
Seasonal menu
Fall/Winter offerings, available to order November 1, 2025 -

March 1, 2026. Excluding Nov 27, Dec 24 & 25 

APPETIZER TRAYS 1 tray serves 25 people / 2 pieces per person

raspberry brie bites Phyllo shell, raspberry preserves, brie & rosemary honey drizzle
(V, contains almonds) $150/tray

cheddar sausage balls Pork sausage with Southern seasonings. Includes bbq and 
ranch dipping sauces (GF) $150/tray

chipotle cranberry meatballs Turkey meatballs cooked in a chipotle cranberry 
glaze (GF) $160/tray

Holiday jalapeno popper Cranberry cream cheese, bacon & cornbread topping
$150/tray

deviled egg DUO Includes two fillings: Nashville hot with pickles (V, GF) and 
Chorizo and roasted sweet potato (GF) served cold $150/tray

caprese focaccia sliders Mozzarella, hot house tomato, arugula, basil pesto & 
balsamic glaze served cold (V) $150/tray

puff pastry bites Pick 1 variety $160/tray
- Herb ricotta with parmesan cheese, cherry tomatoes & basil oil (V)
- Beef wellington, mushroom duxelle, dijon demi sauce & prosciutto 
- Chive and smoked salmon cream cheese, diced cucumber & pickled red onions
- Old Bay seasoned crab meat, cream cheese, spinach & red bell pepper

INSPIRED SHAREABLES 1 platter serves 20-25 people

Cheese & fruit Chef’s selection of seasonal artisanal cheese, honey whipped ricotta, jams, 
nuts, dried and fresh fruit, crackers & cornichons (V) $180/platter

CHEESE & charcuterie Chef’s selections of seasonal artisanal cheese and cured meats, 
jams, nuts, mustards, crackers & cornichons $200/platter

herb roasted turkey Rosemary, oregano & parsley rubbed boneless turkey breast, 
gerkins, olives, cranberry dijon mustard & mini croissants $250/platter

spiral ham Maple spiced glazed ham, honey mustard & mini brioche rolls $250/platter

shrimp cocktail Old Bay aioli, cocktail sauce, sliced lemons & limes $225/platter

dip duo Choose two dips. Served warm with pita points $175/platter
Spinach artichoke dip (V)  /  Caramelized onion dip (V) /  Crab dip  / 
Butternut squash dip (V)  /  Sausage fennel kale dip



Seasonal buffet Menu
Pick 2 entrees and 2 sides

Desserts, salads & drinks are available to add-on

All buffets include fresh rolls, whipped honey cinnamon butter 
& housemade cranberry sauce with orange zest 

 

entrees
pick 

2

sides
pick 

2

roasted turkey (GF) 
with lemon herb gravy

spiral ham (GF)
with maple spiced glaze

butternut squash & Sage
risotto (V, GF)

seared rosemary chicken (GF)
with cranberries

Maple miso glazed salmon

prime rib (GF)
with horseradish sauce & au jus
+$3/person

poblano cornbread sTuffing (V)

sausage apple stuffing

Cheddar & chive mashed potatoes (V, GF)

whipped sweet potatoes (V, GF)

Truffle Green beans au gratin (V) 
with crispy onion strings

brown buttered baby carrots (V, GF)

Smoked gouda mac & cheese (V)

Herb mac & cheese with cavatappi (V)

roasted root vegetable medley (V, GF)

Brussel sprouts with maple bacon (GF)

scalloped potatoes (V, GF) 
with sharp cheddar

$25/person, 15 person minimum

All sides are available 
to be ordered by the half pan 

1 half pan serves 20-25ppl - $50 each

additional entree
+$6/person



 
The following items below are available to add on to any seasonal order 

maple pecan bread pudding 
with bourbon glaze (V)   
served warm $6/person

peppermint bark Brownies (V) 
$5/each

creme brulee cups (V, GF) 
choice of chocolate or vanilla
$6/each

 

SALADS

autumn field greens (V, GF) 
Field greens, roasted butternut squash, shaved brussel sprouts, 

toasted pepitas, crumbled goat cheese & a fig vinaigrette

spinach & beet (V, GF) 
Spinach, pickled beets, feta cheese crumbles, toasted walnuts, 

quinoa & a maple dijon vinaigrette

$4.75/person upcharge 

DESSERTS 
15 person minimum per selection 

15 person minimum per selection 

DRINKS

spiced hot chocolate
w/ cinnamon sticks & marshmallows

hot apple cider
w/ cinnamon sticks & orange slices

 
$20/insulated totes 

serves 12 people 

 

                    

cranberry pomegranate
punch

Rosemary pear sprtiz 

$12/gallon 
serves ~10 people 

warm fruit Cobbler (V) 
choice of cherry or apple cinnamon 
$6/person

pumpkin cheesecake bars
with salted caramel drizzle (V) 
$6/each

 
 

Ask about our rotating holiday sweets!

buffet add-ons


