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Season’s Greetings Menu

Create your own holiday buffet

Snowflake Menu
Grilled Chicken Nicoise Salad or Grilled Chicken Caesar Salad
Marinated Sliced Steak Display with fresh horseradish sauce
Tri Color Cheese Tortellini with sundried tomato and basil
Assorted Crusty Rolls and Butter
Fresh Fruit Platter or Assorted Chocolate Chunk Cookies, Rugelach, Biscotti, and
Brownie Basket
$23.95 per person (10 person minimum)

Hollyberry Menu
Choice of Two (2) Buffet Items Plus
Rice Pilaf  or Red Jacket Potatoes Tournet
Gourmet Cheese Basket
Crudite Basket with choice of Gourmet Dip
Fresh Fruit Platter or Assorted Chocolate Chunk Cookies, Rugelach, Biscotti, and
Brownie Basket
$25.95 per person (15 person min)

Mistletoe Menu
Choice of Three (3) Buffet Items Plus
Pasta Primavera or Caesar Salad
Gourmet Cheese Basket
Crudite Basket with choice of Gourmet Dip
Fresh Fruit Platter or Assorted Chocolate Chunk Cookies, Rugelach, Biscotti, and
Brownie Basket
$30.95 per person (20 person min)

Hanukkah Dreidel Menu
Choice of Two (2) Buffet Items Plus
One (1) Roasted & Carved Turkey Display garnished with seasonal fruits accompanied
by Mandarin Cranberry Compote and condiments
Assorted Crusty Rolls and Butter
Gourmet Tossed Salad with Vinaigrette Dressing
Potato Pancakes, or Zucchini Fritters with Apple or Raspberry-Apple Sauce
Crudite Basket with Choice of Gourmet Dip
Fresh Fruit Platter or Assorted Chocolate Chunk Cookies and Rugelach Basket
$34.95 per person (25 person min)
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Poinsettia Menu
Choice of Three (3) Buffet Items Plus
One (1) Carved Display (Roasted Turkey or Honey Baked Ham
Garnished With Seasonal Fruits)
Shrimp Cocktail Platter or Marinated Shrimp Platter
Marinated Grilled Vegetable Platter
Pasta Primavera or Caesar Salad
Crudite Basket with choice of Gourmet Dip
Fresh Fruit Platter or Assorted Chocolate Chunk Cookies, Rugelach, Biscotti, and
Brownie Basket
$39.95 per person (25 person min)

Holiday Buffet Selections

Mango Salsa Chicken
Grilled marinated boneless chicken breast topped with Caribbean mango salsa
Oriental Stir Fry Chicken
Sautéed chicken with oriental vegetables
Lemon Roasted Chicken
Fresh chicken roasted with lemon, select herbs, & spices
Chicken Francaise
Lightly breaded medallions of chicken in a mushroom, lemon butter and wine sauce
Chicken Marsala
Lightly breaded boneless breasts of chicken in our flavorful Marsala wine, mushroom
sauce
Chicken Cordon Bleu
Lightly breaded boneless breasts of chicken stuffed with ham and provolone, and
topped with our Marsala sauce.
Chicken Rollatini
Breasts of chicken filled with spinach, sundried  tomatoes, sautéed onion, and a touch
of parmesan
Penne Ala Vodka
Penne pasta al dente with vodka in a fresh pink cream sauce
Jumbo Stuffed Shells
Seasoned ricotta and mozzarella piped into fresh pasta shells and topped with marinara
sauce
Pasta Primavera Alfredo
Penne pasta with garden vegetables in a creamy alfredo sauce
Bowtie Pasta With Sundried Tomato & Basil
Imported sundried tomatoes and fresh basil tossed with seasoned olive oil over bowties
Lasagna Roll Ups
Individual lasagna rolls packed with seasoned ricotta and mozzarella topped with plum
tomato sauce
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Pastichio
Penne pasta with fresh ground beef in a creamy béchamel sauce
Eggplant Rollatini
Lightly breaded and seasoned eggplant stuffed with mozzarella and ricotta topped with
marinara sauce
Vegetarian Chili
Traditional chili made vegetarian style
Sweet & Sour Meatballs
Delicately seasoned meatballs with a flavorful sweet and sour raisin sauce
Tri Color Pepper Steak
Seasoned steak sautéed with red, yellow, and green peppers
Stir Fry Beef With Broccoli
Tender strips of beef with broccoli florets and oriental spices 
Roast Brisket of Beef
Served with our Mushroom Gravy
Stuffed Cabbage
Delicately seasoned ground beef wrapped in cabbage leaves and baked in a flavorful
sweet and sour raisin sauce
Spicy Fried Calamari
Hot and spicy breaded and delicately fried served with our fresh marinara or fra diavolo
sauce
Stuffed Filet of Sole Florentine
Filled with Spinach and Herbs
Seafood Stuffed Filet of Sole
Filled with a flavorful Seafood Stuffing

Hot Buffets include Stainless Steel Chafing Dishes, Sterno, and Serving Utensils
Buffet Set up and Delivery Fee $50.00 (Snowflake Menu $25.00) within 15 mile radius
Papergoods and Plasticware $2.00 per person

Please note that menu pricing is subject to change.

Wait Staff, Bartenders, and Rentals Available Upon Request


