Winter Holidag Menus

SUBSTITUTIONS WELCOME! 25 PERSON MINIMUM PLEASE.*

APPETIZER BUFFET

MENU #1 - $7.00 PER PERSON

Vegctablc Crudités

White Bean Hummus & Red Pcppcr DiPPingSaucc
AntiPasto Bar with assorted olives, marinated
artichokes, peppers, mini dolmas, & more

Three Cheese Torta laycrc& with sundried tomatoes,
pesto and Pincnuts

Beef Wc”ington Puff Pastry Bites

Crackers, Baguettes and Crostinis

MENU #2 ~ $10.00 PER PERSON

Steak & Caramelized Onion Pinwheel Sandwiches
Crostinis toPPcd with Smoked Salmon Salad
Bacon WraPPccl Bleu Cheese Stuffed F‘igSkcwcrs
Stuffed Baked Brie with mushrooms, roasted garlic
and scallions

SPinach Feta Artichoke Di[:>

Crostinis, Crackers and bBaguettes

MENU #% ~ $16.00 PER PERSON
Chimichurri Steak Skewers

Crab Cakes with mango chutncy

Bacon WraPPccl Shrim[:) with Chi[:)otlc aioli
Chive Risotto Balls

APPlc Sausage stuffed Puff Pastry Bites
Holidag Stuffed Baked Brie

Crostinis, Crackers and bBaguettes

MORNINGS

MENU #1 ~ $8.00 PER PERSON
Assorted Baked Goods

Fresh Fruit Platter

Quiche Squares

MENU #2 - $11.00 PER PERSON
Bacon and Cheese Puff Pastry Bites
Berries, Yogurt and Vanilla Granola
Quiche Squares

Assorted Baked Goods

MENU #% ~ $15.00 PER PERSON
Chccsg Scrambled Eggs

Breakfast Meats

Roasted Potatoes with side toPPings
French Toast Casserole

Fresh Fruit Salad

Mini Bagc]s and Cream Cheese

Baked Goods

Mini Cinnamon Rolls

Pumpkin Cream Cheese Bread
Marionbcrrg Pastry Bites
Hazelnut Crumble Coffee Cake
Zesty Orange Pecan Scones
Chocolate Chi[:) Biscuits

*15% PRICE INCREASE IF LESS THAN 25 PERSONS
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Winter Holidag Menus

SUBSTITUTIONS WELCOME! 25 PERSON MINIMUM PLEASE.*

LUNCH OR DINNER

MENU #1 - $7.00 PER PERSON

Chicken and Butternut Squaslﬁ Lasagna
Tossed Garden Salad with side dressings
Cheddar Sage Biscuits

MENU #2 -~ $9.00 PER PERSON

Maple Glazed Pork with aPPIcs and onions

Smashed Red Potatoes with butter and chives
Roasted Cauliflower with shallots

SPinach Salad with dried cranberries and candied nuts
Baked Breads

MENU #3 -~ $10.00 PER PERSON

Mini Turl(eg & Cranberry Relish Sammies

Mini Ham & APPIC Slaw Sammies

Roasted Red Potato Salad with mustard seed vinaigrette
Mixed Greens with candied nuts, bleu cheese and dried

blueberries

MENU #4 - $10.00

Stuffed Chicken with bacon, mushrooms and Provolone
Savory wild Rice

Green Bean Salad with mustard vinaigrette

Mixed Greens with dried cranberries and hazelnuts
Baked Breads

MENU #5 - $13.00 PER PERSON

Stuffed Chicken Breast with aPPlC chutney and mozzarella
Roasted Butternut Scluasl'z SouP

wild Rice Salad with cranberries

Cauliflower Gratin with horseradish breadcrumbs

Caesar Salad

Baked Breads

MENU #6 ~ $15.00 PER PERSON

Red Wine Braised Beef Brisket

Mushroom Madeira Chicken

Roasted Garlic Mashed Potatoes

Roasted Babﬂ Carrots with rosemary butter
Caesar Salad

Baked Breads

MENU #7 - $17.00 PER PERSON

Garlic Herb Crusted Tri TiP with cabernet aujus
Chicken Breast with goat cheese and rosemary

Yukon Gold Mashers with sage butter

Green Beans with wild mushrooms and shallots

SPinach & Pear Salad with bleu cheese and candied nuts
Baked Breads

MENU #8 - $18.00 PER PERSON

Black Butte Porter Tri TiP

Penne with ShrimP and an herbed parmesan sauce
wild Rice Pilaf with mushrooms

Sautéed SPinach with Pincnuts

Mixed Greens Salad with dried cranberries and bacon
Baked Breads

MENU #9 ~ $24.00 PER PERSON

Saltand PCPPer Crusted Prime Rib with horsey sauce
wild salmon toPPed with cl’n’Potlc crab

Roasted Garlic Mashers

Caramelized Brussel SProuts with bacon

Roasted Rosemary Sweet Potatoes

Mixed Greens with Figs, candied nuts and manchego
Cheddar Sage Biscuits

Winter Desserts

Hazelnut Mousse Parfait CuPs

Mini Pu mPl(in CuPcakes with cream cheese {:rosting
Molasses DroP Cookies

Brown Sugar Blondies

APPIe Cranberry CrisP

Pecan Pie Bars

German Chocolate Brownie

*15% PRICE INCREASE IF LESS THAN 25 PERSONS
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