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$35.00 PER PERSON
Chefs Table

Mixed Wintergreen Salad

Dried Cranberries, Mandarin Oranges, Grape Tomatoes, Cucumber, Walnuts, Toasted Pecans and Goat Cheese
with a Citrus Vinaigrette

Rosemary and Maple Glazed Turkey
Served with Apricot Chutney and Cranberry Sauce
Spiral Sliced Ham
With a Pineapple and Honey Glaze
Cornbread Stuffing
Celery, Onions and Carrots
Whipped Yukon Gold Potatoes
Roasted Garlic and Double Cream
Traditional Holiday Gravy

Roasted Green Beans
Caramelized Shallots and Blistered Cherry Tomatoes

Artisan Dinner Rolls with Butter

Assorted Holiday Cookies
Chocolate Chip, Sugar Cookies, Snickerdoodle Cookies

A taxable Administrative Services fee of 20% will be added to all food and beverage orders.

All'invoiced food selections will have a 5.3% VA State tax and 6% City Meals tax applied.




Stationed Appetizers 3

Petite Ham Biscuit
Shaved Ham, Smoked Gouda and Maple Butter

Holiday Slider
Roasted Turkey, Swiss Cheese with a Cranberry Aioli

Chefs Table

Ambrosia Salad

Pineapple, Cranberries, Mini Marshmallows, Mandarin Oranges, Vanilla Yogurt, Whipped
Cream and Shredded Coconut

Bahy Kale and Romaine Salad

Red Peppers, Parmesan Cheese, Focaccia Croutons and Creamy Caesar Dressing

Rosemary and Maple Glazed Turkey
Served with Apricol Chutney and Cranberry Sauce

Bacon Wrapped Pork Tenderloin

Caramelized Apples and Pickled Onions
. Roasted Sweet Potatoes

With Cinnamon and Molasses

Roasted Root Vegetables
Glazed Baby Carrots, Turnips, Squash and Brussel Sprouts
Artisan Dinner Rolls with Butter

Assorted Dessert Bars
Pumplin Cheesecake Shooters and Assorted Dessert Bars

A taxable Administrative Services fee of 20% will be added to all food and beverage orders.

All' invoiced food selections will have a 5.3% VA State tax and 6% City Meals tax applied.




$75.00 PER PERSON

Stationed Appetizers Chefs Table

Butternut Squash Soup Shooters Ambrosia Salad

Sage, Rosemary, Ginger and a Toasted P@'neapgle, Cranberries, Minit Marshmallows,

Cornbread Crouton Mandarin Oranges, Vanilla Yogurt, Whipped Cream
and Shredded Coconut

Coconut Shrimp Satay Baby Kale and Romaine Salad

Served with Sweet Chili Sauce :
Red Peppers, Parmesan Cheese, Focaccia Croutons

Beef Crostini and Creamy Caesar Dressing

Grilled Crostini, Whipped Peppered Goat Rosemary and Maple Glazed Turkey
Cheese, Chimichurri Pesto and a Chive Stick Served with Apricot Chutney and Cranberry Sauce
Hand Carved Prime Rib Roast
. Herb Crusted Prime Rib, Bordelaise Sauce,
g/w/zmg/ 3' ah@e Horseradish Cream and Assorted Rolls
Artisan Meat and Cheese Board Roasted Sweet Potatoes

Nuts, Dried Fruit, Crackers and Bread Sticks W O o Mol sses

Seasonal Vegetahle Crudite Roasted Root Vegetables
Hummus and Pita Chips Glazed Baby Carrots, gurm s, Squash and Brussel
prouts

Fresh Fruit and Berry Platter Artisan Dinner Rolls with Butter

Dessert
Assorted Holiday Cookies

Chocolate Chip, Sugar Cookies, Snickerdoodle Cookies
Hot Chocolate Bar

Candy Canes, Chocolate Chips, Andes Mints, Mini Marshmallows and Whipped Cr

Spike It! - Upcharge
Add Kahlua, Peppermint Schnapps, Baileys or Amaretto

A taxable Administrative Services fee of 20% will be added to all food and beverage orders.

All' invoiced food selections will have a 5.3% VA State tax and 6% City Meals tax applied.




