
Holiday Buffet #1 
$25.50 ++ per person

Caesar Salad
With herb focaccia croutons

Tomato- Basil Bisque
Warm ciabatta bread with whipped butter and almond pesto dipping oil

*************
Chicken Piccata 

White wine caper sauce

Baked 4 Cheese Penne Pasta 
With grilled sweet Italian sausage, peppers and marinara

Rosemary Salmon
With toasted pine nuts and port wine reduction

Seasonal Vegetable Medley

Herb Roasted Baby Red Potatoes

***********
Pecan Pie

With Cinnamon Spice whipped cream

Lemon Poppy Seed Bread Pudding
With Jack Daniels caramel sauce

Holiday Cookies
Coffee Service

Holiday Buffet # 2
$34.50 ++ per person
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Cranberry Mix Green Salad
Mix Greens, candied walnuts, red onions, goat cheese, dark balsamic 

dressing & sundried cranberries

Butternut Squash Bisque

Warm ciabatta bread with whipped butter and almond pesto dipping oil

***************

Citrus Basil Crab Stuffed Sole 
Served with a white wine shallot sauce

Apple Clove Brined Pork Loin
Served with cinnamon apple rosemary glaze

Steak Roulade
Sliced beef steak stuffed with bleu cheese, pine nuts, caramelized 

onions, 
 Port wine reduction

Seasonal Vegetable Medley

Herb Roasted Baby Bed Potatoes
****************

Dessert Station
Vanilla Cheesecake with berry sauce, 

White chocolate carrot cake & Rum soaked tiramisu
Holiday Cookies

&
Coffee Service

Holiday Buffet # 3
$42.50 ++ person

(Choose one salad and one soup)
Cranberry Mix Green Salad
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Mix Greens, candied walnuts, red onions, goat cheese, 
Dark balsamic dressing & sundried cranberries 

Or
  Baby Spinach Salad

With bleu cheese, almonds, red onion, and maple Dijon vinaigrette 
   &

Lobster Bisque 
Or 

Seafood Chowder

Warm ciabatta bread with whipped butter and almond pesto dipping oil

************************

Neapolitan Chicken Breast 
Stuffed with pancetta, spinach, almonds in a brandy mushroom cream

Seafood Pilaf
Oven roasted Shrimp and scallops in a three citrus butter sauce,

 Wild rice pilaf 

Herb Rubbed Prime Rib
Au jus and creamy horseradish

Four Cheese Bacon Potato Ragout

Honey Spiced Carrots and Grilled Asparagus

****************

Dessert Station
Chocolate ganache cake with Chambord crème anglaise, 

White chocolate carrot cake, 
Vanilla bean cheese cake with berry sauce 

& Lemon tart with blackberry coulis

Holiday Cookies
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&

Coffee Service
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