Holiday Delight

($36.00 per guest)

Appetizers:

Import & Domestic Cheese & Cracker Display

Fresh Vegetable Landscape with Ranch Dip

Chilled Shrimp with Cocktail Sauce 

Stuffed Mushroom Caps
Fresh Tomato & Garlic Bruschetta

The Main Course:

Carving Station with host’s choice of:

Oven Roasted Turkey, Honey Glazed Ham or Prime Rib 

served with assorted Rolls & Condiments

Garlic Smashed Potatoes 
Tossed Greens with host’s choice of two dressings:
Ranch, Balsamic Vinaigrette, Thousand Island, Bleu Cheese, Honey-Mustard

Dessert:

Assorted Holiday Cakes & Cookies
($50 fee per carving attendant)

Good Tidings

($26.50 per guest)
Appetizers:

Creamy Spinach & Artichoke Dip with Tortilla Chip Cascade
Fresh Vegetable Landscape with Ranch Dip

Import & Domestic Cheese & Cracker Display
Main Course:

Pasta Station with Tortellini and guests’ choice of

Alfredo or Marinara Sauces

Grilled Chicken or Fresh Vegetables

Fresh Grated Parmesan

Caesar Salad

Garlic Bread

Dessert:

Assorted Holiday Cookies
Deck The Halls

($19.00 per guest)
Fresh Vegetable Landscape with Ranch Dip

Hot Spinach & Artichoke Dip and Salsa

with Tortilla Chip Cascade

Import & Domestic Cheese & Cracker Display

Miniature Egg Rolls with Sweet & Sour Sauce

Fresh Tomato & Garlic Bruschetta
Assorted Meat & Cheese Platter served with assorted rolls & condiments

Yuletide Yummies

($24.00 per guest)

Boneless Buffalo Wings with Bleu Cheese

Stuffed Mushroom Caps

Bacon Wrapped Scallops

Barbecue Meatballs

Domestic Cheese & Crackers

Fresh Vegetables with Ranch Dip

Tortilla Chip Cascade with Salsa & Guacamole

             Winter Solstice

($21.00 per guest)

Chilled Shrimp with Cocktail Sauce

Stuffed Mushroom Caps 

Cocktail Rolls with Sliced

Roast Beef, Turkey and Chicken Salad

Import & Domestic Cheese & Cracker Display

Fresh Vegetables with Ranch Dip

Winter Wonderland

($34.00 per guest)
Appetizers:

Import & Domestic Cheese & Cracker Display
Fresh Vegetable Landscape with Ranch Dip
Chilled Shrimp with Cocktail Sauce

Dinner Buffet:

Tossed Greens with host’s choice of two dressings:
Ranch, Balsamic Vinaigrette, Thousand Island, Bleu Cheese, Honey-Mustard

Assorted Rolls with Butter
Chef’s Fresh Vegetable Choice

Host’s choice of two of the following entrees

Oven Roasted Sliced Turkey with Garlic Smashed Potatoes and Cranberry Sauce

Roasted Pork Tenderloin with Garlic Smashed Potatoes 
Scallops & Shrimp Tossed in Alfredo Cream Sauce with Penne Pasta

Chicken breast breaded and stuffed with Ham and Swiss cheese with a hollandaise sauce 
Dessert:

Assorted Holiday Cakes

Jillian’s Jubilee

($27.00 per guest)

Appetizers:

Import & Domestic Cheese & Cracker Display

Dinner Buffet:

Tossed Greens with host’s choice of two dressings:
Ranch, Balsamic Vinaigrette, Thousand Island, Bleu Cheese, Honey-Mustard

Assorted Rolls with Butter
Chef’s Fresh Vegetable Choice

Host’s choice of entrée:

Chicken breast breaded and stuffed with broccoli and cheese with a creamy broccoli sauce 
or

Honey Glazed Ham with Pineapple and Scalloped potatoes 
Dessert:

Assorted desserts

Assorted Holiday Cookies

