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EUROPEAN CHEESE & CHARCUTERIE STATION

Finocchiona, Speck, Artisan Salami, Pate, Drunken Goat Cheese, Clemson Blue Cheese, Brie en croute with French Baguette

PETITE SAVORY PIES STATION

Shepard's Pie, Turkey and Cranberry Pot Pie, Eggnog Quiche, Tomato and Goat Cheese Pie

HORS D’OEUVRES

Brioche and Apple Stuffing Croquette, Sage Sausage

Bacon Wrapped Atlantic Shrimp, Creole Mustard

Potato Latkes, Créme Fraiche, Caviar

Dijon Crusted Lamb Lollypops, Fig and Mint Jus

Ham and Brie Tarts, Cranberry Jam

The Holiday Reception Package is $120 per guest.
This will be inclusive of 2 hours of open bar.

*Exclusive of tax and gratuity




BEER & WINE

DOMESTIC

Budweiser, Bud Light, Michelob Ultra

IMPORTED

Corona, Heineken, Stella, Clausthaler N/A, Clausthaler Dry-Hopped N/A

CRAFT

Westbrook IPA, Coast Kélsch

SPARKLING

Louis Pedrier Brut, Col Mesian Cuvee Rose

WHITE

Castlefeder Pertico Pinot Grigio, Merf Chardonnay, Proverb Rose

RED

Proverb Pinot Noir, Terrazas de los Andres Cabernet Sauvignon “Altos del Plata”

The Holiday Reception Package is $120 per guest.

This will be inclusive of 2 hours of open bar.

*Exclusive of tfax and gratuity
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