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S M O K E D  T R O U T  M O U S S E  T A R T L E T

di l l ,  p ick led sha l lot
*nut free

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

Chilled Hors D’oeuvres 

R O A S T E D  B E E T  S K E W E R S

cashew cream, p istachio dust
*dairy free ,  g luten free ,  vegan

W I N T E R  F I G  &  G O A T  C H E E S E  C R O S T I N I

ba lsamic dr izz le
*nut free ,  vegetar ian

E N D I V E  S P E A R S

pear ,  gorgonzola ,  candied walnut
*gluten free

S P I C E D  D E V I L E D  E G G

ca labr ian chi l i ,  ch ives ,  mustard seeds
*gluten free ,  nut free

M A X I M U M  O F  3  S E L E C T I O N S  F O R  A L L  H O R S  D ’ O E U V R E S

C H I C K E N  S A L A D  T A R T L E T S
*nut free

M I N I  C A P R E S E  S K E W E R S

mozzare l la ,  tomato ,  bas i l
*nut free ,  g luten free



D U C K  C O N F I T  C R O Q U E T T E

cranberry gastr ique
*nut free ,  g luten free ,  da iry free

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

Hot Hors D’oeuvres 

T R U F F L E  M U S H R O O M  A R A N C I N I

H E R B - C R U S T E D  P O R K  T E N D E R L O I N  B I T E S

apple mostarda
*nut free ,  g luten free ,  da iry free

S W E E T  P O T A T O  &  C A R A M E L I Z E D  O N I O N  T A R T L E T

thyme
*nut free ,  g luten free

R O A S T E D  C A U L I F L O W E R  B I T E S

B U T T E R N U T  S Q U A S H  S O U P  S H O O T E R S

C A R A M E L I Z E D  O N I O N  &  G R U Y E R E  T A R T L E T S

M A X I M U M  O F  3  S E L E C T I O N S  F O R  A L L  H O R S  D ’ O E U V R E S

parmesan a io l i
*nut free

romesco sauce
*nut free ,  da iry free ,  g luten free ,  vegan

*nut free

sage oi l ,  pepitas
*gluten free



M I N I  P O T A T O  R Ö S T I

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

Hot Hors D’oeuvres 

C R A N B E R R Y  &  B R I E  P H Y L L O  B I T E S

M I N I  T A R T S  W I T H  B R I E  &  W I N T E R  M O S T A R D A
*nut free

*nut free

M A X I M U M  O F  3  S E L E C T I O N S  F O R  A L L  H O R S  D ’ O E U V R E S

B A C O N - W R A P P E D  M E D J O O L  D A T E S
*gluten free ,  da iry free ,  nut free

crème fra îche ,  ch ive
*nut free

P O R K  B E L L Y  S K E W E R S

cranberry g laze
*gluten free ,  da iry free ,  nut free



Plated Dinner
I N C L U D E S :

Freshly brewed Caffe D’arte® Coffee, assorted Steven Smith Teamaker Tea

Chef’s Selection of Artisan Breads

Three Hors d’oeuvres (stationed or passed)

One Starter Salad

Two Entrée Selections or One Duet Entrée Selection

One Dessert

2 0  P E R S O N  M I N I M U M



S H A V E D  B R U S S E L S  &  K A L E  S A L A D

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

Starter Salads

W I N T E R  C I T R U S  &  E N D I V E  S A L A D

R O A S T E D  B E E T  &  W H I P P E D  C H È V R E  

S E L E C T  O N E

P O I N T  R U S T O N  C A E S A R

apples ,  manchego,  c ider v ina igrette
*gluten free ,  nut free ,  vegetar ian

blood orange ,  fennel ,  o l ive oi l-chive vina igrette
*gluten free ,  vegetar ian

pistachio dukkah ,  arugula ,  orange honey
*gluten free ,  vegetar ian

l i t t le gems ,  parmigiano cr isp ,  gar l ic croutons
*nut free



P E P P E R C O R N - C R U S T E D  B E E F  T E N D E R L O I N  |  $ 1 1 0

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

Entrées

C I D E R - B R I N E D  P O R K  T E N D E R L O I N  |  $ 9 8

T U R K E Y  R O U L A D E  |  $ 9 4

S E L E C T  T W O  E N T R É E S  O R  O N E  D U O  E N T R É E

T H I R D  E N T R É E  M A Y  B E  A D D E D  A T  $ 1 0  P E R  P E R S O N

M A P L E - M I S O  S A L M O N  |  $ 9 6

apple-ca lvados jus ,  sage mascarpone polenta ,  honey glazed carrots ,  sp iced
apple chutney
*gluten free

P I S T A C H I O - C R U S T E D  S T E E L H E A D  |  $ 9 6

black-gar l ic bordela ise ,  whipped parmesan potatoes ,  charred broccol in i
*gluten free

wild mushroom & herb stuff ing ,  thyme jus ,  creamy orzo ,  roasted root
vegetab les ,  cranberry-mostarda
*nut free

parsnip purée ,  roasted fennel ,  sesame-citrus gremolata 
*vegan

charred lemon beurre monté ,  herb f inger l ings ,  roasted cau l i f lower with romesco 
*gluten free

V E G E T A B L E  T E R R I N E  |  $ 8 4

mushroom duxel les ,  sp inach & roasted squash ,  red wine jus ,  ce ler iac purée ,
baby carrots 
*nut free



B E E F  T E N D E R L O I N  &  S A L M O N |  $ 1 1 6

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

Duet Entrées

T U R K E Y  R O U L A D E  &  P O R K  T E N D E R L O I N  |  $ 1 0 4

wild mushroom & herb stuff ing ,  honey glazed carrots ,  thyme jus & apple-
ca lvados jus

whipped potatoes ,  charred broccol in i ,  roasted fennel ,  bordela ise & miso-
maple g laze
*gluten free



E G G N O G  P A N N A  C O T T A

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

Desserts

C H O C O L A T E  H A Z E L N U T  C A K E

C A R A M E L I Z E D  A P P L E  T A R T E  T A T I N

S E L E C T  O N E

S E A S O N A L  F R U I T  T A R T

Chef ’ s  se lect ion
*vegan

ca lvados cream
*vegetar ian

cranberry compote ,  crème angla ise 
*vegetar ian

gingerbread crumble ,  sp iced caramel
*gluten free ,  vegetar ian

C I T R U S  P A V L O V A
blood orange curd ,  mint
*gluten free



Dinner Buffets
I N C L U D E S :

Chef’s Selection of Artisan Breads

Three Hors d’oeuvres (stationed or passed)

Freshly brewed Caffe D’arte® Coffee, assorted Steven Smith Teamaker Tea

Infused Water Service

2 0  P E R S O N  M I N I M U M



S H A V E D  B R U S S E L S  &  K A L E  S A L A D

W I N T E R  G R E E N S  S A L A D

apples ,  manchego,  c ider v ina igrette 
*gluten free ,  da iry free ,  nut free

pomegranate ,  goat cheese ,  sp iced pepitas ,  champagne vina igrette 
*gluten free

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10% reta ined by
hote l  to offset administrat ive costs) p lus appl icab le sa les tax wi l l  be appl ied to a l l  pr ic ing .  Pr ices

subject to change without not ice .

Waterfront Wonderland

R O A S T E D  T U R K E Y  B R E A S T

thyme gravy ,  cranberry orange chutney
*gluten free ,  da iry free ,  nut free

$ 1 3 9  P E R  P E R S O N  |  B U F F E T

H E R B - C R U S T E D  P R I M E  R I B

au jus ,  horseradish crème 
*gluten free ,  nut free

WILD MUSHROOM LASAGNA

P A R M E S A N  W H I P P E D  P O T A T O E S
*gluten free ,  nut free

T R U F F L E  M A C  &  C H E E S E
*nut free

béchamel ,  sp inach ,  parmesan 
*nut free

C H A R R E D  B R U S S E L S  S P R O U T S
*gluten free ,  da iry free ,  nut free

E G G N O G  P A N N A  C O T T A

C H O C O L A T E  H A Z E L N U T  C A K E
cranberry compote ,  crème angla ise 
*vegetar ian

gingerbread crumble ,  sp iced caramel
*gluten free ,  vegetar ian



W I N T E R  G R E E N S  S A L A D

dr ied cranberr ies ,  feta ,  candied pecans ,  sherry vina igrette
*gluten free

P O I N T  R U S T O N  C A E S A R

l i t t le gems ,  parmigiano cr isp ,  gar l ic croutons
*nut free

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

Holiday Harvest

C I D E R - B R I N E D  P O R K  L O I N

ca lvados jus ,  roasted apples
*gluten free ,  da iry free ,  nut free

$ 1 0 9  P E R  P E R S O N  |  B U F F E T

R O A S T E D  G A R L I C  M A S H E D  P O T A T O E S
*vegetar ian ,  nut free

G R I L L E D  P E T I T  F I L E T

sauce au poivre ,  toasted peppercorn ,  gar l ic ,  demi
*gluten free ,  nut free

B U T T E R N U T  S Q U A S H  R A V I O L I

sage brown butter ,  cr ispy sha l lots
*vegetar ian

S W E E T  P O T A T O  G R A T I N
*vegetar ian ,  nut free ,  g luten free

R O A S T E D  R O O T  V E G E T A B L E S
*vegetar ian ,  nut free ,  da iry free ,  g luten free

C I T R U S  P A V L O V A
blood orange curd ,  mint
*gluten free

C H O C O L A T E  H A Z E L N U T  C A K E

cranberry compote ,  crème angla ise 
*vegetar ian



G A R D E N  S A L A D

tomato ,  cucumber ,  ba lsamic vina igrette
*gluten free ,  nut free ,  da iry free

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

Evergreen Tidings

R O A S T E D  T U R K E Y  B R E A S T

thyme gravy ,  cranberry-orange chutney
*gluten free ,  da iry free ,  nut free

$ 8 9  P E R  P E R S O N  |  B U F F E T

B A K E D  H A M

honey-mustard g laze
*gluten free ,  da iry free ,  nut free

PENNE PASTA  

roasted vegetab les ,  gar l ic cream sauce
*nut free

P O I N T  R U S T O N  C A E S A R

l i t t le gems ,  parmigiano cr isp ,  gar l ic croutons
*nut free

B U T T E R E D  M A S H E D  P O T A T O E S
*gluten free ,  nut free

H E R B  R I C E  P I L A F
*gluten free ,  da iry free ,  nut free

C A R A M E L I Z E D  A P P L E  T A R T E  T A T I N

ca lvados cream
*vegetar ian

S E A S O N A L  F R U I T  T A R T

Chef ’ s  se lect ion
*vegan



Stations & Displays



A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

Stations & Displays
M A X I M U M  T H R E E  S E L E C T I O N S  | 2 0  P E R S O N  M I N I M U M

$ 1 5 0  + +  C H E F  A T T E N D A N T  F E E  M A Y  A P P L Y

G N O C C H I  S T A T I O N  |  $ 2 7  P E R  P E R S O N

potato gnocchi  sautéed to order with choice of :

sauces
brown butter & sage
*gluten free ,  nut free

creamy gorgonzola
*gluten free ,  nut free

tomato bas i l
*gluten free

toppings 
parmesan
roasted vegetab les
i ta l ian sausage
shr imp (+$3)

H O L I D A Y  S L I D E R  S T A T I O N  |  $ 1 3  P E R  P E R S O N

mini  br ioche buns with:

bra ised beef br isket
caramel ized onion jus
*dairy free ,  nut free

roast turkey with cranberry a io l i
*dairy free ,  g luten free

roasted vegetab le & pesto
gluten free ,  da iry free ,  nut free



P A S T A  S T A T I O N  |  $ 2 7  P E R  P E R S O N

pasta |  se lect two
orecchiette
penne
cheese torte l l in i
*gluten free pasta avai lab le upon request

sauce |  se lect two
wi ld mushroom cream
*nut free

pesto cream
*gluten free ,  nut free

Marinara
*gluten free ,  da iry free ,  nut free

toppings |  se lect two
parmesan
roasted vegetab les
i ta l ian sausage
shr imp (+$3)

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

Stations & Displays
M A X I M U M  T H R E E  S E L E C T I O N S  | 2 0  P E R S O N  M I N I M U M

$ 1 5 0  + +  C H E F  A T T E N D A N T  F E E  M A Y  A P P L Y

S E A F O O D  R A W  B A R  |  M A R K E T  P R I C E
oysters ,  gu l f  prawns ,  ceviche cups ,  cockta i l  sauce ,  mignonette
*gluten free ,  da iry free ,  nut free



Event Enhancements



A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

All The Trimmings
S E L E C T  O N E  |  $ 2 5  P E R  P E R S O N  |  M I N I M U M  2 0  P E R S O N S

H E R B - C R U S T E D  P R I M E  R I B

au jus ,  horseradish crème
*gluten free ,  nut free

M A P L E - G L A Z E D  P O R K  C R O W N  R O A S T

spiced apple compote
*dairy free ,  g luten free ,  nut free

C I D E R - B R I N E D  T U R K E Y  B R E A S T

thyme gravy ,  cranberry re l ish
*dairy free ,  g luten free ,  nut free

BROWN SUGAR GLAZED SPIRAL HAM 

G A R L I C  &  H E R B  P O R K  L O I N

apple demi g lace
*gluten free ,  da iry free ,  nut free

c love-orange g laze
*dairy-free ,  g luten free ,  nut free

P O R C H E T T A
rosemary ,  gar l ic ,  fennel  pol len ,  pork jus
*dairy free ,  g luten free ,  nut free



S T E A M I N G  H O T  C O C O A  +  A P P L E  C I D E R

mini  marshmal lows
cinnamon 
peppermint candy canes
pirou l ine cookies
whipped cream
dark chocolate cur ls

Polar Express Cocoa Station
$ 9  P E R  P E R S O N  |  M I N I M U M  2 0  P E R S O N S

Holiday Dessert Station
$ 1 3  P E R  P E R S O N  |  M I N I M U M  2 0  P E R S O N S

M I N I  P U M P K I N  C H E E S E C A K E
ginersnap crust
*nut free

C H O C O L A T E  P O T  D E  C R È M E

sea sa l t ,  vani l la  whip
*gluten free ,  nut free

P E A R  &  C R A N B E R R Y  C R O S T A T A S

rosemary sugar crust
*dairy free ,  nut free

E G G N O G  T I R A M I S U
nutmeg dust ,  bourbon cream
*nut free

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

sprinkles
pecans

chocolate syrup
caramel syrup
lemon wedges

*vegetarian

A customary 24% taxab le service charge (14% distr ibuted to service personnel ,  10%
reta ined by hote l  to offset administrat ive costs) p lus app l icab le sa les tax wi l l  be appl ied to

a l l  pr ic ing .  Pr ices subject to change without not ice .

crème angla ise dip
*nut free


