
Holiday Hors d’Oeuvres
Maple Glazed Turkey Tenderloin

gingersnap “shortbread”, cranberry-orange shrub

Caesar Bites
romaine hearts, white anchovy, parmesan dressing, sun dried tomato frico

Crispy Pumpkin Pain Perdu
with wild mushroom and goat cheese duxelle

Brie and Smokey Apple Quesadilla
mulling spice crema

Cinnamon Scented Candied apples
in a phyllo cup with cured foie gras mousse

Roasted Sweet Potato Puree
in a vol au vent and topped with toasted marshmallow

Buffets and Stations

Holiday Hors d’Oeuvres
Maple Glazed Turkey Tenderloin

Straight from the South
open face deep fried turkey waffles with maple gravy and cranberry 

syrup, chive cream biscuits, wild mushroom spoonbread, white cheddar 
mac n’ cheese, green beans with candied almonds and lemon butter

Gingerbread filled Porkloin
cranberry squeeze, Brussel sprouts with candied bacon, sweet potato 

puree with marshmallow swirl, 
rosemary –olive bread, honey-black salt butter



Straight from the South
open face deep fried turkey waffles with maple gravy and cranberry 

syrup, chive cream biscuits, wild mushroom spoonbread, white cheddar 
mac n’ cheese, green beans with candied almonds and lemon butter

Gingerbread filled Porkloin
cranberry squeeze, Brussel sprouts with candied bacon, sweet potato 

puree with marshmallow swirl, 
rosemary –olive bread, honey-black salt butter

Desserts

Labelle Farms Duckling
kale and chorizo stuffing, black currant gelee, 

haricots verts with forest mushrooms, cipollinis

Slow Braised Lamb Leg
slow braised, arugula, tomatoes and goat cheese, gruyere popovers, 

butternut squash-parsnip mash, fresh honey comb, 
roasted fingerlings with apples

Capon
truffle farce, kumquat shrub, braised farmer bean cassoulet with 

caramelized shallots and artichokes, grilled chicken sausage, baked 
sweet potatoes with rum cilantro glaze

Berkshire Farms Smoked Ham
bacon schmear and dry cherry spread, grilled 

pineapple salad with pomegranate, chestnut pudding filled acorn 
squash, baby heirloom carrots

Pot Roast Style Beef Tenderloin on Roasted Root Veggies
oxtail gravy, russet and sweet potato puree, Yorkshire style pudding 

with crispy pork belly, winter squash bisque

Hickory Smoked Turkey
confit, gremolata, spiced walnut topped roasted sweet potatoes, corn 

and pole bean succotash

Layered Pistachio Bar
cinnamon, white chocolate, chantilly, raspberry - citrus anglaise

Caramelized Apple Tarte
vanilla cream, cinnamon meringue, cranberry ‘shrub’ coulis

Hazelnut Tarte
glazed strawberries, almond cream, homemade nutella
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