Holiday Menu

Appetizer Selections
P

Beef Wellington
seared renderloin | mushroom duxelle | dijon mustard | puﬁ'paﬁtr}; |

madeira demi-glace

Mediterranean Pastry Pin Wheels
puff pastry | goats cheese | olives | roasted red peppers | basil pesto

Stuffed Sweet Italian Sausage Mushrooms
mushrooms | spinach | mozzarella cheese

Shrimp Cocktail
chilled shrimp | classic seafood sauce

Cranberry Barbecued Meatballs

PE‘[’i[’E" meatballs | cranberry barbecue sauce

Bacon Goat Cheese Wrapped Shrimp

smoked bacon | goars cheese | shrimp

Arancini
arborio rice | sweet peas | carrots | smoked gouda | roasted romato
poblano sauce

Crab Cakes
jumbo lump crab | red & green peppers | romato ginger jam

Antipasto Station
charcuterie | imported cheeses | spiced olives | garlic crostini

Feta Cheese Dip

feta | roasted peppers | oregano | kalamara olives | crostini's
J

et ke

Gorgonzola & Caramelized Shallots Pastry
gorgonzola | roasted shallots | puft pasery | pesto oil

Dessert Selections
_&

Holiday Dessert Buffer with a wide variery of Mini Deserts and Pastries &
Coftee Station

Comsarminng e on wdescooked mears | poaliey | seafood | shellfish | egps oy increase the risk of o food barm illivess



Holiday Menu

Buffet Entrée Selections

L

Herb Roasted Beef Tenderloin

prime beef tenderloin | fresh herbs | dijon mustard | veal demi - glace

Carved

Carved Prime Rib

angus rib | rosemary sea salt | au jus

Roasted Pork Loin

southern spiced pork loin | creole sauce

Bronzed Salmon
canadian salmon | lemon caper sauce

Bronzed Alaskan Halibut

alaskan halibue | cranberry pear chutney | herb spagherti squash

Roasted Chicken Brie Cranberry Sauce
pan roasted | chicken breast | cranberry brie sauce |

choose: two entrées

13 per person

Side Selections

e

i

Balsamic Roasted Brussel Sprouts

Sautéed French Green Beans with Roasted Peppers
Herb Roasted Spaghetti Squash
Mélange of Broccoli | Cauliflower Baby Carrots
Parmesan Roasted Fingerlings
Honey Roasted Sweet Potatoes

Wild Rice Pilaf

choose: two sides

Couuring raw or wndercoolied meats | poulry | seafoed | drellfish | epgs miay increase the rish of a food barn iflness



Holiday Menu

Entrée Selections

Beef Wellington 58
seared tenderloin | mushroom duxelle | dijon mustard | puﬁ' pastry |
madeira demi-glace

Chicken Wellington 40
breast of chicken | mushroom duxelles | spinuch |w1‘apped in pul‘F pastry
| chicken demi glace

Grilled Pork Loin Chop 40

southern spiced pork chop | creole rock shrimp sauce

Bronzed Salmon 35
canadian salmon | lemon caper sauce

Bronzed Alaskan Halibut 48
alaskan halibut | cranberry pear chutney | herb spaghetti squash

Roasted Chicken Brie Cranberry Sauce 35

pan roasted | chicken breast | cranberry brie sauce |

Angus Strip Steak 54
twelve - ounce angus strip | bourbon peppercorn sauce

Angus Filet Mignon 50

oven roasted filer | shallot red wine demi glace

Grilled Veal Chop 48

provimi veal chop | risotto milanese | prosciutto crisps
Side Selections
11::%-
Balsamic Roasted Brussel Sprouts
Sautéed French Green Beans with Roasted Peppers
Herb Roasted Spaghetti Squash
Mélange of Broccoli | Cauliflower Baby Carrots
Parmesan Roasted Fingerlings

Honey Roasted Sweet Potatoes

Wild Rice Pilaf

Cansuming raw or undercoolied mears | powliry | seafood | deellfack | egee sy imerease the risk of o food bary illness



