
Jingle Bell Buffet

Appetizers

Elegant cheese and fresh berries display

Bourbon glazed meatballs

Entrees

Braised beef short ribs with ancho chiles and a roasted tomato sauce

Roasted breast of turkey accompanied by a traditional giblet gravy served with a candied pecan sage stuffing

Formaggio ravioli with a pesto alfredo sauce

Sides & Salads

Roasted yukon gold potatoes with olive oil, fresh herbs and garlic

Holiday vegetable mélange with green beans, zucchini, yellow squash, red peppers, sweet corn and sundried
cranberries

Holiday chopped salad with cucumbers, tomatoes, bacon and cheese with an assortment of dressings

Spinach salad with mandarin oranges, red onion rings, chopped eggs, olives, feta cheese served with a ginger
sesame dressing

Sweets

Elegant selection of miniature desserts

Coffee station

Cost: $35.00 per person

Tax & Gratuity Additional

(*50 person minimum)


