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3 HOUR COCKTAIL RECEPTION

PASSED HORS D’OEUVRES
	 Chicken & Sweet Corn Pancakes, Spicy Chili Sauce

	 Soba Noodle and Crabmeat on a Spoon

	 Buffalo Chicken Spring Rolls, Bleu Cheese Sauce

	 Creamy Tomato Soup with miniature Grilled Cheese

	 Grilled Chicken Satay with Peanut Dipping Sauce

	 Cider Roasted Pork on Crostini, Apple & Cranberry Marmalade

	 Potato Pancakes, Cinnamon Spiced Apple Compote

	 Brie and Raspberry Tartlet

	 Vegetarian Spring Rolls with Cucumber Dipping Sauce

CARVING STATION (Select 1)
	 Roasted Turkey in Winter Spices

	 Brussels Sprouts with Bronzed Almonds, Golden Raisins, Whipped Mashed Potatoes with Roasted Shallots

	 Cranberry Relish, Pan Gravy

	 Slow-Roasted Maple Glazed Ham 

	 Braised Endive & Roasted Carrots Potato Gratin; Apple Cider / Cranberry Reduction 

	 Aromatic Beef Tenderloin

	 Roasted Balsamic Vegetables, Roasted Red Potatoes with Brown Butter,

	 Wild Mushroom Demi

PASTA BAR (Select 2)
	 Cavatappi with Homemade Marinara Sauce, Grilled Mushrooms, Julienne Vegetables

	 Butternut Squash Ravioli with Sage Cream Sauce

	 Orrechiette with Fennel Sausage, Slow-Roasted Tomatoes, Fontina & Broccoli Rabe 

	 Classic Penne Ala Vodka 

SALAD (Select 1) / Bread 
	 Endive, Pear, Feta & Roasted Walnut Salad, Chardonnay Vinaigrette

	 Roasted Squash, Spinach, & Leek Salad, Maple Dressing

	 Mesclun Salad, Dried Cherries, Gorgonzola & Shallot Vinigerette 

WARM BREAD PUDDING TABLE
	 Vanilla Bean Bread Pudding, Warm Caramel Sauce

	 Bittersweet Chocolate Bread Pudding, Irish Cream Sauce

	 Coffee / Tea
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Before placing your order, please inform your server if a person in your party has a food allergy.


