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(Available in December Only — All Holiday Menus have a 15 person
minimum,)

All Hot and Cold lunch Buffet include 2 salads from the following list as well
as a holiday dessert of the day

Apple & Roquefort Red Leaf Salad with Pumpernickel Croutons
Pear, Arugula & Endive Salad with Candied Walnuts
Hearts of Romaine Salad with Apple, Red Onion and Cider Vinaigrette
Persian Rice Salad with Cashews and Figs

Romaine and Gorgonzola Salad with Roasted Garlic Dressing
And Spiced Pecans

Cold Lunch Holiday Buffet
(Includes two salads and holiday dessert of the day)

Baked Brie en Brioche
An imported brie round stuffed with Cranberry and Pecans
Wrapped in puff pastry and baked golden brown
Served with Seeded Baguette Toasts

Platter of Balsamic Roasted Vegetables

Sliced fresh Roast Turkey, Honey Baked Ham
& Roast Pork Loin served cold with sliced Provolone, Blue Cheese, Sharp
Cheddar & Swiss, Mayo, Dijon, Horseradish, Cranberry Mayo,
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CATERING

Grilled Red Onions, Tomatoes, Greek Olives, Roasted Red Peppers & Wax
Peppers
Seeded Baguettes & Swirl Rye

$16.50
Per Person

Hot Lunch Holiday Buffet
(Includes two salads and holiday dessert of the day)

Choice of One of the Following Items.

Green Beans with Toasted Hazelnuts
Roasted Root Vegetables with Rosemary
Creamed Spinach with Golden Breadcrumb Topping
Kahlua Brown Sugar Carrots

Choice of One of the Following Items:
Rosemary Mashed Potatoes
Herbed Shallot Stuffing
Wild Rice Pilaf with Toasted Pecans
Butternut Squash Gratin with Rosemary Breadcrumbs
Country Bread Stuffing with Parmesan, Raisins and Pine Nuts
Potato Parmesan Pave

Choice of One of the Following Items.
Sliced Roast Turkey with Herb Butter and
Caramelized Onion-Balsamic Gravy

Sliced Roast Turkey with Port Gravy

Sliced Roast Turkey with a Classic Giblet Gravy
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CATERING

Choice of One of the Following:
Roast Pork Loin served with a Cranberry Dijon Gravy
Honey Baked Ham

French rolls, butter

$19.50
Per Person



