
Holiday Package 
  

Buffet Presentation 
buffets covered with quality linens, colorful holiday fluff,  

sparkling ornaments, and fresh pine boughs 
  

~Table-set Hors d’oeuvres~ 
  

Fresh and Marinated Vegetables 
Artichoke hearts, button mushrooms, asparagus spears,  

cherry tomatoes, baby carrots and assorted olives 
Brie en Crout  

stuffed with dried apricot and cranberry compote, wrapped in puff pastry  
  

~Salads~ 
(Choice of One) 

  
Baby Spinach Salad  

with sliced apple, dried cherries, candied walnuts, and feta cheese  
  with a honey Dijon vinaigrette 

Winter Market Salad 
mixed greens, with dried cranberries, hazelnuts, mountain goat cheese, and 

sweet potato croutons, tossed with a balsamic vinaigrette 
Pear & Gorgonzola Salad 

 winter greens with fresh pear wedges, candied pecans, and gorgonzola,  
tossed with a sherry vinaigrette  

Waldorf Salad 
mixed greens with chopped apples, walnuts and celery tossed in our  

creamy traditional dressing 
Classic Caesar Salad 

hearts of Romaine, homemade garlic croutons and fresh shredded Asiago cheese 
 
 

~Entrée~ 
 (Choice of Two) 

  
Honey Baked Ham  

Chef carved on site served with Dijon mustard 
Oven Roasted Turkey 

Chef carved on site served with cranberry relish and homemade gravy 
Herb Encrusted Chicken Breast 

boneless skinless breast of chicken seasoned to perfection  
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served with a Porcini Mushroom sauce 
Tarragon Encrusted Salmon 

baked to perfection and served with a lemon beurre blanc 
 

~Pasta Sauté Performance Station~ 
(Choice of One) 

 
Spinach & Mozzarella Ravioli  

or 
Basil Pesto Tortellini  

 served with guests choice of creamy pesto or marinara  
 

~Accompaniments~ 
(Choice of Two) 

 
Currant & Pecan Stuffing 

with a cranberry chutney relish 
Caramelized Shallot Mashed Potatoes 

fluffy mashed potatoes infused with butter and shallots 
Winter Squash Au Gratin 

layered with gourmet cheeses and fresh cream, baked to perfection  
Blue Lake Green Beans 

sautéed in olive oil with caramelized shallots  
Fresh Seasonal Vegetable Sauté 

sautéed with Thyme infused olive oil, sprinkled with fresh ground pepper 
 

~Dessert~ 
(Choice of One) 

 
Assorted Pastries  

pumpkin bread, holiday cookies, candy canes, and holiday tartlets 
Chocolate Fondue Bar 

featuring chilled jumbo strawberries, cheesecake nibbles, pound cake cubes,  
rice crispy treats, snickers bars, marshmallows, brownies bites, 

with Amaretto fudge fondue for dipping 
 
 

Buffet Includes: 
  

Artisan Bread Basket 
filled with fresh baked breads and rolls served with creamy butter 

Gourmet Coffee Station 
French Roast Coffee, Regular and Decaf, served with Italian flavored syrups, 
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Whipped Cream, Cinnamon and Chocolate 
 

 ***PACKAGE PRICE INCLUDES*** 
room rental, professional service staffing, all service equipment, china, 

silverware, glassware, buffet tables and linens, guest tables and banquet chairs, 
standard white guest table linens, and your choice of linen napkins  

in a wide range of colors, in addition to: 
Professional DJ Services 

 
  

Holiday Package Price: $65.95 per person 
Price is based on 100 guests 

 
9.25% California Sales Tax and 19% Service Surcharge 

 will be added to your final bill 
 

For under 100 guests  
Room Rental, DJ, and Service Staff will be priced out separately 

and a 22% service surcharge will apply 
  

 
*All menus can be customized and adjusted to suit your individual needs 
*Beverages are not included in package and will be priced out separately 
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