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Gather &  Graze

Grazing Displays Specialty Bites

Savory Cocktail Truffles

Holiday Charcuterie

Sage Derby | Havarti | Smoked & Aged
Wisconsin Cheddar| Goat Cheese Truffels
Prosciutto | Sopressata | Bison Saucisson
Salami | Spiced Nuts | Dried Fruit | Fresh
& Pickled Vegetables | Artisan Crostini &
Crackers

Fireside Baked Brie

Brie en Croute with Fig, Apple slices,
Crostini 

Winter Garden Hummus Trio

Evergreen Herb | Roasted Red Pepper |
Roasted Butternut Squash

Holiday Artichoke Gratin

Our Family Artichoke Dip | Parmesan
Herb Crust | Crispy Shallots | Rosemary
Crostini

Winter Antipasti Garden

Marinated Artichokes | Roasted Peppers |
Castelvetrano Olives | Herbed
Mushrooms | Pickled Vegetables| Grilled
Vegetables

Crispy Bacon & Chive | Toasted Almond &
Herb | Cranberry & Pistachio | Pretzel
Crisp

Cranberry Meatball 

French Onion &  Gruyère Tartlet

Holly Jolly Biscuit Bites

Sweet Potato Biscuit | Ham | Maple
Cream Cheese or
Apple Butter & Smoked Gouda

Prosciutto Wrapped Pear

Grilled Pear Slice | Chevre | Prosciutto | 
Hot Honey Drizzle 

Short Rib Cannoli 

Braised Beef | Black Garlic Ricotta |
Pickled Pearl Onion | Rosemary
Cannoli Shell

Scallop &  Caviar Spoon

Herbed Crème Fraîche | Pickled Shallot
Dill

Pan Seared Sea Scallop | Vanilla
Beurre Blanc | Caviar

Colorado Smoked Trout
Bellini

Beef Meatball | Cranberry Preserves | 
Pepper Jelly | Lemon

Smoked Elk Sausage | Cream
Cheese | Charred Jalapeno Pepper

Caramelized Onion | Gruyère |
Crispy Shallot

Smoked Elk Saugage Pepper



Carving Stations

Gather &  Feast
Entrees

Apple Cider Brined Pork Loin

Caramelized Apple  | Sage | Cider Cream

Rosemary Sage Chicken

Herb-Roasted Chicken | Rosemary &
Sage | Roasted Garlic | White Wine Jus

Slow Roasted Prime Rib 

Prime Beef Chef Carved | Slow Roasete  |
Jus | Horseradhish Cream 

Black Garlic Braised Short Rib

Slow-Braised Beef Short Rib | Black Garlic
| Red Wine | Rosemary Jus

Peppercorn Brandy Beef Medallion

Seared Beef Medallion | Brandy
Peppercorn Cream | Crispy Shallots

Spiced Pomegranate Chicken 
Boneless Skinless Chicken Breast |
Cumin | Coriander | Molasses |
Pomegranate

Salads

Roasted Beet &  Chevre Salad

Citrus &  Fennel Salad

Arugula | Orange Slices | Grapefruit |
Grilled Fennel |Pomegranate Seeds |
Champagne Vinaigrette

Winter Crunch Salad
Romaine | Red Cabbage | Carrots | Celery
| Butternut Squash | Pine Nuts | Goat
Cheese Crumbles | Cranberry Vinaigrette

Winter Greens & Pear Salad

Winter Greens | Pear | Blue Cheese |
Candied Pecans | Cranberry Vinaigrette

Watercress | Roasted Red & Yellow Beets |
Crumbled Goat Cheese | Pepitas | Balsamic
Vinaigrette

Winter Citrus Salmon 
Orange | Lemon | Fennel | Fresh Herbs
(GF | DF )

Wild Mushroom Wellington

Wild Mushroom Duxelles | Caramelized
Shallot | Spinach | Rosemary Jus (V)

Slow Roasted Prime Rib 

Herb Roasted Turkey Breast

Tenderloin of Beef

Denver Tender Medallion of Beef 

Herbed Pork Loin 

Rosemary & Garlic Leg of Lamb

Wild Rice & Cranberry Stuffed
Butternut Squash

Roasted Butternut Squash | Wild Rice |
French Lentils | Mushrooms | Apples |
Dried Cranberries | Toasted Pecans |
Maple-Balsamic Glaze. (Vegan | Gluten-
Free)



Starch Sides 

Gather & Feast

Toasted Brioche | Wild Mushrooms
Gruyère | Caramelized Shallots |
Fresh Thyme

Wild Rice | Cranberry | Toasted
Pecans | Rosemary

Yukon Potato | Thyme | Cream |
Gruyere

Whipped Potatoes with Chives

Sweet Potato Gratin

Wild Mushroom Bread Pudding

Brown Butter | Sage 

Holiday Pilaf

Gruyere Potato Gratin

Vegetable Sides

Honey & Thyme Roasted
Carrots

Roasted Carrots | Fresh Thyme

Haricots Verts au Beurre
French Green Beans | Shallot |
Cultured Butter | Sea Salt

Lemon Roasted Broccolini
Lemon | Garlic | Parmesan

Winter Roasted Vegetable
Garden

Butternut Squash | Brussels
Sprouts | Carrots | Pearl Onion |
Thyme | Garlic

Brown Butter & Sage Roasted
Yams

Yams | Nutty Brown Butter | Fresh Sage

Roasted Delicata Squash with
Pomegranate & Pepitas

Maple Roasted Delicata |
Pomegranate | Toasted Pepitas |
Sage

Potatoes | Cream | Butter | Chives

Traditional Stuffing

French Bread | Sage | Dried Cranberry | 
Pecans 

Artisan Rolls & Butter

Maple Dijon Brussels Sprouts
with Toasted Pecans

Roasted Brussels Sprouts | Maple
Dijon Glaze | Toasted Pecans | Thyme



Warm Dark Chocolate Ganache |
Salted Caramel Brown Butter Pound
Cake Bites | Rice Crispy Treat Squares |
Stroopwafel | Pineapple | Strawberries |
Aple Slices | Banana | Marshmallow |
Pretzel Rods 

Sweets & Treats 

D.Y.O. Mini Donut Station 

Decorate Your Own: Mini Cake Donuts
| Vanilla Glaze | Chocolate Glaze |
Sprinkles | Mini M&M's | Chocolate
Chips | Peanuts | Crumbled Bacon 

Holiday Fruit Cobbler
Cherry or Apple | Oats | Brown Sugar

Candy Cane Cannoli’s
Chocolate Dipped Cannoli | Crushed
Candy Cane (V)

Chocolate after Dark 

Tartlets
Apple Pie | Cherry Pie | Chocolate
Fudge | Lemon Blackberry | Peanut
Butter Pie | Pumpkin | 
Bacon Pecan Pie

Desserts en Glace
Tiramisu | Strawberry Shortcake
Raspberry Cheesecake | Pumpkin
Cheesecake | Goo Goo Cluster | Banana
Pudding

Vegan: Chocolate Mousse | Strawberry
Mousse

Bourbon Glazed 
Bread Pudding

French Bread | Eggs | Milk | 
Brown Sugar | Bourbon Glaze

Stations 

Holiday Cookie Shop
Ginger Molasses Cookies | Chocolate
Peppermint Cookies | English
Shortbread Cookies | Decorated Sugar
Cookies | |Milk and Hot Chocolate
Shooters

Fireside S’mores 
Toating Station

Graham Crackers |  Chocolate Cookies
Toasted Marshmallows | 
Milk Chocolate Bars | Dark Chocolate
Bars | White Chocolate Bars |
Peppermint Bark 

Sweet Bites
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