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Wonderful Time of the Year

Hors D’Ocuvres

Red Grapes
:. Rolled in Great Hill Blue Cheese and Pistachios
,’ Crilled Baby Lamb Chops
o Marinated in Rosemary and Garlic

Spiced Pork Belly
o Pomegranate Sauce
o - :
Mini Beef Wellingtons
( Béarnaise Sauce

> Stonington Sea Scallops

\f Wrapped in Crisp Bacon
]

Alittle later-...
Fork friendly food but enough for dinner

Whole Roasted Tenderloin of Beef
Sliced and served with Horseradish Cream and Small Rolls

Butternut Squash Ravioli
Sage Brown Butter

Sicilian Citrus Salad
Rounds of Naval, Clementine and Blood Oranges
Slivered Red Onion, Dried Cured Black Olives, Flat Leaf Parsley
First Pressed Olive Oil, Cracked Pepper




Guanciale and Brussels Sprouts
Cranberry Sour

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

Mini Cherry Upside Down Cakes

:. Apple Caramel Mini Tarts

At the Bar*
~ Candy Cane o
® White Rum, Godiva Chocolate Liqueur, Peppermint Schnapps

( Spiced Cranberry Gin Fizz

Winter Spiced Cranberry Juice, Tanqueray Gin, Lemon Soda

Gold Rush
Bourbon, Lemon Juice, and Holmberg's Honey

Minimum 25 guests
Menu $75 per person

Service staff additional and determined
by number of guests

*Bar and Drinks not included in menu price.
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