
Holiday

Welcome your guests with: 
Warm Cider with Bourbon, Ginger Syrup and Freshly Squeezed Lemon 

or a Mexicali Reindeer Gold Tequila, Ginger Beer and Bitters with a Fresh Lime Wedge

The Menu
For Cocktail Hour

Baked Brie in a Crispy Puffed Pastry with Brown Sugar and Toasted Walnuts
Crusty Bread, Buttery Crostini, Table Crackers

Beet Hummus
Carrots and Pita Chips for Dipping

Dinner Buffet
Cedar Plank Roasted Fillet of Salmon 

Maple Glaze

Cider Glazed Pork Loin
Caramelized Onions, Chipotle Sauce

Wild Mushroom Ravioli
Asparagus Tips and Sliced Sundried Tomatoes, Light Pesto Cream Sauce, Shaved Parmesan

Mashed Sweet Potatoes
Brown Sugar Butter

Guanciale and Brussel Sprouts 
Cranberry Sour

Farmer’s Greens Salad
Grilled Seasonal Pears, Crumbled Goat Cheese and Candied Pecans, Balsamic Vinaigrette

Two Dogs Baking Artisan Breads
Oat and Barley, Rustic Italian, Crusty Baguette, Cranberry Walnut and Rosemary Sourdough 

Whipped Salted Butter

Buche de Noel
Chocolate Cake with a Maple Bourbon Mousse Filling, Finished with Chocolate Ganache

3 Hour Event | Minimum 40 Guests | $45 Per Person 

The Pine Cone Buffet
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