
Salad 
Select One 

 

Panzanella Salad, Baby Arugula, Toasted Focaccia Bread, Grape Tomato, 
English Cucumber, Shaved Bermuda Onion, Red Wine Vinaigrette  

  

Spinach Gorgonzola Salad, Port Wine Poached Pear, Candied Pecans, 
Maple Balsamic Vinaigrette (GF) 

 

Israeli Cous Cous Apple Salad, Carrots, Red Onion, Red Bell Pepper,  
Dried Cranberries and Honey Vinaigrette on a bed of Mixed Greens (VG) 

 

 
 

 
 
 

 
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Holiday Stations Dinner $75 
Includes Harvest Table, Selection of Six Butler-Passed Hors d’oeuvres, Salad Station, 

Pasta Station, Entrée Station, Warm Rolls with Butter, Dessert, Coffee & Tea 

 

 

 

Butter Poached Shrimp, Bacon Black Garlic Jam, Crispy Tart Shell   
 

Chicken Cranberry Bite, Maple Balsamic 
 

Swedish Meatballs, Lingonberry Jam (GF) 
 

Black Pepper & Brown Sugar Glazed Pork Belly (GF) 
 

Lobster Mac Cheese 
 

Maryland Style Crab Dip, Phyllo Cup 
 
 

Harvest Table 
Fresh Seasonal Vegetables with Savory Dips  
Cheese Display Garnished with Fresh Fruit 

Assorted Crackers and Crostini 
 

 

Pomegranate Goat Cheese Crostini White Truffle Honey (V) 
 

Spinach & Brie Wonton, Fig Balsamic Syrup (V) 
 

Butternut Sage Fritter, Brown Butter 
 

Beyond® BBQ Meatloaf, Tomato Jam, Cowboy Onions (V)(VG)(GF) 
 

Bacon Wrapped Candied Apple (GF) 

 

Butler-Passed Hors d’oeuvres 
Select Six 

 



 
 
 
 
 
 
 

 Stations are priced per person for one hour of service.  and are subject to a 22% service charge and CT State sales tax.   

Pasta 
Select One 

 

Cheese Tortellini, Butternut sage Cream Sauce (V) 

 

Fusilli Pasta, Italian Sausage, Fire Roasted Tomatoes, Roasted Garlic (V) 
 

Penne Pasta, Red Pepper Romesco Sauce (V) 
 

Cheddar Baked Mac & Cheese 
 

Served with Parmesan Cheese, Red Pepper Flakes and Focaccia Bread  
 
 
 

Vegetables 
Select Two 

 

Garlic Parmesan Green Beans  
 

Roasted Seasonal Vegetable 
 

Whipped Yukon Gold Potatoes 
 

Brown Sugar Whipped Sweet Potatoes 
 

 

Assorted Desserts 
To include: 

 

Linzer Cookies, Italian Cookies, Snickerdoodle, Berry Beignet, 
Cinnamon Brown Sugar Cannoli and Peppermint Profiteroles,  

Luxardo Cherry Mouse Cups 
 
 
 

 

Entrees 
Select Two 

 

Honey Roasted Salmon, Dried Cranberry & Almond Tapenade  
Lemon Dill Sauce (GF) 

 

Pistachio Crusted Cod Loin, Champagne Beurre Blanc 
 

Burgundy Braised Short Ribs (GF) 

 

Maple Bourbon Glazed Pork Loin, Dijon Mustard Cream (GF) 

 

Herb Roasted Turkey Breast, Lemon Thyme Jus,  
Ginger Cranberry Chutney 

 

Tuscan Garlic Roasted Chicken (GF) 

 
Upgraded Entrée 
$12 per person 

Beef Tenderloin with Horseradish Creme 

Holiday Stations Dinner  
Continued 

 

Cappuccino and Espresso Table 
$6 per person 

(75 person minimum) 

 

Reserve Early. Based on Availability 
 

 
 

Holiday Centerpieces 
Floating Candle Duet 

$10 per table 
 

Lantern with Greenery & Poinsettias 
$10 per table 

 
 

Enhancements 


