
 
cocktail party

PASSED HORS D’OUERVES
p lease  se lect  three:

STATIONARY APPETIZERS
Cheese  &  Charcuter ie  Board  |  l oca l  and  impor ted  cheeses  and cured  meats ,

accoutrements ,  breads  and crackers

 Art ichoke  D ip  |  housemade gar l i c  p i ta  ch ips

 Beef  Meatba l l s  |  ch ipot le  cranberry  g laze

Min i  Mary land  Crab Cake  |  ca jun  remou lade  +  ch ives

Angus  Beef  S l ider  |  wh i te  cheddar  +  boom boom sauce  +  baby br ioche

Br ie ,  App le  and  Carame l i zed  Red On ion  Jam Crost in i

M in i  Beef  Wel l i ngton  |  mushroom duxe l les ,  horserad ish  sauce  

Beef  Tender lo in  S l iders  |  a rugu la ,  gorgonzo la ,  ba l samic  reduct ion

Min i  Br ie  en  Croute  |  honey,  carame l i zed  on ion

Smoked Sa lmon  Crost in i  |  c ream cheese ,  capers

Gar l i c -G inger  Mar inated  Beef  Tender lo in  Skewers  |  sesame g laze

Gr i l l ed  &  Ch i l l ed  Shr imp Skewer  |  ch im ichurr i

Ch icken  Parmesan  Aranc in i  |  bas i l  mar inara  sauce

Sesame Ch icken  Sa lad  |  gem leaf  le t tuce

Moroccan  Hummus  |  gar l i c  p i ta ,  o l ive  tapanade

Seared Pumpk in  Po lenta  Cake  |  w i ld  mushroom ragout

BAR PACKAGE
Contact  us  to  fur ther  exp lore  our  bar  package se lect ions  

Spec ia l ty  Ho l iday  Cockta i l s :

Sp iced  App le  Moscow Mule

Map le  O ld  Fash ioned

Po inset t ia

Ho l iday  Sangr ia

Cranberry  Orange Margar i ta

Cranberry  Orange Whiskey  Sour

G in  Punch



Buffet Drop-off

ENTREES
p lease  se lect  three:

SIDE DISHES
Cand ied  Carrots  |  fe ta ,  pomegranate  mo lasses

Roasted  Brusse l s  Sprouts  |  cand ied  pecans ,  c ranberr ies ,  bacon

Hal f  &  Ha l f  Sweet  Mash  Potato  |  conf i t  gar l i c

Cau l i f lower  Grat in  |  gruyere  breadcrumbs

Southern  Sty le  Stuff ing  |  sage  sausage

Bra i sed  Shor t  R ib  |  c r i spy  on ion ,  borde la i se  sauce

Trout  A lmand ine  |  brown but ter- lemon beurre  b lanc

Bra i sed  Lamb Shou lder  |  marb le  potatoes  +  m in t  sauce

Bra i sed  Pork  Shou lder  |  sauerkraut ,  san  marzano  tomato  

Roasted  Faroe  Is land  Sa lmon  |  ch ipot le  honey  l ime  g laze ,  gar l i c  a io l i  

Breaded Ch icken  Sa l t imboca |  p rosc iu t to ,  Muenster  cheese ,  bas i l  

Pumpk in  Rav io l i  |  c r i spy  parsn ip ,  sage,  brown but ter  cream sauce

Acorn  Squash  |  roasted,  s tuf fed  w i th  qu inoa,  p ine  nuts ,  dr ied  cranberr ies

Wi ld  Mushroom Gnocch i  |  mushroom ‘borde la i se ’  +  cr i spy  on ions

DESSERTS

Bourbon  Truff les  |  bourbon  in fused  dark  choco late ,  chopped pecans

Cranberry  Bread Pudd ing  |  c ro i ssant ,  o range zes t

“Ferrero  Rocher”  Mousse  |  espresso  mousse ,  toasted  haze lnut

Ho l iday  Cook ies  |  g inger  mo lasses ,  k i tchen  s ink ,  wh i te  choco late-peppermint

Pumpk in  Cheesecake  |  g ingerbread crus t

Sp iced  App le-Cheddar  Tar t  |

Homemade P ie  |  T rad i t iona l  Pumpk in ,  App le  OR Pecan

p lease  se lect  two:

p lease  se lect  two:

package inc ludes :

Fresh  Baked C iabat ta  |  wh ipped sea  sa l t  but ter

Chopped Sa lad  |  tar ragon  v ina igret te ,  gruyere ,  marcona  a lmond,  currants



holiday gala
COCKTAIL HOUR

PASSED HORS D’OUERVES
p lease  se lect  three:

STATIONARY APPETIZERS
Cheese  &  Charcuter ie  Board  |  l oca l  and  impor ted  cheeses  and cured  meats ,

accoutrements ,  breads  and crackers

 Art ichoke  D ip  |  housemade gar l i c  p i ta  ch ips

 Beef  Meatba l l s  |  ch ipot le  cranberry  g laze

p lease  se lect  two:

BAR PACKAGE
Spec ia l ty  Ho l iday  Cockta i l s :

Sp iced  App le  Moscow Mule

Map le  O ld  Fash ioned

Po inset t ia

Ho l iday  Sangr ia

Cranberry  Orange Margar i ta

Cranberry  Orange Whiskey  Sour

G in  Punch

Contact  us  to  fur ther  exp lore  our  bar  package se lect ions  

Min i  Mary land  Crab Cake  |  ca jun  remou lade  +  ch ives

Angus  Beef  S l ider  |  wh i te  cheddar  +  boom boom sauce  +  baby br ioche

Br ie ,  App le  and  Carame l i zed  Red On ion  Jam Crost in i

M in i  Beef  Wel l i ngton  |  mushroom duxe l les ,  horserad ish  sauce  

Beef  Tender lo in  S l iders  |  a rugu la ,  gorgonzo la ,  ba l samic  reduct ion

Min i  Br ie  en  Croute  |  honey,  carame l i zed  on ion

Smoked Sa lmon  Crost in i  |  c ream cheese ,  capers

Gar l i c -G inger  Mar inated  Beef  Tender lo in  Skewers  |  sesame g laze

Gr i l l ed  &  Ch i l l ed  Shr imp Skewer  |  ch im ichurr i

Ch icken  Parmesan  Aranc in i  |  bas i l  mar inara  sauce

Sesame Ch icken  Sa lad  |  gem leaf  le t tuce

Moroccan  Hummus  |  gar l i c  p i ta ,  o l ive  tapanade

Seared Pumpk in  Po lenta  Cake  |  w i ld  mushroom ragout



holiday gala, cont.

ENTREES
p lease  se lect  three:

SIDE DISHES

DESSERTS

Bourbon  Truff les  |  bourbon  in fused  dark  choco late ,  chopped pecans

Cranberry  Bread Pudd ing  |  c ro i ssant ,  o range zes t

“Ferrero  Rocher”  Mousse  |  espresso  mousse ,  toasted  haze lnut

Ho l iday  Cook ies  |  g inger  mo lasses ,  k i tchen  s ink ,  wh i te  choco late-peppermint

Pumpk in  Cheesecake  |  g ingerbread crus t

Sp iced  App le-Cheddar  Tar t  |

Homemade P ie  |  T rad i t iona l  Pumpk in ,  App le  OR Pecan

p lease  se lect  two:

p lease  se lect  two:

package inc ludes :

Fresh  Baked C iabat ta  |  wh ipped sea  sa l t  but ter

Honeycr i sp  App le  Sa lad  |  sp iced  pecans ,  goat  cheese ,  map le  v ina igret te

Bra i sed  Shor t  R ib  |  c r i spy  on ion ,  borde la i se  sauce

Trout  A lmand ine  |  brown but ter- lemon beurre  b lanc

Bra i sed  Lamb Shou lder  |  marb le  potatoes  +  m in t  sauce

Bra i sed  Pork  Shou lder  |  sauerkraut ,  san  marzano  tomato  

Roasted  Faroe  Is land  Sa lmon  |  ch ipot le  honey  l ime  g laze ,  gar l i c  a io l i  

Breaded Ch icken  Sa l t imboca |  p rosc iu t to ,  Muenster  cheese ,  bas i l  

Pumpk in  Rav io l i  |  c r i spy  parsn ip ,  sage,  brown but ter  cream sauce

Acorn  Squash  |  roasted,  s tuf fed  w i th  qu inoa,  p ine  nuts ,  dr ied  cranberr ies

Wi ld  Mushroom Gnocch i  |  mushroom ‘borde la i se ’  +  cr i spy  on ions

Cand ied  Carrots  |  fe ta ,  pomegranate  mo lasses

Roasted  Brusse l s  Sprouts  |  cand ied  pecans ,  c ranberr ies ,  bacon

Hal f  &  Ha l f  Sweet  Mash  Potato  |  conf i t  gar l i c

Cau l i f lower  Grat in  |  gruyere  breadcrumbs

Southern  Sty le  Stuff ing  |  sage  sausage


