
 
Holiday Winter Wonderland 

 

All Entrees are accompanied by… 
Choice of Tossed Green Salad or Caesar Salad with Warm Rolls and Butter 

Chef’s Choice of Vegetables 
Chef’s Choice of Assorted Desserts,  

Freshly Brewed Regular and Decaffeinated Coffee, Hot and Iced Teas 
 

 
Broiled Salmon  

Fresh Salmon Fillet Broiled with Fresh Lemon and Olive Oil  
Finished with White Wine Sauce Served with Wild Rice 

 

Prime Rib 
Slow Roasted Angus Prime Rib of Beef Slow Roasted to Perfection 

Served with Sage & Blue Cheese twice Baked Potato 
 

Roast Loin of Pork  
Slow Roasted Pork Tenderloin Sliced and Served with Rosemary Au Jus 

Served with Herb Roasted Red Skin Potatoes 
 

Turkey and the Entire Trimming  
Roasted Sliced Turkey Topped with Homemade Gravy 

Served with Cranberry Sauce, Whipped Potatoes and Stuffing 
 

Chicken Oscar 
Boneless Breast of Chicken topped with Steamed Asparagus and Lump Crabmeat  

Sautéed in Garlic and Oil Finished with Chardonnay Cream Sauce Served with Wild Rice 
 

Virginia Glazed Ham  
Sliced Virginia Ham Prepared with Our Chef’s Signature Glaze 

Served with Whipped Sweet Potatoes 
 

Sliced Sirloin  
Sliced Marinated Grilled Sirloin of Beef  

Finished with a Mushroom Bordelaise Sauce and served with Garlic Mashed Potatoes 
 
 
 

All prices are subject to taxable 21% service charge and 9% sales tax 
 



 
Holiday Dinner Buffet 

(Minimum 40 Person) 
 

All Buffets are accompanied by… 
Seasonal Vegetables and Warm Rolls and Butter 

Chef’s Choice of Assorted Desserts 
Freshly Brewed Regular and Decaffeinated Coffee, Hot and Iced Teas 

 
Choose Two Salads 

Pasta Salad 
Mixed Field Greens 

Caesar Salad 
Fruit Salad 

Waldorf Salad 
 

Choose One Starch 
Whipped Potatoes 

Whipped Sweet Potatoes 
Long Grain & Wild Rice  
Homemade Bread Stuffing 
Red Roasted Potatoes

Choose Two Entrees 
Chicken Champagne 
Seafood Newberg 

Roasted Rosemary Pork Loin 
Sliced Sirloin with Bordelaise Sauce 

Teriyaki Glazed Salmon 
Virginia Glazed Ham 
Pasta Primavera 

 
 

Enchanting Additions  
 

Hors D’oeuvres ~ 100 pieces 
 

Hot Hors D’oeuvres 
Potato Skins  
Mini Quiche  
Chicken Potstickers  
Mini Beef Wellington  
Mushrooms Stuffed with Crabmeat 
Crab Cakes with Pommery Cream Sauce  
Bacon Wrapped Scallops  
Crab Stuffed Shrimp with Saffron Sauce  
 

Cold Hors D’oeuvres 
Deviled Eggs  
Bruschetta ~Tomato, Pesto & Mozzarella  
Dijon Crab Salad on Wheat Croutons  
Cucumber Round with Dill Shrimp  
Iced Jumbo Shrimp 

 
 
 

Beverage Arrangements  
 

We offer a variety of beverage services to accompany your Holiday Party.   
They include cash bars, host bars and open bars.   

For specific pricing please contact your catering specialist to assist you. 
 

 

All prices are subject to taxable 21% service charge and 9% sales tax 



 


