
C o l d  S t a t i o n

Argentinian Pink Shrimp, Blackened Citrus, Cocktail Sauce 
SHRIMP COCKTAIL  & CRAB LEGS 

Capers, Dill Cream Cheese, Pickled Onions, Charred Citrus, Tomatoes 
SMOKED SALMON

Artisanal Cheeses and Charcuteries  
ARTISANAL CHEESE & CHARCUTERIE

Seasonal Fruits, Greek Yogurt 
FRUIT DISPLAY 

C a r v i n g  S t a t i o n

S a l a d s

APPLE-WHISKEY GLAZED HAM

Au Jus, Creamy Horseradish 
HERB-CRUSTED BEEF TENDERLOIN 

H o t  D i s h e s

K i d ' s  S t a t i o n

A s s o r t e d  D e s s e r t s

BRUSSELS SPOUTS

Cream, Butter
MASHED POTATOES

Ham, Kale 
BLACK EYED PEAS

American, Monterey Jack, Romano 
MAC'N CHEESE

Mixed Vegetables, Garlic, Herbs 
WINTER VEGETABLES 

Butternut Squash, Pumpkin, Ricotta, Sage Brown Butter
HARVEST SQUASH RAVIOLI

Herbs, Au Poivre
ROASTED PORK TENDERLOIN

Sun-Dried Tomatoes, Artichokes, Lemon Caper Butter Sauce 
GRILLED SWORDFISH

BEER BRAISED CABBAGE

CHEDDAR JALAPENO CORN MUFFINS 

CHICKEN TENDERS 

MINI  P IZZAS 

MINI  CORN DOGS 

Chopped Romaine, Caesar Dressing, Croutons, Parmesan 
CAESAR SALAD 

Baby Chard, Arugula, Baby Kale, Heirloom Tomatoes,
Pomegranate Seeds, Goat Cheese, Pepita

Dressings: Ranch, Garlic Vinaigrette, White Balsamic
Vinaigrette, Honey Mustard

KALES SALAD 
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