
Holiday Buffet
SIGNATURE PACKAGE

Choice of a Charcuterie Board or Snack Bar
H O R S  D ’ O E U V R E S

Mixed Green Salad or Caesar Salad
Creamy Coleslaw, Potato, or Pasta Salad

S A L A D S
C H O I C E  O F  2  S A L A D S

Canada AA Roast Beef With Horseradish, Baked Ham or
Roasted Turkey With Stuffing and Cranberry Sauce

C A R V E R Y
C H O O S E  1  O P T I O N

S T A R C H  A D D - O N
C H O O S E  1  O P T I O N

Choice of Mashed Potatoes With Gravy, Oven-Roasted Potatoes With Gravy,
Rice Pilaf or Scalloped Potatoes

D E S S E R T S
Selection of Assorted Cookies and Squares

$45/PERSON

2024 Holiday Signature Package pricing is based on a minimum booking of 25 people at our event venue. Booking includes a complimentary function room, with no rental fee.
Menu pricing is subject to gratuity and applicable taxes.

House-Made Baked Mac and Cheese With Crispy Herb Topping
P A S T A



Holiday Buffet
EXCLUSIVE PACKAGE

Charcuterie Board With A Selection of Cheese, Meats, Crackers, Dried Fruit and Nuts
Plus A Late Night Snack Table With Chef’s Choice of Items

H O R S  D ’ O E U V R E S

Caesar, Thai Asian Noodle, Greek, Coleslaw, Potato, or Pasta Salad

S A L A D S
C H O I C E  O F  3  S A L A D S

Canada AA Roast Beef With Horseradish, Baked Ham or
Roasted Turkey With Stuffing and Cranberry Sauce

C A R V E R Y
C H O O S E  1  O P T I O N

U P G R A D E  T O  C A N A D A  A A A  P R I M E  R I B  A D D I T I O N A L  $ 1 5 / P E R S O N

S T A R C H  A D D - O N
C H O O S E  1  O P T I O N

Choice of Mashed Potatoes With Gravy, Oven-Roasted Potatoes With Gravy,
Rice Pilaf or Scalloped Potatoes

D E S S E R T S
Selection of Assorted Pies, Cakes and Squares

$59/PERSON

2024 Holiday Exclusive Package pricing is based on a minimum booking of 25 people at our event venue. Booking includes a complimentary function room, with no rental fee.
Menu pricing is subject to gratuity and applicable taxes.

House-Made Baked Mac and Cheese With Crispy Herb Topping
P A S T A

E N T R E E
C H O I C E  O F  1  E N T R E E  S E R V E D  W I T H

C H E F ’ S  C H O I C E  O F  V E G E T A B L E S  

Perogies, Salmon Fillets In White Wine Dill Sauce, Honey Dijon Chicken Thighs or
Chicken Breast In Tuscon Cream Sauce


