
 
 

H o l i d a y  V a l u e  C o c k t a i l  B u f f e t  
 
 

C r a n b e r r y  G i n g e r  A l e  P u n c h  
 

C a r v e r  A t t e n d e d  S e l e c t i o n ,  P l e a s e  S e l e c t  O n e :  
Brown Sugar and Ginger Glazed Slow Roasted Smithfield Ham 

House Smoked Shoulder of Pork with Lexington Sauce 
Mustard Herb Rubbed Frenched Breast of Turkey 

BBQ Baked Beef Brisket 
Above Items Served with Assorted Sliced Rolls and Appropriate Sauces 

 
S i g n a t u r e  W a r m  T e r r i n e ,  P l e a s e  S e l e c t  O n e :  

Creamy Warm Parmesan, Artichoke and Sun Dried Tomato Dip 
Zesty Buffalo Shrimp OR Chicken Dip  

Warm Charleston Natural Blue Crab Dip 
Above Items Served with Crispy Crescent Pita Chips 

 
P l e a s e  S e l e c t  O n e :  

Chilled Three Color Vegetable Pate Mirror Display with Red Pepper Rouille 
Vegetable Crudités with Green Goddess Dipping Sauce 

Chilled Spinach Yule Log with Whipped Gorgonzola Mousse and Sweet Pepper Puree 
 

P a n n e d  C a v a t a p p i  P a s t a ,  P l e a s e  S e l e c t  O n e  S a u c e :  
Sirloin and Mushroom Bordelaise 

Shrimp and Spinach Alfredo 
Char-Grilled Italian Sausage with Balsamic Marinara, Onions and Peppers 

 
C o f f e e  a n d  D e s s e r t  S t a t i o n :  

Holiday Cookies and Bars Accented with Chocolate Truffles 
Fresh Fruit and Strawberry Display with Frangelica Crème Anglaise Custard 

Fresh Brewed Seattle’s Best Coffee  
 

 
Includes Room Rental, Staffing (Excluding Bartenders), Linens. Seating for 25% of Guests Only!  

This is a Standing Cocktail Reception.  
 

Bar Options Available on Request. 
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