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Traditional Southern Holiday Feast
Herb Roasted Turkey with Skillet Gravy 

Maple Glazed Sliced Ham 

Southern Cornbread & Sage Dressing 

Cranberry and Peach Relish 

Homemade Creamy Mashed Potatoes 

Country Style Seasoned Green Beans

Oven Baked Sweet Potato Soufflé 

Ambrosia Fresh Fruit Salad

Fresh Baked Rolls or Country Cornbread  
or Buttermilk Biscuits

Sweet Iced Tea or Lemonade or Holiday Punch 

Warm Apple & Caramel Cream Crumble

Fall Pumpkin Spice Pie in a Flaky Baked Crust

Not-The-Holidays Buffet
Italian Caesar Salad with Fresh Shaved Parmesan & Croutons

Fresh Garden Salad with Cherry Tomatoes, Sliced Cucumber, 
Shredded Carrots, Buttermilk Ranch & Italian Vinaigrette

Teriyaki Orange Baked Boneless Chicken

 Tangy Peach Barbecue Baked Beef Brisket

Smoked Gouda Macaroni & Cheese

Seasoned Vegetable Medley 

Warm Baked Potato Salad with Crumbled Bacon, Shredded 

Cheddar, & Topped with Scallions 

Ambrosia Fresh Fruit Salad

Homemade Cheddar Biscuits

Sweet Iced Tea or Lemonade or Holiday Punch 

Red Velvet Cake with Cream Cheese Frosting

Merry Margarita Cake with Fresh Lime Icing

Classy Holiday Buffet 
Organic Spring Greens Salad with Dried Cranberries, 

Gorgonzola Cheese, & a Pomegranate Vinaigrette 

Sliced Prime Rib with Au Jus & Horseradish Cream

Baked Brie & Apple Stuffed Chicken Breasts 

Fire Roasted Squash & Zucchini Medallions

Baked Spinach & Artichoke Mashed Potatoes

Citrus Cinnamon Glazed Pears & Carrots

Chilled Asparagus Salad with Crumbled Feta  
& a White Balsamic Dressing

Assorted Fresh Baked Dinner Breads

Pomegranate Lemonade 

Homemade German Chocolate Cake

Warm Peach & Cherry Crumble

Hanukkah Dinner Celebration
Warm Pear and Ricotta Dip with Crostinis & Crackers

Potato Latkes with Smoked Salmon, Caviar,  
& Tarragon Crème Fraiche

Platter of Sliced Brisket with Dried Apricots & Plums

Smoked Trout Cakes with Horseradish Cream

Marinated Halibut on Roasted Beet & Fennel Salad

Warm Winter Squash with Caramelized Onions 

Creamy Spinach with Toasted Pine Nuts & Plump Raisins

 Cranberry and Orange Spritzer

Sour Cream Coffee Cake

Citrus Cheesecake with Marmalade Compote

breakfasts & brunches 
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Festive Holiday  
Hors d’oeuvre Party

Assorted Fresh Vegetables with a 

Pumpkin Hummus Spread  
& a Creamy Dill Dip

Italian Tomato & Cannellini Bean 
Bruschetta Topped with Basil Ribbons 

Over Crisp Baked Crostini

Petite Savory Beef Tenderloin Biscuits  
with a Spicy Wild Cherry Aioli

Fresh Pears & Figs Wrapped with 
Prosciutto & Topped with Finely 

Chopped Toasted Pecans & a Honey 
Balsamic Drizzle

Petite Ginger & Cinnamon Roasted  
Pork Biscuits

Whiskey Kissed Baked Chicken Bites

Coconut & Sweet Orange  
Marmalade Shrimp

Raspberry Flavored Tea

Caramel Apple & Chevre Tartlets

Fresh Baked Holiday Cookies  
& Decadent Fudge Brownies

Petite New York Style  
Cheesecake Squares

Casual Holiday Gathering

Domestic & International Cheeses  
with Crackers

Petite Grilled Burgers Topped  
with Cheddar Cheese & Bacon

Classic Spinach & Artichoke Dip  
with Tortilla Chips

Fresh Garden Vegetables  
with a Roasted Red Pepper Dip

Oven Baked Southern  
Sweet Glazed Meatballs

Panko Crusted Crab Cake Bites  
with Roasted Pepper & Chive Aioli

Mini Citrus & Orange Muffins  
with Roasted Turkey  
& Cranberry Relish

Breaded Chicken Tenders  
with Honey Mustard  

& Barbecue Sauce

Homemade Holiday Fruit Punch

Bailey’s Chocolate Fondue Sauce with 
Fresh Fruit, Marshmallows, & Pretzels

An Evening with Friends  
and Family

Homemade Warm Crab Dip with  
Toast Points & Crackers

Assorted Grilled Crudités  
with a Fragrant Herb Vinaigrette

Tender Soy & Garlic Marinated  
Sirloin Satays

Greek Marinated Skewers – Olives, 
Artichokes, Roasted Pepper, Basil,  

Feta Cheese

Smoked Barbecue Chicken & 
Caramelized Onion Tartlets

Bacon Wrapped Shrimp  
with a Basil Garlic Stuffing

Holiday Wreath of Flaky Pastry Filled 
with Chicken & Cheddar Cheeses

Baked Fruited Brie Squares  
in Puff Pastry

Cranberry Orange Infused Iced Tea

Assorted Chocolate Truffles

Assorted Fresh Fruits & Pretzels  
with a Decadent Creamy Caramel Dip

Spiced Carrot Cake Lollipops
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Hanukkah Hors d’oeuvre Buffet

Sweet Potato & Currant Latkes

Fresh Garden Vegetables with a Sun-Dried Tomato Dip

Smoked Salmon & Cream Cheese Tartlets

Pesto Goat Cheese Spread with Fresh Baked Bagels

Whole Filet of Fish Garnished with  
Cucumbers & Dill Chive Aioli

Kosher Platter of Pickles, Peppers, & Olives

Petite Beef Brisket Sandwiches on Rye

Petite New Potatoes Filled with Dill Potato Salad

Hanukkah Fruit Punch

Walnut & Brown Sugar Filled Rugelach

Spiced Cherry Cheese Bars

Elegant New Year’s Hors d’oeuvre Party

Antipasto Platter- Assorted Meats, Cheeses, 

Marinated Vegetables, & Crackers

Black Eyed Pea Salsa with Red Onion,  
Fresh Cilantro, & Tortilla Chips

Elegant Endive Leaves Stuffed with Blue Cheese,  
Toasted Nuts, & Honey

Bourbon Glazed Beef Tenderloin Skewers

Fresh Crab Tossed in a Champagne Dressing  
Served in Herbed New Potato Bowls

Raspberry Chipotle Glazed Chicken Skewers

Gulf Shrimp Served Shot Glass Style  
with Celery in a Spicy Bloody Mary Dip

Assorted Spiced Roasted Nuts

Homemade Cranberry and Orange Punch

Coffee & Cocoa Tiramisu with Fresh Whipped Caramel Cream

Tower of Vanilla Crème Puffs with White Chocolate
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