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Served with Fresh Bakery Rolls, Butter, Fresh Brewed Iced Tea & Iced Water
Chef's Choice Holiday Dessert Station

% salad (Choice of 1) %

Garden Green Salad Traditional Caesar Salad
Mixed Greens Topped with Tomato, Cucumber, Romaine Lettuce Topped with Shredded
Shredded Carrot & Croutons Parmesan, Croutons and Caesar Dressing

Ranch or Vinaigrette

Holiday Salad Chef Specialty Salad
Baby Spinach, Sliced Pears, Dried Cranberries, Arugula, Frazee, Feta Cheese, Blueberries,
Candied Walnuts Dried Cranberries, Almonds, Sliced Red Onions
Honey Dijon or Poppy Seed Dressing Champagne Vinaigrette Dressing

%} starch (Choice of 1) %}

Oven Roasted Red Potatoes Rice Pilaf Potatoes Au-Cratin
Garlic Mashed Potatoes Traditional Stuffing Half Baked Sweet Potato

Sprinkled with Cinnamon & Brown Sugar

*f Vegetables (Choice of 1) %}

Chef's Choice Seasonal Vegetables Roasted Root Vegetables
Roasted Green Beans with Tomatoes & Onions Sautéed Brussel Sprouts with Bacon & Onions
*f Entrée %
Prime-Rib Chicken Piccata
Served with Au Jus & Creamy Horseradish on the Side Chicken Breast Topped with Lemon, Caper Sauce
$38++ $30++
Oven Roasted Turkey Breast Chicken Marsala
Served with Turkey Gravy & Cranberry Sauce on the Side Chicken Breast Topped with Mushroom Marsala Wine Sauce
$30++ $30++
Filet of Salmon Chicken Cordon Bleu
Topped with Lemon Dill Butter Sauce Breaded Chicken Breast Stuffed with Cheese &
$34++ Topped with Mornay Sauce
$32++
~ Sliced Ham ) Cheese Tortellini
Prepared with a Maple Glaze & Sliced Pineapple Served with a Cream Sauce, Fresh Tomato, Spinach &
$30++ Topped with Parmesan Cheese
$30++

Grilled Pork Chops
Topped with Caramelized Pears & Carmel Jus

$30++

All Prices Are Subject to 25% Service Charge and Applicable Sales Tax
No More than 2 Options per Event, Choices Charged at Higher Priced Item. f—
[




