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Holiday Menu

Hot Hors d’oeuvres

Grilled Marinated Flank Steak on Club Picks with Pear Tomatoes and Roasted Red Pepper Cream

Moroccan Inspired Chicken Cubes with Eggplant Yogurt Dip

Maple Glazed Duck Breast with Cranberry Chutney

$1.75 per piece

Celeriac and Potato Pancakes with Apple and Onion Confit and Apple Butter

$1.25

Miniature Crab Cakes with Creole Remoulade

Chorizo Wrapped Scallops with Spicy Poor Boy Sauce

Roasted Fingerling Potatoes with Chived Crème Fraiche and Caviar

$2.50 per piece

Cold Hors d’oeuvres

Endive Leaves filled with Gorgonzola Mousse with Gingered Pecans

Chicken Salad Tartelettes with Dried Cranberries and Rosemary
Creamy Boursin Wraps with Roasted Red Peppers and Baby Spinach

Vietnamese Summer Rolls with Peanut Sauce and Siracha

$1.50 per piece

Lemon Cilantro Shrimp

Tahitian Lobster Salad in Endive Leaves with Candied Papaya

$2.75 per piece

Minimum of two dozen

Landscaped Hors d’oeuvres
Rustic Tart with Caramelized Onions and Proscuitto

$2 per serving

Cheese and Fruit Presentation with French Triple Cream Cheeses, Figs and Grapes

With Sliced French Bread and Assorted Crackers

$4 per serving

Crab and Artichoke Dip with Sourdough Bread Cubes

A trio of Tapanades to include Fig and Goat Cheese, Black Olive and Roasted Red Pepper with Italian Meats, Cheeses, Imported Olives

$3.50 per serving

Mini Polenta Muffins with Saga Bleu, Tomatoes and Fresh Basil

$1.50 per piece

Asian Tuna Bites with Pickled Ginger and Wasabi Mayonnaise

Rare Flank Steak on Crostini with Kalamata Olive Tapanade, Herbed Chevre and Roasted Red Peppers

$2.50 per piece

Dinner
Herb Crusted Tenderloin of Beef served with Horseradish Cream

Our Signature Potato Gratin

Haricots Verts with Sweet Garlic

Gathered Greens with Gingered Pecans and Sherry Shallot Vinaigrette

Gourmet Bread Basket with Sweet Butter

$38 per person

Chicken Marbella

Orzo with Mushrooms and Peas

Crispy Salad Greens with Chevre, Candied Walnuts and Citrus Vinaigrette

Gourmet Bread Basket with Sweet Butter

$21 per person

Our Signature Sweet Spicy Salmon with Cucumber Cream

Creamy Polenta

Haricots Verts with Goat Cheese and Warm Bacon Dressing

Provencal Tomatoes

Gourmet Bread basket with Sweet Butter

$26 per person

Fire Roasted Loin of Pork Atop Buttery Cabbage with Apple and Onion Confit

Tortellini with Mushroom and Sage Sauce

Brown Sugar Glazed Root Vegetables

Spinach Salad with Red Onion, Feta and Balsamic Vinaigrette

Gourmet Bread Basket with Sweet Butter

$28 per person

Brasciolle

Grilled Tuscan Chicken Breasts

House made Meatballs

Rigatoni Pasta with “Gravy”

Crispy Romaine Salad with Olives, Mushrooms and Caesar Dressing

Crusty Italian Bread

$25 per guest

Desserts:

To serve 30 guests

$75 each

Tiramisu

Chocolate Cheese Cakes

Miniature Pastries, Tarts, Truffles and Homemade Cannoli

Buche de Noel

Our Specialty Cakes elegantly decorated for The Holidays
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