
H O L I D A Y  S T A T I O N S  D I N N E R  M E N U  $ 7 5

H O R S  D ’ O E U V R E S
Select Six

Chicken Cranberry Bite, Maple
Balsamic

Braised Short Rib and Great Hill Blue
Cheese Arancini with Brown Sugar

Onion Jam

Black Pepper & Brown Sugar Glazed
Pork Belly (GF)

Lobster Mac & Cheese

Maryland Style Crab Dip, Phyllo Cup

Bacon Wrapped Candied Apple (GF)

P A S T A
Select One

Cheese Tortellini, Butternut Squash
Sage Cream Sauce (V)

S A L A D

Served with parmesan cheese, red pepper
flakes and focaccia bread. 

Includes six passed hors d’oeuvres, harvest table, pasta, salad, vegetable, entree station,
dinner rolls, dessert, coffee & tea service.

Whipped Feta Cranberry Crostini,
Candied Ginger, Pomegranate

Balsamic Reduction (V)

Clover Honey Goat Cheese Stuffed
Dates (V)

Butternut Squash Sage Fritter, Brown
Butter (V)

Vegan Sausage Stuffed Cremini
Mushroom (GF) (VG)

Panko Crusted Lemon Caper Salmon
Fritter, Lemon Dill Creme Fraiche

H A R V E S T  T A B L E

Select One

Fresh Seasonal Vegetables with
Savory Dips, Cheese Display

Garnished with Fresh Fruit

Penne, Italian Sausage, Fire Roasted
Tomatoes, Roasted Garlic 

Penne, Red Pepper Romanesco Sauce
(V)

Cheddar Baked Macaroni & Cheese
(V)

Panzanella Salad, Baby Arugula,
Toasted Focaccia Bread, Grape

Tomatoes, English Cucumbers, Shaved
Bermuda Onion, Red Wine Vinaigrette

(V)

Spinach Goat Cheese Salad, Roasted
Beets, Candied Pecans, Maple
Balsamic Vinaigrette (GF) (V)

V E G E T A B L E S
Select Two

Garlic Parmesan Green Beans

Roasted Baby Carrots

Whipped Yukon Gold Potatoes

Brown Sugar Whipped Sweet Potatoes 



H O L I D A Y  S T A T I O N S  D I N N E R  M E N U  $ 7 5

A S S O R T E D
D E S S E R T S

Hazlenut Beignets, Italian Cookies,
Macarons, Cinnamon Brown Sugar
Cannolis, Linzer Cookies, Luxardo

Cherry Mousse Cups

H O L I D A Y
S I G N A T U R E
C O C K T A I L

All pricing is per person and is subject to a
22% service charge and CT state sales tax.

Spiced Cranberry Martini with a
Sugared Rim & Rosemary Garnish

Served with Locally Roasted Regular and
Decaf Coffee and an Assortment of Herbal

Teas

Not available with non-alcoholic beverage
service.

Ask about our holiday enhancements
including centerpieces, lighting and cocktail

hour stations.

All pricing is per person and is subject to a
22% service charge and CT state sales tax.

Includes six passed hors d’oeuvres, harvest table, salad, pasta, entree station, dinner rolls,
dessert, coffee & tea service.

E N T R E E S
Select Two

Honey Roasted Salmon, Dried
Cranberry & Almond Tapenade, Lemon

Dill Sauce (GF)

Pistachio Crusted Cod Loin,
Champagne Beurre Blanc

Burgandy 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)


