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The Winter Fest Buffet
Station 1

Salads and Apps

Baby greens Salad with Mandarin Oranges, Sugar Plum Pecans and Balsamic Dressing

Baked Brie en Croute with Crackers and Cranberry Orange Relish

Traditional Relish Platter (Chef’s Choice)

Slices of Apples and Oranges

Sweet Potato Cornbread, Granny’s Rolls and French Bread
Station 2
The Main Fare

Whole Roasted Turkey (sliced off the bone~ Drums in tact)

Honey Glazed Ham

Mother’s Herb Crusted Roast Beef (or) Slow Roasted Chipotle Salmon Filet
Petite Green Beans and Roasted Peppers

Old ~Fashioned Yummy Yam Casserole

Brown Sugar and Spice Mini Carrots

 Indian Corn Succotash

Miner’s Garlic Mashed Potatoes

Apple and Onion Stuffing

Cranberry Relish and Jelly Sauce

Horseradish Cream 

Turkey Gravy

Au Jus
Station 3
The Ending

Winter Cookie Extravaganza

Chocolate Mousse in Cups with Whipped Topping

American Pumpkin Pie

Michelle’s Apple Cobbler
Station 4
Beverages

Coffee (reg/decaf)

Hot Tea

Lemon Cranberry Punch
Price:

50-100       $ 32.95 Adults       15.95 Children 12 and under
125-250 $ 27.95 Adults
Included in meal:
 Plates, Flatware, Paper Napkins, Plasticware for beverage bar
 Buffet Table Linens and Theme related decoration
NOT INCLUDED

Service, Gratuity, Tax 
Your Personal Chef     Michelle New   970-524-7150
