
Buffet Dinner
H O L I D A Y  P A R T Y

entrée

Carved Slow Roasted Prime Rib | 44
au jus

 
Honey Brined Roast Turkey | 32

gravy
 

Slow Roasted Leg of Lamb | 42
parsley mint pesto

 
Citrus Honey Glazed Ham | 30

sides
Endive Spears | 36

pine nuts, craisins, balsamic glazed butternut
squash, baby greens, humboldt fog cheese

 
Lamb Meatballs | 44

romesco sauce, mint
 

Chorizo Stuffed Bacon
Wrapped Dates | 44

 
Pork Belly Sliders | 50

braised red cabbage slaw
 

Baked Oysters | 65
panko crust, pickled ginger aioli, chives

 
Seared Tenderloin | 60

white soy, garlic, lotus root chip
 

choice of one

choice of three

passed appetizers
per dozen

Chocolate Bourbon Pecan Pie Bars
 

Apple Cranberry Cobbler
 

Eggnog Mousse Cake
 

Chocolate Peppermint Tartlets
 

Pumpkin Pie Cheesecake
with Gingerbread Crust

desserts
choice of one

Sweet Crab Corn Chowder
chive oil

 
Pumpkin Bisque

pepita, cardamom crème fraiche
 

Clam Chowder
 

Simple Salad
carrot, cucumber, candied walnuts, tomato,

baby greens, sherry vinaigrette
 

Roasted Beet & Citrus Salad
arugula, radish, goat cheese, pine nuts

 
Roasted Root Vegetable Salad

honey cinnamon vinaigrette
 

Roasted Baby Sweet Potatoes
brown butter ancho sauce, charred green onions

 
Apple Hazelnut Stuffing

potato puree, gravy
 

Root Vegetable Medley
charred brussels sprouts, lemon vinaigrette

 
Hari Covert Casserole

mornay sauce, pancetta, crispy shallots
 

*served with dinner rolls, coffee, tea,
and dessert

*groups under 25 will be charged an
additional $5 per meal (minimum of 15)



add ons 
 

Complimentary Champagne Toast
 

Bar Set Fee | $50

 

add                              to your Bar

10 per drink

Hot Buttered Rum
Tom & Jerry

Snowflake Martini
Peppermint Patty

Eggnog
 

Buffet Dinner
H O L I D A Y  P A R T Y

holiday cheer


