
  

 

Fall Holiday Party 
 

MENU 

AUTUMN MENU - $24.99 
 
APPLE PECAN SALAD 
Spring mix lettuce with apple slices, pecans, 
cranberries, and a poppy seed balsamic vinaigrette, 
topped with feta cheese. 

 

ROASTED PORK LOIN 
Carved cranberry chutney stuffed pork loin 

 

SIDE DISH 
Your choice of one side and one veggie dish.  Garlic 
mashed potatoes or rice pilaf. Roasted asparagus or 
veggie Medley 

 

DESSERTS 
Your choice of two mini desserts. Mini cheesecakes, 
mini cupcakes, lemon bars, pumpkin bars, mini eclairs, 
mousse cups, or gourmet cookies 

 



  

 

 

 

 
 

 

 

AMBER MENU - $26.99 
 
CRANBERRY SPINACH SALAD 
Spinach mix with cranberries, almonds, sesame seeds, 
and a poppy seed balsamic vinaigrette. 

 

BARON OF BEEF 
Carved roast beef 

 

SIDE DISH 
Your choice of one side and one veggie dish. Baked 
potatoes or tri-colored roasted potatoes. Green bean 
almondine or roasted zucchini and squash 

 

DESSERTS 
Your choice of two mini desserts. Mini cheesecakes, 
mini cupcakes, lemon bars, pumpkin bars, mini eclairs, 
mousse cups, or gourmet cookies 

 



  

 

 
 
 
 
 
 

RUSTIC MENU - $28.99 
 
TUSCAN SALAD 
Romaine mix with cherry tomatoes, roasted red 
peppers, green and black olives, red onion, and diced 
cucumbers topped with shredded parmesan cheese.  

 

TUSCAN PRIME RIB 
Carved Tuscan prime rib.  Upgrade to Tuscan beef 
tenderloin for $2.00 per person. 

 

SIDE DISH 
Your choice of one side and one veggie dish. Tri-
colored roasted potatoes or garlic mashed potatoes. 
Roasted asparagus or roasted brussel sprouts with 
bacon 

 

DESSERTS 
Your choice of two mini desserts. Mini cheesecakes, 
mini cupcakes, lemon bars, pumpkin bars, mini eclairs, 
mousse cups, or gourmet cookies 



  

 

 

 

 
 

 

 

All menus come with rolls and butter and unlimited iced 
tea and water. 

 
Drop off and full-service options are available:   

Full-service includes waitstaff to set up prior to the 
event, serving, clearing tables, and clean up.  The 
number of servers is dependent on the number of 
guests.   

Drop off consists of setting up chafing dishes and 
leaving all extra food for the customer to refill as 
needed, no staff will be in attendance.  Drop off service 
does not include a chef to carve, meats will be pre-
sliced and arranged in chafing dishes. 
 

We offer bartending service, but do not provide the 
alcohol, alcohol must be provided by the customer. 

 

Other menu options are available, feel free to make 
requests and we will do our best to accommodate.  We 
do offer vegetarian dishes and can accommodate most 
dietary restrictions within reason. 

Menu good from 11/1/20 – 12/10/20 
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