
 

 
Mixed Green Salad or Caesar Salad 
Vegetable Crudités with Herb Dip 
Sliced Seasonal Fruits & Berries 

Pasta Salad with Bay Shrimp & Saffron Dressing 
Roasted Beets, Feta & Butternut Squash Salad 

 

 
Sliced Holiday Turkey with Cornbread Stuffing 

And Fresh Cranberry Relish 
 

Country Ham with Jack Daniels-Pineapple Glaze 
 

 

 

Roasted Garlic & Sage Mashed Potatoes 
 

Winter Vegetable Medley    
 

Dinner Rolls & Butter 

 

 
Assorted Holiday Cakes, Pies and Mini Pastries 

 

Coffee, Tea and Decaf 
 

$21.95 per guest.  Price not including tax and service charge. 



 

Mixed Green Salad or Caesar Salad 
Imported & Domestic Cheese & Crackers 

Vegetable Crudités with Herb Dip 
Sliced Seasonal Fruits & Berries 

Pasta Salad with Bay Shrimp & Saffron Dressing 
Roasted Beets, Feta & Butternut Squash Salad 

 

 

Sliced Holiday Turkey with Cornbread Stuffing 
And Fresh Cranberry Relish 

 

Country Ham with Jack Daniels-Pineapple Glaze 
 

Baked Stuffed Sole with Lobster Sauce 
 

Braised Short Ribs with Red Wine & Garlic 
 
 

 

Roasted Garlic & Sage Mashed Potatoes 
 

Baked Yam, Sweet Potato, and Pumpkin 
with Brown Sugar, Marshmallow & Pecans 

 

Winter Vegetable Medley    
 

Dinner Rolls & Butter 
 

 

Assorted Holiday Cakes, Pies and Mini Pastries 
 

Coffee, Tea and Decaf 
 

 

$27.95 per person.  Price does not include tax and service charge. 



  
 

 
Tacos Dorado de Papa with Salsa Quemada 

Queso Fundido with Chips 

 

 

California Mixed Green Salad with Choice of 2 Dressings 
Seafood Ceviche 

Black Bean, Corn, and Tomato Salad with Spicy ranch 
Fresh Seasonal Fruit Salad 

 

 

Organic Turkey en Mole Poblano 
 

Chili Verde or Chili Colorado Tamales 
 

Cheese Enchiladas “A la Navidad” 
 

Mexican Rice with Pepitas 
 

Frijoles de la Olla 
 

Warm Tortillas 
 

 
Mexican Bread Pudding, Assorted Cakes, Arroz con Leche 

and Bunelos 

 

Iced Tea, Coffee and Decaf 
 

$27.95 per guest. Price not including tax and service charge. 

 



 

  
Mixed Baby Greens with Roasted Butternut Squash, Goat Cheese, 

Pecans & Sherry-Spice Vinaigrette 
 

Or 
 

Hearts of Romaine, House Made Croutons, 
 Grated Parmesan and Creamy Garlic Dressing 

Dinner Rolls & Butter 

 

 

Sliced Holiday Turkey Breast, Dark Meat-Apple Stuffing Patty, 
Sage Whipped Potatoes, Seasonal Vegetables, Gravy 

$25.95 
 

Braised Short Ribs with Merlot Reduction, Potato Gratin, 
       Glazed Carrots, Horseradish Cream 

$28.95 
 

Slow Roasted Prime Ribs of Beef au Jus, Roasted Garlic Mashed 
Potatoes, French Cut Green Beans, Horseradish Cream 

$28.95 
 

Shrimp Stuffed Salmon with Guajillo Cream, 
Winter Succotash & Mexican “Risotto” 

$29.95 

 

 

Apple Tart with Chantilly Cream 
Or 

Chocolate Dome with Hazelnut Crème Anglaise 
 

Coffee, Tea and Decaf 

 


