme fraiche

Roasted Beet Carpaccio

crumbled goat cheese, candied walnut, raspberry vinaigrette

Short Rib Ravioli

brown butter-sage sauce, parmesan crisp

APPETIZERS (please choose one)

Classic Caesar Salad and Fresh Baked Croutons

romaine, Caesar dressing, shredded parmigiano reggiano & focaccia croutons

Simple Baby Field Green Salad

cucumber, grape tomato, julienne carrot & shaved red onion, buttermilk ranch

or italian vinaigrette

Roasted Beet Salad

mixed greens, roasted beets, roasted red onions, candied pecans, goat cheese,

& raspberry vinaigrette

Harvest Salad

baby kale, roasted butternut squash, red onions, sundried cranberries, candied

pecans, crumbled blue cheese & creamy apple vinaigrette

Apple Waldorf Salad

romaine, apples, shaved celery, sundried cranberries, candied pecans & creamy

apple vinaigrette

SALADS (please choose one) served with rolls and butter
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PLATED 
STARCH & VEGETABLES

Herb Roasted Potatoes

Roasted Sweet Potato Puree

Garlic & Rosemary Mashed Potatoes

Citrus & Herb Risotto

Rice Pilaf

STARCH (please choose one)

Roasted Root Vegetable Medley

Green Beans with Gremolata

Maple Ginger Glazed Baby Carrots

Roasted Brussel Sprouts

Roasted Butternut Squash with Brown Sugar and Cinnamon

VEGETABLES (please choose one)



Holiday Menu
PLATED DESSERT

ALL SERVED WITH TEA AND COFFEE
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please choose one

Limoncello Cake ~ whipped cream

Chocolate Ganache Torte ~ blueberry coulis

Tiramisu ~ shaved Chocolate & Powdered Sugar

Fresh Baked Apple Turnover Alamode ~

vanilla ice cream & whipped cream

Cheesecake with Fresh Berries ~

seasonal berries, whipped cream



Holiday Menu

2
0

%
 A

d
m

in
is

tr
a

ti
o

n
 F

e
e

 a
n

d
 7

%
 M

a
s

s
 M

e
a

l 
T

a
x 

N
o

t 
In

c
lu

d
e

d
. A

ll 
p

ri
c

e
s

 a
re

 s
u

b
je

c
t

to
 c

h
a

n
g

e
 a

n
d

 m
a

y
 b

e
 i

n
c

re
a

s
e

d
 t

o
 m

e
e

t 
th

e
 i

n
c

re
a

s
e

d
 c

o
s

t 
o

f 
s

u
p

p
lie

s
 o

r
M

A
T

E
R

IA
L

S
. C

o
n

s
u

m
in

g
 r

a
w

 o
r 

u
n

c
o

o
ke

d
 m

e
a

ts
, p

o
u

lt
ry

, s
e

a
fo

o
d

, s
h

e
llf

is
h

, o
r

e
g

g
s

 m
a

y
 i

n
c

re
a

s
e

 y
o

u
r 

ri
s

k 
o

f 
fo

o
d

b
o

rn
e

 i
lln

e
s

s
.

BRONZE HOLIDAY BUFFET
$39.95 Per Person

SALADS (please choose one)

Classic Caesar Salad 
romaine, Caesar dressing, shredded parmigiano reggiano, & focaccia croutons

Baby Field Green Salad 
cucumber, grape tomato, carrot, & shaved red onion, ranch or italian vinaigrette

Apple Waldorf Salad 
romaine, apples, shaved celery, sundried cranberries, candied pecans & creamy
apple vinaigrette

STARCH (please choose one)

Roasted Sweet Potato Puree

Garlic Mashed Potatoes

Rosemary Roasted Red Bliss Potatoes

Rice Pilaf

VEGETABLE (please choose one)

Roasted Vegetable Medley

Brown Sugar Roasted Butternut Squash

Garlicky Green Beans

Maple & Ginger Glazed Carrots

ENTREE
Chicken Piccata ~ lemon & caper white wine butter sauce

Chicken Marsala ~ mushrooms & marsala wine demi-glace

Bourbon Marinated Steak Tips ~ caramelized onions & mushrooms

Roasted Garlic Tortellini ~ spicy tomato vodka cream sauce & spinach

Roasted Butternut Squash Lasagna ~ garlic rosemary cream sauce &

mozzarella, & ricotta cheeses

Chargrilled Fillet of Atlantic Salmon

Baked Haddock

(please choose two)
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SILVER HOLIDAY BUFFET
$46.95 Per Person

SALADS (please choose one)

Harvest Salad 
baby kale, roasted butternut squash, red onions, sundried cranberries, candied
pecans, crumbled blue cheese, & creamy apple cider vinaigrette

Shaved Brussels Sprouts & Apple Salad
shaved raw brussels sprouts, honey crisp apples, dried cranberries, candied
walnuts, parmesan shavings & creamy apple cider vinaigrette

Seasonal Quinoa Salad
roasted butternut squash, cranberries, & toasted pumpkin seeds

STARCH (please choose one)

Brown Butter & Sage Sweet Potato Puree

Herbed Orzo & Lemon & Toasted Pine Nuts

Sea Salt Roasted Fingerling Potatoes

VEGETABLE (please choose one)

Maple-Roasted Brussels Sprouts with Crispy Shallots

Roasted Broccolini with Lemon & Garlic

Roasted Root Vegetables with Herbs

ENTREE
Stuffed Chicken Breast ~ spinach, goat cheese & sun-dried tomatoes

finished with a light herb jus

Herb Crusted Haddock ~ white wine reduction & shallot sauce

Red Wine Braised Short Ribs ~ rosemary demi & pearl onions

Maple Bourbon Glazed Bistro Steak ~ with roasted shallots

Miso Glazed Salmon ~ with roasted leeks

Butternut Squash Tortillacci ~ sage brown butter, Granny Smith apple,

whipped hazelnut ricotta, shave parmesan

(please choose two)
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GOLD HOLIDAY BUFFET
$51.95 Per Person

SALADS (please choose one)

Kale and Brussels Sprout Caesar
parmesan & herb croutons

Frisee Salad
warm bacon vinaigrette, poached pears & toasted hazelnuts

Pear, Gorgonzola & Candied Walnut Salad
arugula honey-dijon vinaigrette

STARCH (please choose one)

Cranberry & Mascarpone Risotto

Rosemary & Garlic Tri-Color Roasted Fingerling Potatoes

Sweet Potato & Parsnip Gratin with Gruyere

VEGETABLE (please choose one)

Roasted Brussels & Pancetta with Citrus Zest

Roasted Haricot Verts with Gremolata

Thyme & Honey Glazed Baby Carrots

ENTREE
Pappardelle with Braised Short Rib Ragu ~ ricotta, parsley

Butternut Squash & Sage Ravioli ~ brown butter & toasted hazelnuts

Statler Chicken Breast ~ cranberry & sage beurre blanc

Sliced Bistro Steak ~ wild mushroom ragu & truffle demi

Baked Sea Bass ~ herb-crust & lemon beurre blanc

Stuffed Pork Loin ~ fig, prosciutto & sage 

(please choose two)
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BUFFET ENHANCEMENTS
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Roasted Statler Style Breast of Turkey ~ Turkey gravy

Chargrilled Bistro Tenderloin ~ bordelaise sauce

Roast Prime Rib ~ au jus

Roast Tenderloin of Beef ~ red wine shallot demi-glace

Herb-Dijon Crusted Rack of Lamb ~ maple shallot demi-glace

CHEF ACTIVATED CARVING STATION
All carved entrees are subject to a $50.00 chef attendant fee

ADDITIONAL ENHANCEMENTS 

Milk and Cookie Station $6 per person

Holiday Beverage Station $7 per person

Mulled Cider, Eggnog, or Hot Chocolate 

Served with Appropriate Accompaniment



Holiday Menu
BUFFET DESSERT

ALL SERVED WITH TEA AND COFFEE

2
0

%
 A

d
m

in
is

tr
a

ti
o

n
 F

e
e

 a
n

d
 7

%
 M

a
s

s
 M

e
a

l 
T

a
x 

N
o

t 
In

c
lu

d
e

d
. A

ll 
p

ri
c

e
s

 a
re

 s
u

b
je

c
t

to
 c

h
a

n
g

e
 a

n
d

 m
a

y
 b

e
 i

n
c

re
a

s
e

d
 t

o
 m

e
e

t 
th

e
 i

n
c

re
a

s
e

d
 c

o
s

t 
o

f 
s

u
p

p
lie

s
 o

r
M

A
T

E
R

IA
L

S
. C

o
n

s
u

m
in

g
 r

a
w

 o
r 

u
n

c
o

o
ke

d
 m

e
a

ts
, p

o
u

lt
ry

, s
e

a
fo

o
d

, s
h

e
llf

is
h

, o
r

e
g

g
s

 m
a

y
 i

n
c

re
a

s
e

 y
o

u
r 

ri
s

k 
o

f 
fo

o
d

b
o

rn
e

 i
lln

e
s

s
.

please choose one

Chefs’ Assorted Display of Desserts 

Tiramisu ~ 

shaved chocolate & powdered sugar

Bread Pudding ~

Choose from: Eggnog, Caramel Apple, 

Rum Raisin, or Chocolate Chip 


	Holiday Menu
	Black & White Sesame Chicken with General Tso’s Sauce $295
	Chicken Satay Skewer with Thai Peanut Sauce $285
	Beef Satay Skewer with Thai Peanut Sauce $300
	Beef Wellington $395
	Lollipop Lamb Chops with Cranberry Chutney $465
	Mini Black Angus Slider with American Cheese $405
	Scallops Wrapped in Bacon $385
	Mini Crab Cakes with Spicy Remoulade $385
	Vegetarian or Chicken Potstickers with Thai Chili Sauce $230-$240
	Mini Grilled Cheese Sandwich $260 (Add Bacon $280)
	Mini Mushroom Tart $280
	Mini Potato Skin Bite with Bacon, Cheddar Cheese & Sour Cream $240
	Edamame Puree in Cucumber Cup with Thai Chili Sauce $265
	Butternut Squash Soup Shooter with Nutmeg Crème Fraiche $275
	Spanakopita $245
	Risotto Arancini with Roasted Tomato Coulis $255
	Prosciutto & Provolone Wrapped Asparagus (served warm) $275
	Pear, Fig & Herb Cheese Crostini $275
	Open-Faced Caprese Sandwich with Tomato, Fresh Mozzarella, Basil &
	Balsamic Nectar $250
	Vegetable Stuffed Mushrooms with Roasted Vegetables & Smoked Mozzarella Cheese $250
	Italian Sausage Stuffed Mushroom with Cranberries & Smoked Mozzarella Cheese $275
	PASSED HORS D’OEUVRES
	100 Pieces Per Order


	Holiday Menu
	STATIONARY APPETIZERS
	Artisan Farmhouse Display $6.95 per person
	Featuring Small Batch Handcrafted Cheese from New England and Europe, Garnished with Fresh Fruit and Assorted Hams, Preserves, Pastes, or Honey
	Italian Antipasto Display $8.95 per person
	Sliced Pepperoni, Capicola, Salami, Fresh Mozzarella. Basil and Tomato Salad, Roasted Garlic White Bean Dip with Rosemary and Orange Zest, Roasted Red Peppers, Chilled Ratatouille, Focaccia & Crackers, Garnished with Roasted Garlic Halves
	Fresh Vegetable Crudité Display $3.95 per person
	Served with Ranch Dip and Cool Cucumber Wasabi Sauce
	Cranberry Goat Cheese Torte $4.95 per person
	Local Goat Cheese Layered with Plump Sundried Cranberries,  Orange Zest
	& Walnuts Served with Assorted Crackers
	Baked Brie $6.95 per person
	Fig and Honey Baked Brie Wrapped in Puff Pastry served with Grilled Bread & Focaccia
	Shrimp Cocktail $3.95 per person
	Served with Cocktail Sauce and Lemons
	Dips $6.95 per person
	Served with Crispy Pita Chips and Wedged Soft Pita
	Hummus (Choose Three of the Following)
	- Traditional with Roasted Garlic
	- Roasted Red Pepper
	- Basil Pesto
	- Pumpkin Cinnamon
	- Roasted Tomato
	- Creamy Avocado
	- Tabbouleh
	- Baba Ghanoush
	- Whipped Feta


	Holiday Menu
	CHICKEN, TURKEY, PORK
	mushroom demi $37.95
	Pan-fired Chicken Marsala ~
	Pan-fried Chicken Piccata ~
	Herb Roasted Statler Chicken ~
	Sage Rubbed Roasted Turkey Breast ~
	Apple Cider Glazed Pork Tenderloin ~
	citrus beurre blanc $39.95
	cranberry gravy $38.95
	caramelized onions & rosemary jus $38.95
	caper, lemon & garlic white wine $37.95

	FISH
	Baked Haddock Trilogy ~
	Citrus Roasted Cod ~
	Chargrilled Fillet of Atlantic Salmon ~
	spiced honey butter, smoked paprika $38.95

	VEGETARIAN
	shrimp & scallop, breadcrumb topping, lemon beurre blanc $40.95
	crab stuffing, breadcrumb topping, chive & lime beurre blanc $39.95
	Stuffed Acorn Squash ~
	Roasted Garlic Spinach Tortelloni ~
	Butternut Squash Tortillacci ~
	quinoa & roasted vegetables, baby spinach & balsamic nectar $34.95
	roasted vegetables, sauteed garlic baby spinach, extra virgin olive oil $37.95
	spicy tomato vodka cream sauce &  baby spinach $35.95
	sage brown butter, apple, whipped hazelnut ricotta, & shaved parmesan $35.95

	BEEF
	Grilled Bistro Tenderloin ~
	6oz Grilled Filet Mignon ~
	Braised Boneless Short Ribs ~
	Queen Cut Roast Prime Rib ~
	Grilled & Sliced Beef Tenderloin ~
	wild mushroom ragu, demi $42.95
	wrapped in applewood smoked bacon & blue cheese crusted $50.95
	pearl onion & bacon demi $41.95
	au jus & horseradish cream $51.95
	chimichurri $40.95

	PLATED MEAL ENTREE
	With (1) appetizer, salad, starch & Vegetable
	20% Administration Fee and 7% Mass Meal Tax Not Included. All prices are subject to change and may be increased to meet the increased cost of supplies or MATERIALS. Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



	Holiday Menu
	APPETIZERS
	(please choose one)
	Jumbo Lump Crab Cakes
	arugula & spicy remoulade
	New England Clam Chowder
	with oyster crackers
	Roasted Butternut Squash Bisque
	nutmeg creme fraiche
	Roasted Beet Carpaccio
	crumbled goat cheese, candied walnut, raspberry vinaigrette
	Short Rib Ravioli
	brown butter-sage sauce, parmesan crisp

	SALADS
	(please choose one) served with rolls and butter

	PLATED
	APPETIZERS & SALADS
	20% Administration Fee and 7% Mass Meal Tax Not Included. All prices are subject to change and may be increased to meet the increased cost of supplies or MATERIALS. Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
	Classic Caesar Salad and Fresh Baked Croutons
	romaine, Caesar dressing, shredded parmigiano reggiano & focaccia croutons
	Simple Baby Field Green Salad
	cucumber, grape tomato, julienne carrot & shaved red onion, buttermilk ranch or italian vinaigrette
	Roasted Beet Salad
	mixed greens, roasted beets, roasted red onions, candied pecans, goat cheese, & raspberry vinaigrette
	baby kale, roasted butternut squash, red onions, sundried cranberries, candied pecans, crumbled blue cheese & creamy apple vinaigrette
	Apple Waldorf Salad
	romaine, apples, shaved celery, sundried cranberries, candied pecans & creamy apple vinaigrette


	Holiday Menu
	STARCH
	(please choose one)
	Herb Roasted Potatoes
	Roasted Sweet Potato Puree
	Garlic & Rosemary Mashed Potatoes
	Citrus & Herb Risotto
	Rice Pilaf

	VEGETABLES
	(please choose one)
	Roasted Root Vegetable Medley
	Green Beans with Gremolata
	Maple Ginger Glazed Baby Carrots
	Roasted Brussel Sprouts
	Roasted Butternut Squash with Brown Sugar and Cinnamon

	PLATED
	STARCH & VEGETABLES

	Holiday Menu
	Limoncello Cake ~ whipped cream
	Chocolate Ganache Torte ~ blueberry coulis
	Tiramisu ~ shaved Chocolate & Powdered Sugar
	Fresh Baked Apple Turnover Alamode ~
	vanilla ice cream & whipped cream
	Cheesecake with Fresh Berries ~
	seasonal berries, whipped cream
	ALL SERVED WITH TEA AND COFFEE
	PLATED DESSERT
	please choose one


	Holiday Menu
	SALADS
	(please choose one)
	Classic Caesar Salad
	romaine, Caesar dressing, shredded parmigiano reggiano, & focaccia croutons
	Baby Field Green Salad
	cucumber, grape tomato, carrot, & shaved red onion, ranch or italian vinaigrette
	Apple Waldorf Salad
	romaine, apples, shaved celery, sundried cranberries, candied pecans & creamy apple vinaigrette

	STARCH
	(please choose one)
	Roasted Sweet Potato Puree
	Garlic Mashed Potatoes
	Rosemary Roasted Red Bliss Potatoes
	Rice Pilaf

	VEGETABLE
	(please choose one)
	Roasted Vegetable Medley
	Brown Sugar Roasted Butternut Squash
	Garlicky Green Beans
	Maple & Ginger Glazed Carrots

	ENTREE
	(please choose two)
	Chicken Piccata ~ lemon & caper white wine butter sauce
	Chicken Marsala ~ mushrooms & marsala wine demi-glace
	Bourbon Marinated Steak Tips ~ caramelized onions & mushrooms
	Roasted Garlic Tortellini ~ spicy tomato vodka cream sauce & spinach
	Roasted Butternut Squash Lasagna ~ garlic rosemary cream sauce & mozzarella, & ricotta cheeses
	Chargrilled Fillet of Atlantic Salmon
	Baked Haddock

	BRONZE HOLIDAY BUFFET
	$39.95 Per Person


	Holiday Menu
	SALADS
	(please choose one)
	Harvest Salad
	baby kale, roasted butternut squash, red onions, sundried cranberries, candied pecans, crumbled blue cheese, & creamy apple cider vinaigrette
	Shaved Brussels Sprouts & Apple Salad
	shaved raw brussels sprouts, honey crisp apples, dried cranberries, candied walnuts, parmesan shavings & creamy apple cider vinaigrette
	Seasonal Quinoa Salad
	roasted butternut squash, cranberries, & toasted pumpkin seeds

	STARCH
	(please choose one)
	Brown Butter & Sage Sweet Potato Puree
	Herbed Orzo & Lemon & Toasted Pine Nuts
	Sea Salt Roasted Fingerling Potatoes

	VEGETABLE
	(please choose one)
	Maple-Roasted Brussels Sprouts with Crispy Shallots
	Roasted Broccolini with Lemon & Garlic
	Roasted Root Vegetables with Herbs

	ENTREE
	(please choose two)
	Stuffed Chicken Breast ~ spinach, goat cheese & sun-dried tomatoes finished with a light herb jus
	Herb Crusted Haddock ~ white wine reduction & shallot sauce
	Red Wine Braised Short Ribs ~ rosemary demi & pearl onions
	Maple Bourbon Glazed Bistro Steak ~ with roasted shallots
	Miso Glazed Salmon ~ with roasted leeks
	Butternut Squash Tortillacci ~ sage brown butter, Granny Smith apple, whipped hazelnut ricotta, shave parmesan

	SILVER HOLIDAY BUFFET
	$46.95 Per Person


	Holiday Menu
	SALADS
	(please choose one)
	Kale and Brussels Sprout Caesar
	parmesan & herb croutons
	Frisee Salad
	warm bacon vinaigrette, poached pears & toasted hazelnuts
	Pear, Gorgonzola & Candied Walnut Salad
	arugula honey-dijon vinaigrette

	STARCH
	(please choose one)
	Cranberry & Mascarpone Risotto
	Rosemary & Garlic Tri-Color Roasted Fingerling Potatoes
	Sweet Potato & Parsnip Gratin with Gruyere

	VEGETABLE
	(please choose one)
	Roasted Brussels & Pancetta with Citrus Zest
	Roasted Haricot Verts with Gremolata
	Thyme & Honey Glazed Baby Carrots

	ENTREE
	(please choose two)
	Pappardelle with Braised Short Rib Ragu ~ ricotta, parsley
	Butternut Squash & Sage Ravioli ~ brown butter & toasted hazelnuts
	Statler Chicken Breast ~ cranberry & sage beurre blanc
	Sliced Bistro Steak ~ wild mushroom ragu & truffle demi
	Baked Sea Bass ~ herb-crust & lemon beurre blanc
	Stuffed Pork Loin ~ fig, prosciutto & sage

	GOLD HOLIDAY BUFFET
	$51.95 Per Person


	Holiday Menu
	CHEF ACTIVATED CARVING STATION
	All carved entrees are subject to a $50.00 chef attendant fee
	Roasted Statler Style Breast of Turkey ~ Turkey gravy
	Chargrilled Bistro Tenderloin ~ bordelaise sauce
	Roast Prime Rib ~ au jus
	Roast Tenderloin of Beef ~ red wine shallot demi-glace
	Herb-Dijon Crusted Rack of Lamb ~ maple shallot demi-glace

	ADDITIONAL ENHANCEMENTS
	Milk and Cookie Station $6 per person
	Holiday Beverage Station $7 per person
	Mulled Cider, Eggnog, or Hot Chocolate
	Served with Appropriate Accompaniment

	BUFFET ENHANCEMENTS

	Holiday Menu
	Chefs’ Assorted Display of Desserts
	Tiramisu ~
	shaved chocolate & powdered sugar
	Bread Pudding ~
	Choose from: Eggnog, Caramel Apple,
	Rum Raisin, or Chocolate Chip
	ALL SERVED WITH TEA AND COFFEE
	BUFFET DESSERT
	please choose one



