
Holiday Reception:
Vegetable Relish Display 

Bloody Mary Shrimp Cocktail Shooters

Hummus Trio (Roasted Red Beet, Herb & Citrus

and Traditional) with Butter Crackers

Smoked Duck Breast Croustade with Port Cherry

Puree

Warm Displayed:

Fromage En Croute (Sweet, Savory & Herbed

Selections)

Turkey Pot Pie Voul au Vent

Broaster Chicken Bites with Asian Slaw and

Gochujang 

Sweets:

Chocolate Torte Bites, Chef’s Supper Club Trifle &

Mini Pecan & Cranberry Tartelettes

$49

Holidays Like No Other:
Vegetable Relish Display for the Table

Shared Appetizers for the Table:

Roasted Beets, Bloody Mary Shrimp Cocktail, Merguez

(Lamb) Orecchiette 

Seasonal Soup:

Roasted Butternut Squash Soup with Crème Fraiche

Main Dish: Select One

Braised Short Rib, Supper Club Broaster Chicken, Prime

Rib Jr. Cut, Pan Seared Ruby Trout or Chef’s Vegetarian

Special 

Chef’s Curated Shareable Side Dishes

Sweet Potato Mash, Gratin Potatoes & Brown Butter

Asparagus 

Desserts for the Table:

Pumpkin Pie Trifle, Petit Fours, Almond & Raspberry

Bites, Apple & Cranberry Cobbler

$56
Available for parties of 10 or more



Holiday Cocktails

Bourbon, Sparkling Cider, Bitters,

Apple Slice

$14

Sparkling Cider & Bourbon

Poinsettia

Candy Cane Champagne

Cranberry Mule
Pomegranate Molasses, Simple Syrup,

Blanco Tequila, Cinnamon Stick,

Rosemary Sprig

$15

Peppermint Schnapps, Prosecco,

Crushed Peppermint Candy Cane 

Brickway Vodka, Cranberry Juice,

Brickway Ginger Beer,

Cranberries

$12

$13
Available for parties of 10 or more


