
 
H O L I D A Y  R E C E P T I O N  

(Minimum 50 Guests) 

R E C E P T I O N  D I S P L A Y S  
Selection of Two 

S h r i m p  D i s p l a y  
Shrimp Cocktail Sauce Lime Lemon Orange Garnish  

B r u s c h e t t a  S t a t i o n  
Tomato-Basil Pesto – Artichoke Roasted Garlic – White Bean Crostini & Herb Pita Chips 

F i n e  C h e e s e  D i s p l a y  
Cheese Crackers French Baguette Fruit Garnish 

V e g e t a b l e  C r u d i t é s  
Fresh Vegetables Yuletide Dip   

H O R S  D ’ O E U V R E S  
Selection of Four 

C o l d  S e l e c t i o n s  

Asparagus Wrapped in Prosciutto 

Bruschetta with Seasoned Roma Tomatoes 

Brie Cheese and Green Apple Canapé 

Smoked Salmon with Dill Cream Cheese 

Beef Tenderloin with Horseradish Cream 

Antipasto Skewer 

Pear Mousse Spoon with Cucumber 

Figs Wrapped in Prosciutto 

Dates Filled with Spiced Cream Cheese & Almonds 

Potato Cups with Crème France 

Cherry Peppers Stuffed with Herbed Cream Cheese   

H o t  S e l e c t i o n s  

Assorted Petite Quiche 

Boursin Stuffed Mushrooms 

Spanakopita 

Vegetable Samosa 

Wild Mushroom Beggar’s Purse 

Brie & Raspberry En Croute  

Pear and Brie Phyllo Pouches 

Bacon Wrapped Scallops 

Coconut Shrimp 

Miniature Crab Cakes 

Chicken Cordon Bleu Bites 

Curried Chicken Satay 

Peking Duck Spring Rolls 

Beef Empanadas 

Beef Tenderloin Brochette 

Mini Beef Wellington   
 

C A R V I N G  S T A T I O N  
Selection of One 

P r i m e  R i b  &  H o r s e r a d i s h  C r e a m  

W h o l e  T u r k e y  &  C r a n b e r r y  S a u c e  

S m o k e d  H a m  &  B r o w n  S u g a r  G l a z e  

$ 3 5 . 0 0  P E R  P E R S O N  
 

 
 

S W E E T  T A B L E  
P u m p k i n  C h e e s e c a k e  T u r t l e  C h e e s e c a k e  Y u l e t i d e  L o g  A p p l e  P i e  P e c a n  P i e  

S u g a r  G r a p e s  C h o c o l a t e  C o v e r e d  C h e r r i e s    

Freshly Brewed Coffee, Decaffeinated Coffee, and Selection of Assorted Teas  

$ 1 6 . 5 0  P E R  P E R S O N  
 
 
ALL PRICES SUBJECT TO 19% SERVICE CHARGE, 10.25% SALES TAX, PRICES SUBJECT TO CHANGE WITHOUT PRIOR NOTICE 



SPECIALTY STATIONS 
Minimum of 35 Guests 

 
 
PASTA BAR 
Selection of Two Pastas 

Tri-Color Rotini, Penne, Spinach Tortellini, Tomato Ravioli, or Bowtie 

Selection of Three Sauces 

Marinara, Alfredo, Pesto, Clam Sauce, Sun-dried Tomato Cream, or Diablo 
 
$15.95 PER PERSON 

Chicken with Pasta Bar Add $4.00 per person 

Shrimp with Pasta Bar Add $5.00 per person 

 

 
FAJITA BAR 

Marinated Beef and Chicken 

Guacamole, Sautéed Onions & Peppers, Salsa, Diced Tomatoes, 

Shredded Jack Cheese, Sour Cream and Warm Tortillas 
 

$19.95 PER PERSON 

  
 
ORIENTAL STATION 

Beef and Chicken Satay with Sesame Gingered Soy Sauce 

Stir Fried Rice and Oriental Vegetables 

Assorted Dumplings 

Spring Rolls with Sweet and Sour Sauce 
 
$17.95 PER PERSON 

Add Shrimp to the Oriental Station for $5.00 per person 

 
 

A $75.00 LABOR CHARGE WILL BE ADDED TO GROUPS FEWER THAN 35 PEOPLE 
ALL SPECIALTY STATIONS ARE IN ADDITION TO RECEPTION SELECTIONS.  THE ABOVE ARE NOT SERVED SEPARATELY. 

ALL PRICES SUBJECT TO 19% SERVICE CHARGE AND 10.25% SALES TAX 

 


