
 

 

$50.95 per person plus 20% house charge, 10% gratuity, and 7% tax 

Holiday Sit-Down Menu 

Grand Welcome Display - Cheese, Crackers, Fruit, and Vegetables with 

dip during social hour 

 

Signature Garlic Breadsticks 

Holiday Salad  

Mixed Greens, Dried apples and Cranberries, Candied Walnuts, & Goat 

Cheese with your choice of two dressings 

Dressing Choices: Balsamic Vinaigrette, Raspberry Vinaigrette, 

Peppercorn Parmesan, Caesar, Buttermilk Ranch, or Zesty Italian 

Enhancements: 

Caprese Salad with Balsamic Drizzle ($2.50 pp) 

Chop-Chop Salad – Mixed Greens, Tomatoes, olives, peppers, onions, 

and bacon with Two Dressings ($4.50 pp) 

Spinach and Arugula Salad with candied walnuts, dried cranberries, 

and goat cheese ($2.50 pp)  

 

Accompaniments for Entrées 

Choice of Vegetable: 

 Seasonal Vegetable 

Medley 

 Julienne Vegetable Medley 

 Herb Roasted Mixed 

Vegetables 

 Green Bean Casserole 

 Butternut Squash 

 Roasted Acorn Squash 

with Maple Butter 

 

Choice of Starch: 

 Traditional Mashed 

Potatoes 

 Oven Roasted Red Bliss 

Potatoes 

 Twice Baked Potatoes 

 Garlic Parmesan Mashed 

Potatoes 

 Gruyere Scalloped 

Potatoes 

 Wild Rice or Rice Pilaf 



 

 

$50.95 per person plus 20% house charge, 10% gratuity, and 7% tax 

Entrée Choices 

Choose one Entrée from Each Category 

Poultry 

 Stuffed Chicken Breast 

with your choice of 

stuffing and sauce 

combination 

o Stuffing Choices: 

New England Bread 

Stuffing with a White 

Wine Cream Sauce // 

Spinach, Artichoke, 

Roasted Red Pepper, 

and Fontina Cheese 

with a white wine 

cream sauce // 

Cranberry Apple 

Cornbread with a 

Vermouth Demi Glaze 

 Roast Turkey with 

traditional stuffing and 

gravy  

 Chicken Verdicchio with 

tomatoes, artichokes, & 

mushrooms in a lemon 

butter sauce 

 Chicken Marsala 

 Chicken Cordon Blue  

 

Beef and Pork 

 Roast Pork with a Maple 

and Mustard Glaze  

 Roast Pork with 

Cranberry, Apple, and 

Sausage Stuffing 

 Pineapple Cherry Glazed 

Ham  

 Roast Beef with a Jack 

Daniels Sauce and onion 

straws 

Enhancements: 

 Roast Sirloin with a 

Merlot Demi Glaze ($3.50 

pp) 

 Prime Rib of beef with Au 

Jus ($4.50 pp)

 



 

 

$50.95 per person plus 20% house charge, 10% gratuity, and 7% tax 

Seafood: 

 Cod Bouillabaisse - Braised Cod in white wine saffron tomato 

sauce  

 Grilled Swordfish with tomato beurre blanc  

 Grilled Atlantic Salmon with a Ginger Miso Glaze 

 

Vegetarian:  

 Chef’s Choice Pasta Primavera with Marinara sauce 

 Grilled & Roasted Vegetables over a warm bed of barley, 

couscous, and lentils 

 Mushroom Wellington 

 

Dessert: 

Warm Apple Cider Doughnut with Vanilla Bean Ice Cream and a Caramel 

Drizzle or a Traditional Yule Log 


