
 

 

HOLIDAY GRAZE AND GROOVE 

WEDNESDAY DECEMBER 8TH AND 15TH 

SIT DOWN MENU 

CHOOSE ONE OF THE FOLLOWING 

SQUASH SOUP WITH MAPLE CREAM AND SPICED PEPITA NUTS 

BABY GREENS WITH ORANGE SEGMENTS, POMEGRANATE SEEDS, CANDIED PECANS, GOAT 

CHEESE AND CITRUS VINAIGRETTE 

SPINACH SALAD WITH APPLE BACON, ROASTED WALNUTS, BLUE CHEESE AND APPLE CHIVE 

VINAIGRETTE 

CHOOSE ONE OF THE FOLLOWING 

SPINACH AND ARTICHOKE RAVIOLI WITH ROASTED PEPPER CREAM SAUCE AND 

GREMOLATA 

CHICKEN BREAST WITH APPLE, CRANBERRY STUFFING, CIDER SAUCE AND SEASONAL 

VEGETABLE 

BOURBON BRAISED SHORT RIBS WITH HORSERADISH CREAM,                        

  3 CHEESE MASHED POTATO AND SEASONAL VEGETABLE 

CHOOSE ONE OF THE FOLLOWING 

PUMPKIN BRULEE WITH COOKIE 

CHOCOLATE PEPPERMINT POT AU CRÈME 

 TARTE TATIN WITH CINNAMON CREAM 

$25.00 PER PERSON 



 

 

 

THURSDAY DECEMBER 9TH AND 16TH 

SMALL PLATES BUFFET 

SQUASH SOUP IN ESPRESSO CUPS WITH MAPLE CREAM 

GREEN SALAD WITH ORANGE SEGMENTS, POMEGRANATE, GOAT CHEESE, CANDIED PECANS 

AND CITRUS VINAIGRETTE IN MARTINI GLASSES 

DUCK CONFIT, ROASTED CHILE AND SHITAKE MUSHROOM QUESADILLAS WITH GOAT 

CHEESE AND TOMATILLO AVOCADO SALSA 

CRAB RANGOON WITH SPICY APRICOT SAUCE 

THAI CHICKEN SKEWERS 

MAC N CHEESE 

BROWN SUGAR AND GINGER GLAZED PORK LOIN WITH APPLE RELISH 

SHORT RIB SLIDERS WITH HORSERADISH CREAM AND ROASTED CHILE RELISH 

MAMA KIMS SELECTION 

HOLIDAY FINGER SWEET SELECTION 

$25.00 PER PERSON 


