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BOUNTIFUL BRUNCH 
Available Morning & Early Afternoon 

 

Greetings  
Avocado Toast Display 
Tomato-Arugula Relish | Avocado Mash | Toast Triangles 

Fresh Fruit Display 

 

Brunch Buffet  
Pear, Arugula & Baby Spinach  

 Grated Asiago, Red Bell Pepper & Shallot-Champagne Vinaigrette 

Goat Cheese-Spinach-Mushroom Quiche 
With Potato Crust (V, GF) 

Warm Waffles with Maple Syrup 

Sweet & Spicy Bacon 

Smokey Kielbasa Sausage 

Toastings  
Sparkling House Champagne 

Orange & Cranberry Juice 

Coffee & Tea Station 

 

$49 per person 
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JINGLE &  MINGLE 
Cocktail Party | Four Tasting Stations 

 

This & That 
Charcuterie & Cheese 

Grilled Marinated Vegetables with Basil-Aïoli 

Brussel Sprout & Pomegranate Salad  

Blue Cheese, Cranberry & Walnut Salad  

Mash’Tini Bar 
Buttery Mashed Potatoes  

Served in Festive Cosmo Glass 

Braised Short Rib Gravy | Sautéed Mushrooms 

Bacon Bits | Gorgonzola | Shredded Cheddar | Crispy Fried Onions 

Green Onions | Jalapenos | Sour Cream 

Taste of the Holidays  
Roast Beef Sliders | Artichoke-Olive Tapenade 

Turkey-Chestnut Lettuce Asian Wraps 

Fried Green Beans with Remoulade 

Visions of Sugar 
Chef’s Sweet Display with Coffee Bar  

$48 per person 
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SAVORY SEASON 
 

Holiday Greetings  
Bacon Wrapped Fig & Blue Cheese 

Sweet Potato Bisque Shooter with Roasted Shiitake 

Turkey Meatballs with  Mexican Mole 

 

Buffet Dinner 
Cranberry & Walnut Salad 

 Greens, Blue Cheese Crumbles & Shallot-Champagne Vinaigrette 

Salmon En Croute with Creamy Chardonnay Sauce 

Braised Beef Short Rib in Red Wine Demi 

Garlic Mashed Potatoes 

Roasted Brussel Sprouts 

 

Sweet Farewell 
Chef’s Sweet Display with Coffee Bar  

 
Lunch $55 per person 
Dinner $59 per person 
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TASTY TIDINGS 

Warm Welcome  
Baked Brie En Croute   
Orchard Fruit | Berries | Nuts | Bread 

 

Carving Buffet 
Hearts of Romaine 

Red Apple, Sage Derby, Spiced Nuts, Champagne Vinaigrette 

Oven Roasted Turkey with Sage Gravy 

Carved Tri-Tip with Black Pepper Demi 

Country-Style Mashed Potatoes 

Apple-Sage Stuffing 

Green Bean Medley 

 

Festive Finish 
Chef’s Sweet Display with Coffee Bar 

 
Lunch $45 per person 
Dinner $51 per person 

Add $100 for Chef-Attended Carving Station 

 


