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Appet�ers
Bite size twice baked sweet potato cup | Topped with Marshmallow Meringue 

sweet potato chip | Topped with Turkey Rillette and Cranberry Creme Fraiche 

Butternut squash | Humboldt Fog and Caramelized Leek Lumpia with Sassafras Glaze 

root vegetable and caramelized apple bruschetta | Grilled Garlic Ciabatta Crostini,
Herb Goat Cheese Spread

Pumpkin hummus on a potato chip | With Candied Pumpkin Seed and Fried Sage Garnish

Bite size chicken pot pie | With Cheesy Mash Potato Topping 

bacon wrapped brussels sprouts brochette | With Maple Cider Glaze and Candied
Pecan Crumbs
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Buffets
Home for the holidays
Roasted Garlic Clove Studded Prime Rib or Roasted Garlic Slathered Beef 
Tenderloin with 12 year aged Scotch Demi Glace
Jumbo Twice Baked Potatoes with Smoked Cheddar and Bacon
Roasted Brussels Sprouts with Golden Raisins, Apple Cider Vinegar and 
Crispy Shallots
Baby Arugula Salad with Roasted Pear, Pickled Onion, Crumbled Blue Cheese and 
Toasted Walnuts with a maple vinaigrette dressing
Warm Parker House Rolls with Whipped Sage Butter

»
»»
»
»

Chestnuts roasting on the open fire
Roasted Chestnut and Cornbread Stuffed Turkey Roulade with Thyme Gravy
Agave Mashed Sweet Potato Bake with Toasted Marshmallow Topping and Pecans
Crisp French Green Beans with Lemon Oil
Cabbage and Romaine Salad with Toasted Almonds, Dried Cranberries and Shredded
Broccoli with a Honey Dijon Vinaigrette
Mini Cornbread ‘Cupcakes’ with Maple Butter ‘Frosting’

»»
»
»
»

pumpkin spice...
Pumpkin and Apple Pie Spice Crusted Berkshire Ham with a Cider Glaze
Roasted Garlic Red Skin Mash Potatoes
Butter Poached Baby Carrots
Individual Baby Iceberg Lettuce with Roasted Tomato, Candied Bacon, Picked Onion
and Chunky Buttermilk Blue Cheese Dressing
Soft Brioche Knot Rolls with Honey and Cracked Pepper Butter

»»»
»
»
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Something Sweet
assorted winter french macaroons
Cinnamon Pumpkin, Roasted Hazelnut, Balsamic Fig, 
Dark Chocolate and Salted Caramel

 

petit yule logs with chocolate straw ‘branches’
Gold Dust, Crushed Hazelnut, and Coco Dusted Meringue
Mushroom Garnish

 

Mini Cream Puffs
Eggnog Custard Filled Dark Chocolate Drizzled

 

Mini Eclairs
Peppermint Cream Filled Drizzled with White Chocolate
and Crushed Peppermint

 

Mini Vanilla Anise Cupcakes
With Bourbon Frosting, Shortbread Leaf, and Gold Dust Garnish
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