
Special
HOLIDAY MENUS

MAPLE GLAZED CARROTS
(NF)(GF)(DF)(VG)

POMEGRANATE SALAD
With dried cranberries and toasted sunflower 

seeds on a bed of mixed greens. 
Maple Balsamic Vinaigrette on the side

(NF)(GF)(DF)

ROASTED TURKEY
Served with Traditional Stuffing

marinated with rosemary and garlic
(NF)

STUFFED SQUASH
Quinoa and butternut squash with spinach

and lentils in a tomato sauce
(NF)(GF)(DF)(Vegan Option)

ROASTED GARLIC MASHED POTATOES
(NF)(GF)(DF)(VG)

TURKEY GRAVY
Vegetarian and Gluten-Free Gravy

available upon request
(NF)

ORANGE CINNAMON CRANBERRY SAUCE
(NF)(GF)(DF)(VG)

D E S S E R T S
Apple Strudel, Pumpkin Whoopie Pies,
Eggnog Crème Caramel, Chocolate Cake

(NF)(V)

A D D  O N S :
CARVED ROAST BEEF     + $10

PINEAPPLE HONEY GLAZED HAM    + $6

Holiday Cheer! 

TURKEY-TINI STATION
Roasted turkey, garlic mashed potatoes,

traditional stuffing, turkey gravy, 
and candied  cranberries

(NF)(DF)

CARVERY STATION
Beef striploin, skirt steak, or cedar plank

salmon with French mashed potatoes and
roasted root vegetables

(NF)(GF)(DF)

SHORT RIB AND RISOTTO STATION
Braised beef short rib with red wine, garlic,

and fresh herbs over a bed of seasonal risotto
(NF)

BUTTERNUT SQUASH RISOTTO STATION
With parmesan, pepitas, sesame seeds, and

crispy onions served from a live Parmigiano
cheese wheel

(NF)(V)

(NF) Nut Free | (GF) Gluten Free | (DF) Dairy Free (VG) Vegan | (V) Vegetarian

A Marry Fare Menu
$27pp

Jingle & Mingle Menu
$17each 

HOT CHOCOLATE & HOT APPLE 
CIDER STATION

$5.00pp
With cinnamon sticks, star anise, mini marshmallows,

whipped cream, chocolate, and caramel drizzle
 (NF)(GF)(V)

GINGERBREAD PEOPLE DECORATING STATION
$5.00pp

With assorted colored icing, sprinkles, 
and mini M&Ms 

(V)

S´MORES STATION
$6.00pp

Individual package of marshmallows,
chocolate and graham crackers with a skewer 

and mini flame 
(support staff required) (NF)(V)

CROQUEMBOUCHE
$160 each

Choux pastry puffs arranged in a cone and layered
 with caramel drizzle

 (NF)(V)


