Grened Gollyk,

Pine Cone Buftet

Guests are greeted by servers 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*

For Cocktail Hour
Baked Bric in a Crispy Puffed Pastry
Brown Sugar and Toasted Walnuts, Crusty Bread,
Buttery Crostini, & Table Crackers

Beet Hummus
Carrots and Pita Chips for Dipping

Dinner Buffet
Cider Glazed Pork Loin
Caramelized Onions, Chipotle Sauce

Cedar Plank Roasted Fillet of Salmon
Maple Glazed

Wild Mushroom Ravioli
tAsparagus Tips and Sliced Sundried Tomatoes,

Light Pesto Cream Sauce, Shaved Parmesan




Mashed Sweet Potatoes

Guanciale and Brussel Sprouts
Cranberry Sour

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

Bread from Nana’s Bakery in North Stonington
Buche de Noel

Chocolate Cake with a Maple Bourbon Mousse Filling,
finished with Chocolate Ganache

Minimum 25 guests
Menu $65 per person

Service staff additional and determined
by number of guests

*Bar and Drinks not included in menu price.
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