
Holiday Buffet Selections: 
All Buffet Selections include two appetizers 

and an Artisan Bread Basket 
 

 
#1: 
Baby Green Salad with Dried Cherries, 
Gorgonzola, and Candied Pecans 
Potato Gnocchi au Gratin with Gruyere and 
Rosemary Cream 
Penne Pasta with Roasted Garlic and Sundried 
Tomato Sauce 
Roasted Winter Vegetables with Crispy Fennel 
Prosciutto Wrapped Chicken Breasts with Fresh 
Fig Salsa 
Or 
Roasted Chicken Breasts with Cranberry and 
Sage Chutney 
 $30.00 per person 
 
 
#2: 
Caesar Salad with Sundried Tomatoes, Shaved 
Parmesan and Sourdough Croutons 
Creamy Whipped Yukon Gold Potatoes with Fresh 
Chive Slivers 
Fusilli Pasta with a Roasted Pumpkin and 
Hazelnut Sauce 
Petite Green Beans with Crispy Shallots 
Fresh Salmon Filet with Pomegranate Glaze and 
Orange Zest  
Or  
 Pork Tenderloin with Roasted Apples and 
Caramelized Shallots 
$34.00 per person 
 
 
#3: 
Baby Green Salad with Asian Pears, Raspberries 
and Goat Cheese 
Sweet Potato Mash with Fried Onion Strings 



Wild Rice Pilaf with Butternut Squash and 
Toasted Walnuts 
Roasted Farm Carrots and Baby Zucchini 
Maple and Rosemary Grilled Flank Steak  
Or 
New York Strip with Wild Mushroom Sauté and 
Dijon-Caper Sauce 
 
 
$36.00 per person 
 
 



Holiday Plated Dinner: 
Plated Dinner includes choice of two appetizers and 

Artisan Bread Basket 

 
Baby Green Salad with Pomegranate Gems, 
Roquefort Crumbles and Sweet and Spicy 

Pecans 
 

Your Choice of Two: 
Parmesan Roasted Fingerling Potatoes  

Root Vegetable and Potato Puree 
Creamy Farmhouse Mashed Potatoes with 

Crispy Shallots  
Butternut Squash Ravioli with Hazelnut 

Brown Butter  
Wild Rice Pilaf with Cranberries and Dates 

Roasted Baby Beets and Petite Green 
Beans 

Roasted Winter Vegetables with Crispy 
Fennel 

 
Your Choice of One: 

Pepper Crusted Tenderloin with Red Onion 
and Thyme Marmalade 

Baby Lamb Chops with Fresh Mint Relish 
Pork Tenderloin Stuffed with Caramelized 

Apricots and Shallots 
Halibut Filet with Olive and Roasted 

Pepper Compote 
Roasted Chicken Breasts with Pancetta 

and Fig Reduction 
 

Your Choice of One: 
Pumpkin Cheesecake with Candied Pecan 

Whipped Cream 
Cranberry and Walnut Tart 



Chocolate Tart with Blackberry Mint 
Salsa 

 
$40.00 per person 



Holiday Cocktail Appetizer Menu: 
 

Tray Passed Items: 
Crispy Potato Pancakes with Smoked 

Salmon Crème Fraiche 
 

Chicken and Ginger Potstickers with 
Hoisin Dipping Sauce 

 
Pastry Kisses with Caramelized Onions and 

Feta 
 

Mini Sharp Cheddar Grilled Cheese and 
Tomato Soup Shot 

 
Corn and Crab Fritters with Sweet Pepper 

Remoulade 
 

Mini Blanco Pizettes with Applewood 
Smoked Bacon 

 
Grilled Vegetable Quesadillas with 

Cilantro-Roasted Corn Salsa 
 

Stationary Items: 
below served with French Baguette Slices 

and Peppered Cheese Crisps 
 

Boutique Cheese Display with Prosciutto 
and Pears 

 
Baked Brie with Apricot Chutney and 

Toasted Pecans 
 

Mediterranean Salsa Trio:  



Olive and Thyme Tapenade, Garlicky White 
Bean Hummus, and Sundried Tomato-

Artichoke Bruschetta 
 

Caprese Skewers with Boccocini and 
Purple Basil 

 
 

 $35.00 per person 


