Holiday Buffet Menus
$45.00 Per Person ~ Inclusive

Choice of Caesar or Italian Green Salad Fresh Garden Salad with Dressing
Garlic Parmesan Dinner Rolls Or Rich Caesar Salad
Grilled Seasonal Vegetables or Baked Rolls and Butter

Vegetable Platter with Dip Grilled Seasonal Vegetables or
Chicken Piccata Vegetable Platter with Dip
(Tender boneless breast baked with Sage Bread Stuffing
Lemon Butter Sauce with Capers) Buttery Mashed Potatoes
Penne Pasta with Italian Sausage Sliced Turkey and Gravy
in rich Marinara and Cheese Home baked Honey glazed Ham
Seasonal Fruit Bowl or Platter Seasonal Fruit Bowl or Platter

Green Salad with chopped peppers and Sour Cream
Salsa dressing & Tortilla strips
Vegetable Tray with Dip
Chips and Homemade Salsa
Spanish Rice and Mexican Refried Beans
Cheese Enchilada Casserole
Chicken or Beef Fajitas with all the Fixings
Seasonal Fruit Salad

Garden Salad of Choice Garden Salad of Choice
Baked Rolls and Butter Baked Sourdough Rolls
Grilled Seasonal Vegetables or Grilled Seasonal Vegetables or
Vegetable Platter with Dip Vegetable Platter with Dip
Four Cheese Ravioli and Bowtie Pasta Stuffed Giant Vegetarian Pasta Shells
Chicken Primavera Lemon Pepper Chicken
(Tender Vegetables with grilled (Sliced marinated Grilled Chicken and
peppers and onions) Broccoli Spears laced with Hollandaise)
Homemade Parmesan Meatballs Cheesy Mashed Potatoes
Seasonal Fruit Bowl or Platter Seasonal Fruit Bowl or Platter

Fruity Waldorf Slaw or Fancy Greens with Berries
Parmesan Garlic Sourdough Rolls
Grilled Seasonal Vegetables or
Vegetable Platter with Dip
Herb Crusted Tender Pork Tenderloin
Chicken Parmesan in Rich Marinara with Parmesan
Pasta Penne with Marinara and Mozzarella
Seasonal Fruit Bowl or Platter




Holiday Buffet Extras & Options

Fancy Greens with sugared Walnuts, Feta cheese and cranberries with
Raspberry vinegarette. Only 2 words for this one — yum yum.
Replace a salad with the fancy greens salad $1.00 per person

Layered Basil Torte (includes refills) $2.50 per person
Creamy blend of distinct cheeses layered with pesto and chopped

sun dried tomatoes. Served with assorted crackers. The Red and green of
the pesto and sundried tomatoes makes this especially festive for the
holidays.

Homemade Spinach Dip (with assorted crackers)  $2.50 per person
The best ever spinach dip served with crackers.

e New potato choice for the holidays — Cranberry nut Rice
Rice Pilaf with toasted almonds and cranberries. Garnished with chopped
green onions and parsley — very pretty.

Dessert choices:

Pumpkin Pie Cake. Pumpkin pie-type filling on a baked better- than-cake
crust. Served with whipped Cream.

Cherry-Berry Peach Cobbler. Served warm with whipped cream and a
biscuit cobbler top.

Apple Cranberry Crisp. Sliced baked apples with cranberries and a sweet
crumbly topping served with whipped cream.

e Don’t forget about the bar. Think about hosting a signature drink, lik
our homemade hot buttered rums or brandy and Egg nog. Be sure to let us
know so we make it homemade for you!



