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Premium Holiday CocKtail Party
Stationary Hors d'oeuvres Suggestions
Seafood Tower of Lobster, Shrimp, Crab, Cocktail Sauce, Joe's Mustard Sauce
Opysters on the Half Shell * Shrimp Cocktail

Mezze Station, small dishes of vegetarian specialties of Pickled Vegetables,
Stuffed Grape Leaves, Mediterranean Olives, Herbed Feta Cheese, Marinated Veggies and More

C harcuterie 7, C heese cﬁsp[ay Prosciutto, Soppressata, Asst'd Cheeses, Crackers, Artisan Breads

Baked Brie, Cranberry Pecan Compote, Baguette, Crackers

Passed Hors d'oewvres options
Asian 9 Spice Lamb Chops * Bacon Horseradish Crusted Lamb Chops

Maine Lobster Risotto Parfaits * Guiness Short Rib Pot Pie topped with Whipped Sweet Potatoes
Creole Shr IMp, Prosciutto wrapped, five pepperjelly * Filet Oscar Bites * Bourbon Wlap[e S Cd[[Op.S‘
Turkey Cobbler Mini Pot Pie * Bacon Wrapped Scallops * Petite Beef Wellington

Sweet Potato Puffs * Cocktail Frank Puffs * Coconut Shrimp * Swedish Meatballs

Carving Station
Slow Smoked Prime Rib, Béarnaise < Horseradish Sauces * Roast Tur@zy AR tuﬁ[ing, Cranberries
Parkerhouse Rolls * Roasted YuRon Gold Potatoes * French Green Beans
Winter Soltice Sa[aaf Mandarin Oranges, Goat Cheese, Apples, Almonds, White Balsamic

Dessert Options
He oﬁc[ay Desserts Gingerbread Cheesecake Bar, Linzer Cookies, Cranberry Eggnog Bars, Cream Puffs
}[Oﬁddy Cookies Gingerbreadmen, Sugar Cookies in Stars, Trees, Snowmen, Candy Canes, Cake Pops
Holiday Egg Nog
Warm Cranberry Apple Crisp with Bourbon Whipped Cream * PumpRin-Gingersnap Tiramisii
Q{aspEer 1y Cream (Puﬁ[Swans & Cream Puffs dusted with Powdered Sugar



