One Hour Reception 
 Select 5 Hors d’ oeuvres 

To be Served Butler Style
Hot appetizers
Chicken Empanada with Jalapeño salsa
Balsamic Glazed Chicken Sate with Black Pepper Honey  
Crispy Vegetable Spring Roll with Sweet Plum Sauce

Pecan Fried Shrimp with Peach Barbecue sauce
Cold appetizers

Sliced Beef Tenderloin Crostini with Horseradish Aoli

Country Ham wrapped Asparagus with Whole Grain Mustard

Green Tomato Brushetta with Fried Basil, Red Pepper and Goat Cheese

Marinated Cold Smoked Tuna on Crisp Wonton with Sesame Ginger

Goat Cheese Mousse with Dried Cherry and Orange Compote in Fillo Crisps

 Bleu Cheese Stuffed Artichoke Hearts with Candied Pecan

Cold Displays

International Cheese display with assorted Cheeses, fruits, Crackers and Baguettes

 Vegetable Display with Fresh garden Vegetables and Grilled Vegetables with assorted Dips

Non-Alcoholic Beverages

$18 per person for Hors d’oeuvres

$22 per person for Hors d’oeuvres and cold displays

Dinner Buffet
Based on 1.5 hours service and minimum of 50 people

Salads

Tossed Green Salad 

Crisp lettuce, Cucumber and Tomatoes

Buttermilk Ranch Dressing and Raspberry Walnut Vinaigrette

Traditional Waldorf Salad

Green apples, Pecans and Raisins
Golden Pineapple and Carrot Slaw

Spiced Pecan and Orange Ginger Dressing

Carvery 

(Carver fee $75 per carver per hour)
Oven Roasted Whole Turkey
Butter Basted, Orange Cranberry Sauce

 Brown Sugar Rubbed Pit Ham

Whole Grain Mustard Glaze

Salmon Wellington

Wrapped in Puff pastry with Mushroom Duxelle

 Rosemary and Cracked Pepper Crusted Prime Rib of Beef

Horseradish, Au Jus

Molasses Brined Porkloin

Roasted Jalapeño Barbecue Sauce

Dinner Buffet Options Continues on next page…….
Main Entrees

Balsamic Glazed Chicken

Cranberry and Goat Cheese

 Grilled Salmon

Wild Mushrooms and sage Relish

Three Cheese Ravioli and Beef Short Rib

Horseradish Cream sauce, Red pepper Coulis

 Roasted Porkloin

Bourbon Brown Sugar Apples, Crispy Pancetta

Sides

Spiced Mashed Sweet Potatoes with Brown sugar Crust 

Velvet Yukon Mashed Potatoes

Green beans with Caramelized Onion and Bacon
Horseradish Braised Brussel Sprouts

Roasted Winter Squash with Balsamic Butter

Cranberry Wild Rice Pilaf

Array of Holiday Desserts and Non-Alcoholic Beverages
Per Person Pricing-

$32 with salads, choice of two entrees, three sides and desserts
$40 with salads, choice of two entrees, one carving station, four sides and desserts

$50 with salads, choice of three entrees, two carving stations, four sides and desserts

Three Course Plated Dinners 

Soups and salads

(Select One)
Mesclun Green Salad 
Dried Cranberry, Candied Pecan, Blue Cheese, Honey Balsamic Dressing
Festive Crisp Romaine Caesar

Hearts of Romaine, Skillet Fried Country Ham, Herb Corn Bread Croutons, Dried Tomato, Parmesan Cheese and Garlic Anchovy Dressing

Holiday Spiced Wedge Salad

Julienne Red Pepper, Crispy Sesame Wontons, Creamy Apple Cider and Ginger Vinaigrette

Roasted Butternut Squash and Crab Bisque 

Creamy Sweet potato and Shrimp Chowder

Entrees (select one)

Roasted Turkey Breast 
Giblet Gravy, Anduoille Stuffing
$27
Bacon Wrapped Pork Tenderloin 
with Roasted Apples, Sweet Potato Mashed 

$28
 Rosemary Crusted Prime Rib

Sliced .Horseradish Demiglace

$30

Oat and Pecan Salmon

Maple Brown Butter Butternut Squash Puree

$30

Balsamic Glazed Chicken Breast 

with Cranberry Compote and Goat cheese

$26
 Petite Bacon Wrapped Filet Mignon and Jumbo Grilled Shrimp 
Bourbon Infused Demi Glace and Orange Basil Butter

$40

Desserts

(Select one)

 Pumpkin Cheesecake with Cranberry Glaze

Carmel Apple Tart with Cinnamon Whipped Cream

Dark Chocolate layer Cake with Egg Nog Anglaise

Entrees served with Chefs Selection Starch and Vegetables, Fresh Baked Rolls and Butter, Tea and Coffee
