
H o l i d a y  M e n u



P i n e  M e n u

A s p e n  M e n u
B e e t  a n d  C h e v r e  S a l a d  
arugula, pistachios, roasted beets, chevre
& blood orange vinaigrette 
g r i l l e d  b a l s a m i c  b i s t r o  s t e a k  
winter chimichurri 
F e n n e l  C r u s t e d  p o r k  l o i n
creamed leeks
B r u s s e l  S p r o u t  G r a t i n
R o a s t e d  G a r l i c  f i n g e r l i n g  p o t a t o e s
A s s o r t e d  A r t i s a n  B r e a d s  &  B u t t e r
S e a s o n a l  S w e e t  T r e a t s

Holiday Menus
T a r t  C h e r r y  S a l a d
mixed greens, dried cherries, gorgonzola,
candied pecans & white balsamic vinaigrette
B r a i s e d  B e e f  S h o r t  R i b  
bourbon rosemary demi-glace
M a p l e  g l a z e d  G r i l l e d  C h i c k e n
honey dijon cream sauce
G a r l i c  M a s h e d  P o t a t o e s
D i l l  R o a s t e d  B a b y  C a r r o t s
D i n n e r  r o l l s  &  w h i p p e d  b u t t e r
S e a s o n a l  S w e e t  T r e a t s

E v e r g r e e n  M e n u
P o a c h e d  P e a r  a n d  G o r g o n z o l a  S a l a d
mixed greens, wine poached pears,
candied walnuts, gorgonzola & poached
pear vinaigrette
S l o w  B r a i s e d  B e e f  B r i s k e t
wild mushroom & pearl onion gravy
L e e k  I n f u s e d  M a s h e d  P o t a t o e s
S a u t e e d  G r e e n  B e a n s
shallot & toasted pine nuts
A r t i s a n  B r e a d s  &  W h i p p e d  B u t t e r
S e a s o n a l  S w e e t  T r e a t s



Salads
C a e s a r  S a l a d
chopped romaine, shaved parmesan, garlic croutons, caesar dressing

T a r t  C h e r r y  S a l a d
mixed greens, dried cherries, gorgonzola, candied pecans, white balsamic vinaigrette

B e e t  &  C h e v r e  S a l a d
arugula, roasted beets, pistachios, local goat cheese, blood-orange vinaigrette

M a r c o n a  A l m o n d  a n d  M a n c h e g o  S a l a d
arugula, thinly sliced green apples, apple cider vinaigrette

P a n c e t t a  &  c a r a m e l i z e d  o n i o n  s a l a d  
blue cheese dressing

b e e f
B r a i s e d  B e e f  B r i s k e t
roasted shallot & forest mushroom gravy

G r i l l e d  B a l s a m i c  M a r i n a t e d  B i s t r o  S t e a k
winter chimichurri

S t i l t o n  c r u s t e d  B e e f  T e n d e r l o i n
dried cherry demi-glace

B r a i s e d  B e e f  S h o r t  R i b
bourbon rosemary demi-glace

T r a d i t i o n a l  R o a s t  P r i m e  R i b
natural jus, horseradish crème fraîche

p o u l t r y
G a r l i c  &  H e r b  G r i l l e d  C h i c k e n  B r e a s t
creamed fennel

P r o s c i u t t o  W r a p p e d  S e a r e d  C h i c k e n  B r e a s t
lemon pancetta reduction

C r i s p y  C h i c k e n  R o u l a d e
spinach, artichoke, goat cheese, red bell pepper & pesto cream sauce

T r a d i t i o n a l  G a r l i c  B r i n e d  &  R o a s t e d  T u r k e y  B r e a s t
fried sage gravy

M a p l e  g l a z e d  C h i c k e n  B r e a s t
dijon cream sauce

S e a f o o d
R o c k y  M o u n t a i n  S t e e l h e a d  T r o u t
tobiko caviar beurre blanc

S e a r e d  N o r t h  A t l a n t i c  S a l m o n
citrus salsa

S h r i m p  P u t t a n e s c a
served over bucatini pasta

Build Your Own Menu



Build Your Own Menu
P o r k
F e n n e l  C r u s t e d  P o r k  L o i n
creamed leeks

P o r k  T e n d e r l o i n
curried apple chutney

O v e n  B a k e d  H a m
golden raisin & brandied mustard glaze

g a m e
c r i s p y  D u c k  b r e a s t
curried onions & spinach

G a r l i c  S t u d d e d  L e g  o f  L a m b
rosemary jus

s e a r e d  v e n i s o n  t e n d e r l o i n
huckleberry coulis

V e g e t a r i a n
G o r g o n z o l a  P o t a t o  C a k e
creamed fennel & arrabbiata

S t u f f e d  S q u a s h
nutmeg bechamel

W i l d  M u s h r o o m  G a l e t t e

S t a r c h e s
G a r l i c  M a s h e d  P o t a t o e s

H e r b  R o a s t e d  F i n g e r l i n g  P o t a t o e s

C r a n b e r r y  W i l d  R i c e  P i l a f

W i l d  M u s h r o o m  R i s o t t o  C a k e s

b u t t e r n u t  s q u a s h  &  p o t a t o  g r a t i n

R o o t  V e g e t a b l e  M a s h

V e g e t a b l e  S i d e  D i s h e s
S e a s o n a l  R o o t  V e g e t a b l e  H a s h

B r u s s e l  S p r o u t  g r a t i n

D i l l  R o a s t e d  B a b y  C a r r o t s

s a u t e e d  s h a l l o t  &  p i n e  n u t s



B a k e d  B r i e
cranberry-apple roasted walnut and

 bacon-caramelized onion baked brie,
 crackers & crostini

D i p s  s t a t i o n
beet and goat cheese, pimento cheese,
 spinach and artichoke dip served with

 herbed bruschetta and crackers

c h e e s e  &  c h a r c u t e r i e  d i s p l a y
assorted accompaniments and crackers

S l i d e r  D i s p l a y
bistro steak with horseradish crème fraiche,

roast turkey, arugula, cranberry relish,
fresh mozzarella & heirloom tomato jam

J u n i p e r  p o a c h e d  j u m b o  s h r i m p
traditional cocktail sauce

 s a t e  s t a t i o n
pecan crusted chicken sate,

red wine marinated beef flank steak sate,
 garlic & lime shrimp

S e a s o n a l  R o a s t e d  V e g e t a b l e  D i s p l a y
black pepper aioli, garlic parmesan dip,
garlic rosemary olive oil, balsamic glaze

L e  G r a n d  A i o l i
baby carrots, asparagus, artichokes, haricots vert,

roasted beets, cauliflower, lemon aioli

B u r r a t a  S t a t i o n
rustic Italian, fig-prosciutto, crackers &

 European olive tapenade

Salad station
grapefruit, feta & pine nut

grilled ceasar
winter vegetable pasta salad

Holiday Dinner Stations



Holiday Dinner Stations
" W i n t e r  w a r m  u p "  s o u p  s t a t i o n
C h o i c e  o f  3
B r o c c o l i  c h e d d a r
b u t t e r n u t  s q u a s h
p o t a t o  l e e k
b a s i l  t o m a t o  b i s q u e
w i l d  m u s h r o o m  &  s h e r r y
C h i l i
n e w  E n g l a n d  c l a m  c h o w d e r

I c e d  s e a f o o d  b a r
Malpeque and Kumamoto oysters, juniper poached shrimp, snow crab claws,
cocktail sauce, lemon aioli, mignonette, fresh lemon

S t i r - I t - u p  s t a t i o n
T r a d i t i o n a l  C a s s o u l e t
sausage, duck confit, cannellini beans

S e a f o o d  C i o p p i n o
tomato sauce, crusty baguette

S o u t h e r n  C h i c k e n  P o t  P i e
puff pastry

T o p - i t - o f f  m a c  ' n  c h e e s e  s t a t i o n
H o u s e - M a d e  M a c a r o n i  a n d  C h e e s e
scallions, bacon crumbles, chopped tomatoes & fresh jalapeños

s m a l l  p l a t e  s t a t i o n
* w e  r e c o m m e n d  2 - 3  s e l e c t i o n s *

w i l d  m u s h r o o m  &  o r e c c h i e t t e  p a s t a
B r a i s e d  s h o r t  r i b
green peppercorn demi-glace, 
sweet potato puree & sautéed broccoli

p o m e g r a n a t e  g l a z e d  p o r k  b e l l y
winter couscous salad

s p i n a c h  &  c a n n e l l i n i  b e a n  c r o s t a t a  
camembert fondue

s e a r e d  r e d  s n a p p e r
blistered tomato compote & salsa verde

C a r v i n g  S t a t i o n  
rented heat lamp and on-site chef required  (min. 40 people)

W h o l e  R o a s t e d  G o l d  C a n y o n  B e e f  T e n d e r l o i n
J u n i p e r  B r i n e d  &  R o a s t e d  W h o l e  R e d  B i r d  F a r m s  T u r k e y  B r e a s t
G a r l i c  a n d  H e r b  C r u s t e d  W h o l e  R o a s t e d  P r i m e  R i b
R o s e m a r y  C r u s t e d  L e g  o f  C o l o r a d o  L a m b
C h o i c e  o f  T h r e e  S a u c e s :
horseradish crème fraîche, mushroom demi-glace, 
classic brown gravy, autumn apple and cranberry chutney, 
& classic mint pesto
 served with warm country rolls



Holiday Passed Hors d ' Oeuvres

S e a f o o d
t r a d i t i o n a l  o y s t e r s  R o c k e f e l l e r
j u n i p e r  p o a c h e d  s h r i m p  c o c k t a i l
bloody mary cocktail sauce

p r o s c i u t t o  w r a p p e d  s h r i m p
basil pesto

S e s a m e  c r u s t e d  a h i  t u n a
crisp lotus root, wasabi creme fraiche

S h r i m p  a n d  g r i t s
rock shrimp, asiago cheese grits, creole
spice

M a r y l a n d  b l u e  c r a b  c a k e s
chives, spicy remoulade

p o u l t r y
M a p l e  b r i n e d  c h i c k e n  l o l l i p o p
d r u m m y
sriracha cider syrup

p e c a n  c r u s t e d  c h i c k e n  b i t e
maple soy glaze
r o a s t  t u r k e y  s l i d e r
cranberry relish & herb aioli

D u c k  c o n f i t  t a r t l e t
gorgonzola & cherry relish

R e d  M e a t
C o l o r a d o  l a m b  m e a t b a l l s
mint marmalade, pickled red onion

I t a l i a n  b r a i s e d  b r i s k e t
brioche & truffle fondue

red wine  mar inated beef  flank steak
winter chimichurri

B i s t r o  s t e a k  s l i d e r
horseradish creme fraiche and
cranberry relish

t e n d e r l o i n  c r o s t i n i
arugula, shaved pecorino, saffron aioli

b r a i s e d  F r e n c h  o n i o n  s h o r t  r i b  b i t e

v e g e t a r i a n
w a l n u t  s t u f f e d  c r e m i n i  m u s h r o o m s
garlic butter 

b a k e d  b r i e  b i t e  
fig jam

b u t t e r n u t  s q u a s h  b i s q u e  s i p
nutmeg creme fraiche

b u t t e r n u t  s q u a s h  r i s o t t o  b a l l
spiced cider gastrique

s w e e t  p o t a t o
marshmallow, candied pecan

l o a d e d  m a s h e d  p o t a t o  b a l l
chive creme fraiche

f r e n c h  o n i o n  s o u p  s h o o t e r
gruyere crostini

b r i e  m o u s s e  c u p
blood orange marmalade & 
pomegranate seeds

P i s t a c h i o  c r u s t e d  g o a t  c h e e s e  b a l l
hot honey

p o r k
M I N I  A S I A N  P O R K  B E L L Y  T A C O
carrot radish slaw 

b a c o n  w r a p p e d  a p r i c o t
marcona almond

b o u r b o n  P o r k  t e n d e r l o i n  s l i d e r
tarragon aioli

p i g  i n  a  b l a n k e t
spicy mustard sauce

C A N D I E D  P O R K  B E L L Y  B U R N T  E N D S
 sriracha syrup

P r o s c i u t t o  &  F i g  c r o s t i n i
camembert & micro greens



Desserts

I n d i v i d u a l  d e s s e r t  b i t e s
T r i p l e  M o u s s e  C h o c o l a t e  C a k e

N e w  Y o r k  S t y l e  C h e r r y  C h e e s e c a k e

K e y  L i m e  T a r t

S a l t e d  C a r a m e l  T a r t  B i t e s

F l o u r l e s s  C h o c o l a t e  C a k e  B i t e s

M a n g o  P a s s i o n f r u i t  T a r t  B i t e s

C h o c o l a t e  H a z e l n u t  C a k e  B i t e s

S t r a w b e r r y  C a k e  B i t e s

C h o c o l a t e  E s p r e s s o  N a p o l e o n  B i t e s

c u s t a r d
vanilla bean creme brulee
chocolate pot de creme
eggnog creme brulee

D a r k  C h o c o l a t e  R a s p b e r r y  C r e a m  P u f f s
C h o c o l a t e  B r e a d  P u d d i n g
caramel anglaise sauce

B a n a n a  B r e a d  P u d d i n g  
rich chocolate sauce

C h e r r i e s  J u b i l e e
vanilla bean custard & brandied cherries

F u d g e  S a m p l e r
choose three flavors: 
chocolate 
peppermint
nutella
pumpkin spice
maple pecan 

B a r k  D i s p l a y
peppermint, almond & dark 
chocolate, white chocolate cranberry

H o l i d a y  C o o k i e  A s s o r t m e n t
A s s o r t e d  H o l i d a y  M a c a r o n s



c h o c o l a t e  “ s o u p ”
European style hot chocolate, whipped cream,
chocolate shavings, marshmallows, cinnamon & nutmeg
shakers & crushed candy canes

M u l l e d  c i d e r
apple, cranberry & pear cider with cinnamon sticks

g o u r m e t  c o f f e e  b a r
Italian syrups, cinnamon & nutmeg shakers, chocolate
shavings, crushed candy canes & assorted sweeteners
and creamers

S p a r k l i n g  c r a n b e r r y  o r a n g e  p u n c h
fresh fruit garnish

c h e r r y  s p r i t z e r
lime, club soda & grenadine

I t a l i a n  p o m e g r a n a t e  s o d a

h o u s e - m a d e  e g g n o g
fresh nutmeg

Beverages


