
 
 
 
 

 

 
 
 
 

Holiday Buffet Selections 
An 18% service charge, 1% SMCA fee and sales tax will be added to all applicable charges. 

Prices are quoted per person with a service time of 1 hour and a 20 person minimum. 
 
 

Maple Smoked Pork Loin and Sage Roasted Chicken  
Pork Loin is slow roasted with a mustard pecan crust and apples.   

Chicken is served with sautéed crimini mushrooms in a sage-infused chicken jus.    
Scalloped potatoes 

Seasonal vegetables 
Mixed greens salad served with house vinaigrette and creamy house dressing 

Caesar salad 
Fresh rolls and butter 

Choose one dessert: apple-berry crisp with fresh whipped cream,  
Traditional cheesecake with strawberries or chocolate cake 

Coffee & tea service 
$22.95 per person 

 
 

Traditional Turkey & Ham Dinner 
Enjoy a holiday evening with a traditional approach. Chef attended carving station included. 

Stuffing 
Mashed potatoes and gravy 

Cranberry sauce 
Seasonal vegetables 

Mixed greens salad served with house vinaigrette and creamy house dressing 
Fresh rolls and butter 

Choose one dessert: apple-berry crisp with fresh whipped cream,  
Traditional cheesecake with strawberries or chocolate cake 

Coffee & tea service 
$24.95 per person 

 
 
 



 
 
 
 

 

 
 

Prime Rib Dinner 
Marinated overnight and slow roasted to perfection. 10 ounce cuts are served medium-rare. 

Chef attended carving station included 
Au jus and horseradish sauce 

Baked potato with sour cream and chives 
Seasonal vegetables 

Mixed greens salad served with house vinaigrette and creamy house dressing 
Caesar salad 

Fresh rolls and butter 
Choose one dessert: apple-berry crisp with fresh whipped cream,  

Traditional cheesecake with strawberries or chocolate cake 
Coffee & tea service 
$41.95 per person 

 
 
 


