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HOLIDAY CREATE YOUR OWN
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HERB HOASTED TURKEY BREAST

Accompanied by Country Style Gravy,
Traditional Stuffing and Cranberry Sauce

Spinach and Glazed Pear Salad

Baby Spinach served with Slices of Glazed Pear,
Crumbled Blue Cheese and Diced Cranberries
Tossed in a Sweet Vidalia Onion Dressing

All Buffers are designed for 15 guests or move and include

Fresh Baked Rolls and Butter, Iced Tea and Warer, Regular
Sautéed Fresh Green Beans Almandine or
Fresh Seasonal Vegetables

and Decaffeinated Caoffee, and veur choice of ene of onr Hot
Mashed Potatoes or Roasted Acorn Squash

) N 1 5.00 PER PERSON
Winter Desserts. Wait staff arve required for buffers with 30 or

mere giests ab d rate of 392 .50 each for a two howr service

peried and appropriate setup and breakdown,
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Add more excitement
to vour Buffet!
ADD A SECOND ENTREE TO YOUR BUFFET
FOR OMNLY %200 PER PERSOMN
Herb-Roasted Turkey
Broceoli with Garlic and Lemon or Maple-Smoked Honey-Glazed Ham
Traditional Creamed Spinach Slow-Roasted Top Round of Beef

MAPLE-SMOKED HONEY-GLAZED HAM
Maple-Smoked Honey-Glazed Ham

Apple Walnut Salad with Honey Yogurt Dressing

Au Gratin Potatoes or Roasted Sweet Potatoes

15.00 PER PERSON

SLow RoASTED ToP ROUND OF BEEF

Accompanied by Traditional Pan Gravy and
Horseradish Sour Cream

Mixed Greens Salad with Ranch and
Balsamic Vinaigrette Dressing

Sautéed Fresh Green Beans Almandine or

11 YOUr entrée into a carvinge statio
Traditional Cramed Spirach Turn your entrée into a carving station

by adding a Chef Attendant
Herb-Roasted Red Bliss Potatoes or ﬁﬂ‘ an ﬂddflﬁﬂ‘”ﬁ!r 59390‘;”’

Cheesy Au Gratin Potatoes . :
a two hour service period.
16.00 PER PERSON
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FINISHES
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ALL OF THE PREVIOUS BUFFETS INCLUDE YOUR
CHOICE OF OMNE OF THE FOLLOWING
HoT WINTER COBBLERS!

APPLE
FEACH
BLACKBERRY

CHERRY
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TURN YOUR BUFFET DESSERT INTO A STATION FOR
AN ADDITIONAL $4.00 PER PERSON

TWO HOT WINTER COBBLERS
VANILLA BEAN ICE CREAM
WaARM CARAMEL TOPFING

WHIPFED CREAM
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for eroups over 2 people

202 5() ne

3 viy ettt 1770
Jor an adeliionicl

for a two hour service period
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HoT CIDER SERVED WITH CINNAMOM STICKS

TOASTED ALMONDS
VANILLA AND CARAMEL SYRUPS
$ 4.00 PER PERSON
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