
MENU
PETITE FALAFEL

savory chickpea cake garnished with tzatziki and fresh dill 
-

CHARCUTERIE,  FESTIVE DIPS & CRUDITE 
overflowing festive display of assorted hummus to include: 

edemame, roasted red pepper and roasted garlic, accompanied by  
assorted toasted bread and crackers, house made mozzarella, assorted

Italian meats and winter crudites 
-

DISPLAYED HORS D'OEUVRES

SONOMA SALAD 
fresh greens, sundried cranberries, toasted pecans, tomatoes, gorgonzola 

cheese, red wine vinaigrette 
-

DINNER BUFFET

HOUSE MADE HERB & SEA SALT ROLLS
served with honey butter 

-
HERBED TRICOLOR HEIRLOOM CARROTS 

-
PESTO ROASTED RED BLISS POTATOES

seasoned pan roasted potatoes coated in cool basil pesto 
-

GRAND MARNIER CHICKEN
24hr brined chicken breast, pan seared & sauced with grand marnier cranberry 

gastrique; garnished with grilled oranges 
-

SIGNATURE RED WINE BRAISED SHORT RIBS
premium angus beef, 4 hours or braising, classic mirepoix, come together in our 

signature dish that's full of flavor and incredibly tender 
-

HOLIDAY DESSERT SHOOTERS

DESSERT

WINTER FLATBREAD   

PASSED HORS D'OEUVRES

triple chocolate black forest, dark chocolate bourbon caramel, pumpkin pie 
-

ricotta, roasted butternut squash, honey drizzle 
-



MENU
SEARED SCALLOP BITE

sprinkled with jalapeno salt & finished with a dollop of lime aioli 
-

SHORT RIB SHEPARD'S PIE  & BRUSSEL SPROUT BAR
4-hour braised short ribs coated in creamy demi and vegetables; served

with roasted garlic smashed potatoes and house made herb 
 & sea salt rolls; guests top brussel  sprouts with bacon, balsamic

reduction, buttered bread crumbs, and caramelized onion 
-

HALF BAKED COOKIE DOUGH BAR

DESSERT STATION

BLUEBERRY & SAGE WAFFLE

PASSED HORS D'OEUVRES

CHEF ATTENDED CARVING STATION
chef's to carve herb crusted breast of turkey and butternut squash. 

accompaniments to include caramelized onions, 
 horseradish cream, seasonal fruit chutney, pesto mayo  
served with house made rosemary sea salt dinner rolls 

-

WALNUT,  APPLE,  & FIG SALAD
sliced apples atop winter greens with candied walnuts, 

pickled red onions, dried figs, & gorgonzola cheese with balsamic vinaigrette 
-

fluffy waffles, buttermilk fried chicken, blueberry sage 
chutney, mascarpone cheese 

-

TOMATO BISQUE & PIMENTO 
GRILLED CHEESE SHOOTER 

petite creamy tomato soup shooter topped with 
a pimento grilled cheese bite 

-

DINNER STATIONS

guests to scoop their own cookie dough favorites, cookie dough flavors include dark 
chocolate, chocolate chip, and holiday sugar; 

toppings include whipped cream, colored sprinkles, petite cookies & brownies 
-



MENU
CHARCUTERIE,  FESTIVE DIPS & CRUDITE 

overflowing festive display of assorted hummus to include: 
edemame, roasted red pepper and roasted garlic, accompanied by  

assorted toasted bread and crackers, house made mozzarella, assorted
Italian meats and winter crudites 

-
ALE POACHED SHRIMP COCKTAIL

with spicy cilantro lime cocktail sauce 
-

DISPLAYED HORS D'OEUVRES

PETITE MARYLAND STYLE LUMP CRAB CAKE
with chipotle lime aioli  

-

DESSERT
WINTER DESSERT BARS

Chef's choice seasonal variety  
-

APPLE CRUMB CAKE
house baked caramelized apple crumb 
cake topped with cream cheese icing 

-

SAGE & THYME CRUSTED PETITE   
FILET OF BEEF TRAY

thinly sliced medium rare beef, pesto mayo, horseradish 
with herb and sea salt rolls 

-


