Hang the Holly and Mistletoe and Let Us Do The Rest!
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A dazzling display of hot and cold appetizers (passed or displayed) to include:
Coastal Crab Cakes, Chicken Wellingtons, Aimond Stuffed Dates (Hot)
Medallions of Pepper Seared Tenderloin, Jumbo Fresh Shrimp, Caprese Kabob (Cold)
Also Included is an Imported Cheese Display with Grape Clusters and Rustic Crackers
$15.95/Person (Minimum 25 People)
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Choice of (2) Entrees:
Steak Diane - premium tenderloin with a mushroom bordelaise sauce and
Pecan Crusted Chicken - tender breast of chicken brushed with brandied apricot glaze
and dusted with crushed pecans
Shrimp Dijon - garlic sautéed jumbo shrimp broiled with sherry wine, garlic, Dijon, and chives
Choice of (1) Starch:
Potato Souffle, Horseradish Smashed Potatoes, Wild Rice Pilaf
Choice of (1) Vegetable:

Grilled Vegetable Antipasto, Creamed Spinach, Green Beans Almondine
Accompanied By Organic Baby Greens Salad with The Chef’s Own Raspberry Vinagriette and
Assorted Bakery Fresh Artisan Breads with Herb Whipped Butter
$18.95/Person (Minimum 20 People)

Menu #3:
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Chocolate Dipped Strawberry Tree, Festive Croquembouche laced in Spun Sugar,
Christmas Butter Cookies, Holiday Pastry Assortment, Caramel Pecan Pretzel Rods, and
Miniature White Chocolate Cappucino Cups
$7.95/person (Minimum 50 guests; A la carte pricing available for lower guest count)
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Santa’s Little Helper - homemade hot cocoa nipped with cool peppermint schnapps and
vanilla bean whipped cream
Chocolate Lover’s Martini - Godiva chocolate liquer, Kahlua, Absolut Vanilla, and
Bailey’s Irish Cream in a chocolate sauced glass; garnished with a mini candy cane
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Contact Our Qfice Todiay at 6304934300
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