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Up ON  
ThE ROOfTOp  
REiNdEER paUSE
Out jumps Good Old  
Santa Claus

Jingle and mingle into the holidays with plenty 
of cheer throughout Christmas in July.

The culinary team has assembled a merry little 
menu selection for your next gathering, offering 
you spectacular holiday menu inclusions to 
enjoy during intimate gatherings of 10 people  
to social galas exceeding 200 people. This 
holiday curated menu will certainly set a 
precedent for culinary creativity, exemplary 
service and impressive seasonal backdrops  
to surpass your greatest expectation.

Terms & Condition: A food and beverage minimum is 
required. Not valid for pre-existing events. Cannot be 
combined with any other offer and is subject to space 
availability. Offer must be booked and actualized by 
December 31, 2022.
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Up On The Roof Top

assorted mini Danish

winter citrus fruit cocktails

salted caramel pear parfaits, vanilla yogurt, pecan crumble 

scrambled eggs, chives 

heirloom potato hash, olive oil and herbs 

applewood smoked bacon, sausage patties

cinnamon French toast, seasonal compote, maple syrup 

$49 / PERSON

Santa Claus Is Coming To Town

cranberry-orange, pumpkin seed muffins

artisan toasted breads, whipped sweet butter and house 

made jams

sliced seasonal fruit and berries   

assorted Chobani yogurts 

citrus-date muesli, apples, pecans and almonds 

scrambled eggs, chives  

red bliss hash, red and green peppers, onions

applewood smoked bacon, sausage patties  

chocolate brioche French toast, creme anglaise sauce, 

maple syrup   

$52 / PERSON

Auld Lang Syne 

winter citrus fruit cocktails, grapes 

assorted scones, Devonshire cream, house-made jams 

English muffins, whipped sweet butter, house made jams

cranberry–orange granola, pumpkin seeds, assorted milks  

scrambled eggs, chives 

English breakfast beans 

oven roasted vine tomatoes 

roasted cremini mushrooms

British bacon and bangers 

$54 / PERSON

New Year’s Resolution

seasonal fruits and berries 

citrus-date muesli, apples, pecans and almonds 

assorted Chobani yogurts    

fresh fruit and mint smoothies 

whole wheat English muffins, whipped butter and peanut 

butter 

egg white frittata, ratatouille vegetables, smoked 

mozzarella 

baked sweet potato hash, olive oil and sea salt 

Willie Bird turkey bacon  

roasted tomatoes   

local oats, sliced bananas, cinnamon sugar 

$56 / PERSON 
 
 
 
 
 
 

BR E a k fa S T
BREAKFAST

12 Days Of Christmas | Ala Cart 

mini bagel bite sandwiches turkey sausage, eggs, 

cheddar | $60 DOZ   

cranberry parfaits, Greek yogurt, pecan crunch | $9 EA   

mini quiche, kale and butternut, pecorino | $60 DOZ   

mini frittata, wild mushrooms, leeks, mozzarella | $48 DOZ     

assorted whole seasonal fruits to include pears, apples, 

citrus, bananas | $3.50 EA  

traditional eggs benedict, lemon hollandaise | $96 DOZ   

short rib hash, wild mushrooms and  

caramelized onion | $7 PP   

ricotta cheese blintzes, cherry compote | $8 PP   

potato pancakes, caramelized apple sauce,  

sour cream | $8 PP   

blueberry pancakes, whipped lemon-ricotta,  

citrus maple syrup | $8 PP    

sweet waffles, mixed berries, citrus syrup | $8 PP 
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Baby Its Cold Outside 
macaroni and cheese & chili bar 

Salad 

wedge salad, tomatoes, pickled onions, boiled egg, 

smoked bacon, and smoked blue cheese dressing 

pull apart rolls, whipped butter

Pasta Selections

fusilli and campanelle pasta 

IPA cheddar sauce and smoked gouda sauce

Protein  

bacon lardons, shredded chicken, pulled bbq pork, garlic 

roasted baby shrimp 

Vegetables 

English peas, roasted broccoli, caramelized onions, 

shaved brussel sprouts, mixed mushrooms,  

garlic tomatoes 

Chili Selections

short rib chili, five beans, charred tomatoes

vegan sweet potato and butter bean chili, black beans, 

peppers, ancho

Accoutrements

Cholula, tomato pesto, basil pesto

oyster crackers, sour cream, green onions,  

cheddar cheese

Dessert

sticky toffee bread pudding 

crisp apple rolls

$60 / PERSON

Winter Wonderland  

Soup

roasted acorn squash, disaronno

artisan dinner rolls, whipped butter 

Vegetable

winter kale salad, dried cherries, almonds, roasted sweet 

potato, smoked cider vinaigrette 

grilled butternut ratatouille, radish, pickled onion, 

balsamic and sage 

wild rice salad, pears, walnuts, charred red onion, 

grapefruit vinaigrette 

Main

plank roasted whole salmon, lingonberry cream

carved striploin, fingerling potato hash, garlic demi  

citrus chicken breast, maple-citrus jus 

winter root vegetable ratatouille

farro pilaf, heirloom carrots, dried blueberries

charred Brussels sprouts and cauliflower 

Dessert

holiday petit fours

assorted seasonal tarts 

$68 / PERSON

 

BUFFET 
LUNCHES BU f f E T 

LU N c h E S
 
Let It Snow, Let It Snow, Let It Snow

Soup

butternut squash soup, cider, fingerlings, celery root, apples

artisan dinner rolls, whipped butter 

Salad 

roasted beet salad, arugula, radicchio, roasted apple,  

basil-citrus dressing

baby kale salad, fennel, dried cranberries, pecans,  

shaved ricotta salata

roasted Brussels sprouts salad

Protein 

slow roasted turkey breast, pecan and pickled  

blueberry wild rice

roasted salmon, maple glazed carrots, citrus lentils 

Vegetables

creamed kale, lemon, fresno chili, tarragon bread crumb

charred broccoli, garlic confit, parmesan

Dessert Selections 

holiday cookies 

cinnamon gluten free brownies 

$59 / PERSON
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Sleigh Ride

Hors d’oeuvres Passed

potato latke, smoked apples, candied beets 

short rib slider, roasted tomato, mini onion bun 

duck confit crepe, cranberry jam

Cheese Board

selection of local artisan cheeses

house pickled vegetables, grain mustard,  

seasonal fruit preserves, grapes, dried fruits, honeycomb, 

everything crackers 

Winter Garden

romaine shooters, parmesan, croutons 

charred cauliflower salad, cranberries, green onion, 

pecans, shaved parmesan, citrus vinaigrette 

red pepper hummus, rice crackers, bread sticks

grilled butternut ratatouille, brussel sprouts, pickled onion, 

balsamic and sage 

Main 

butternut squash ravioli, wild mushrooms, leeks, spinach, 

cider cream  

orecchiette, baby shrimp, sweet corn, piquillo peppers, 

parsley-olive oil 

fusilli, short rib bolognaise, heirloom carrots, onion

tomato focaccia, parmesan, crushed red peppers

Dessert 

eggnog white chocolate mousse 

holiday cookies 

$85 / PERSON

Feliz Navidad

Hors d’oeuvres Passed

smoke shrimp ceviche shooters

crab and street corn phyllo, guajillo, cotijo 

vegetable empanada, ancho sour cream 

Salad 

grilled gem Caesar, cotija cheese, cornbread croutons, 

heirloom tomatoes, ancho-Caesar dressing 

Guacamole, corn chips

Fajitas 

shrimp fajitas, sweet peppers, charred green onions 

smoked chicken fajita, onions, roasted tomatoes

shredded lettuce, sour cream, queso fresco, limes,  

Tapatio hot sauce, pickled onion

charred tomato ranchero, poblano salsa,  

grilled pineapple-jicama pico

steamed flour and corn tortillas

Carving

orange-chipotle glazed turkey, tequila-lime  

cranberry sauce

Modelo braised black beans

Accoutrements

cilantro rice, garlic and green onion

esquites corn, chilies and cotija 

Dessert

vanilla churros, cranberry compote, orange  

chocolate sauce 

RumChata flan

$90 / PERSON

Chef attendant required*

di N N E R 
RE c E p T i O N S

DINNER 
RECEPTIONS
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Babbo Natale

Hors d’oeuvres Passed 

beef tenderloin, truffle cream, parmesan reggiano, crostini

salmon arancini, calabrian aioli

pine nut hummus, lemon oil, curried golden raisins,  

basil crisp

Soup

roasted parsnip-apple soup, sage croutons

Salad

antipasti salad, romaine, pepperoncini, olives,  

red peppers, smoked mozzarella 

grilled octopus and giant bean salad, charred onions  

and peppers, blood orange 

cherry tomato and mozzarella salad, arugula, pesto 

vinaigrette and balsamic 

Main

gnocchi, braised short rib, wild mushrooms, charred 

tomatoes and spinach 

roasted mahi mahi, artichoke caponata

braised chicken all’arrabbiata, cherry peppers

flatbread with figs, pancetta, arugula 

roasted broccoli, charred grapes, almonds and rosemary 

Dessert

chestnut yule log : chocolate cake, chestnut cream, 

chocolate ganache

rum baba

$95 / PERSON

Oh Christmas Tree

Hors d’oeuvres Passed

goose pate, candied apricot, raisin pecan crostini

grilled black forest ham and sage derby, brioche 

brie en croute, lingonberry jam 

Soup

pumpkin ginger soup, roasted apples   

Cheese & Charcuterie Board

cambazola, mushroom brie, Westphalia ham,  

grilled beer brats 

dark rye bread, gherkins, Bavarian mustard, pickled 

vegetables

Salad

traditional cucumber salad, smoked black pepper

pickled beet salad, sweet onion, horseradish vinaigrette 

spinach salad, red onion, tomatoes,  bacon vinaigrette 

Main 

beef schnitzel, mustard seed spaetzle, mushroom gravy 

roasted pork tenderloin, caramelized onions and apples, 

cherry balsamic glaze

honey and peppercorn glazed salmon, braised  

red cabbage 

herb and garlic roasted prime rib, date-chestnut stuffing, 

pan gravy, oven roasted brussels sprouts and carrots

Dessert

holiday petit fours and macaron

apple hazelnut tarts 

$110 / PERSON

Chef attendant required*

di N N E R 
RE c E p T i O N S

DINNER 
RECEPTIONS
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pL aT E d 
di N N E R S
Soups

lobster bisque, oyster mushrooms, leeks | $5 pp

potato cream, malt vinegar potato chips, chive oil

acorn squash, hazelnuts, salted cherries,  

pickled mustard seeds

butternut squash soup, roasted apples,  

espresso cream  

Salad

autumn mixed greens, butternut squash, pepitas,  

cranberries, pecorino, burnt citrus-chestnut vinaigrette

winter baby kale, shaved brussels sprouts, black lentil, 

parmesan, pomegranate maple vinaigrette

Over The River

Dukkah salmon, braised red cabbage, broccolini, blood 

orange and sesame butter | $84 pp

grilled fajita spiced mahi mahi, sofrito quinoa, roasted 

broccolini, grilled pineapple salsa | $90 pp

Lake Superior whitefish, mixed bean and mushroom  

ragout, haricot vert, caperberry -frisee salad | $74 pp

Through The Woods

pumpkin gnocchi, butternut squash, leeks, woodland 

mushrooms, sage butter and balsamic | $70 pp

grilled chicken, pumpernickel-apple  

bread pudding, caramelized Brussels sprouts,  

pickled cranberry relish | $75 pp

smoked shortrib, cream cheese corn grits, knob onion, 

grilled asparagus, blackberry jus | $95 pp

grilled sirloin, garlic potato puree, charred Brussels, red 

wine onion jam, cabernet sauce  | $90 pp

petite filet, butternut cognac puree, root vegetable hash, 

haricot verts, demi  | $90 pp

petit filet and lobster tail duet, corn whipped potatoes, 

haricot vets, poached baby tomatoes,  

mustard butter  | $130 pp

Dessert

chocolate pecan tart with bourbon whipped cream 

dulce cheese cake tart, whipped cream, apple butter

baked apples, spiced chantilly, gingerbread crunch

espresso Paris brest: choux pastry, espresso cream, 

chocolate cream, crème anglaise

PLATED 
DINNERS
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RE c E p T i O N 
STaT i O N S

Winter Fairyland

assorted seasonal crudité from the garden

romaine shooters, parmesan, croutons

charred cauliflower salad, cranberries, green 

onion, pecans, shaved parmesan  

citrus vinaigrette

red pepper hummus, rice crackers, bread sticks

grilled butternut ratatouille, Brussels sprouts, 

pickled onion, balsamic and sage 

$22 / PERSON

‘Tis The Season

cranberry cheddar, sage derby, blueberry stilton

baked brie encroute

seasonal fruit preserves, grapes, dried fruits, 

honeycomb

assorted crackers, raisin pecan bread

$19 / PERSON

All I Want For Christmas

sliced prosciutto, salami, soppressata 

fresh bocconcini & tomato with extra virgin olive 

oil, aged provolone and parmesan

pickled vegetables, marinated red peppers, 

marinated cerginola olives, bread sticks,  

crusty bread

$28 / PERSON

Have Yourself A Merry Little  
Mushroom

grilled portobello, shaved parmesan, balsamic 

button mushroom and piquillo pepper salad 

Marsala wild mushrooms, garlic crostini 

truffle polenta fries, garlic aioli 

wild mushroom ruebens, pickled cabbage,

gruyere, German rye

$23 / PERSON

Home For The Holidays

butternut squash ravioli, wild mushrooms, leeks, 

spinach, cider cream  

orecchiette, baby shrimp, sweet corn, piquillo 

peppers, basil-olive oil 

fusilli, beef bolognaise, heirloom carrots, onion

tomato focaccia, parmesan, crushed red peppers

$26 / PERSON

Holly Jolly Sliders choose 3

turkey burger slider, cranberries, brie

beef slider, icebox pickle, cheddar

shaved ham, pineapple, swiss, poppyseed butter 

vegetable slider, red pepper, havarti, dill aioli

salmon slider, pickled onion, corn-calabrian aioli 

smoked brisket slider, Coq d’or signature sauce, 

giardiniera 

kettle chips and pretzels 

$32 / PERSON

RECEPTION 
STATIONS
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RO c k i N g aRO U N d 
Th E ch R i S T M a S 
ca Rv i N g

Maple Brined Bone in Turkey

cranberry mandarin relish

cranberry-walnut pull apart rolls

$25 / PERSON 
minimum 25 guest

Bone in Prime Rib 

horseradish cream 

mini baguette

$34 / PERSON 
minimum 20 guest

Plank Roasted Salmon

lingonberry whipped crème Fraiche 

pumpernickel dinner rolls 

$32 / PERSON 
minimum 20 guest

Standing Pork Roast

apple-grain mustard agrodolce

rosemary pull a-parts 

$28 / PERSON 
minimum 25 guest

Parmesan and Herb  
Crusted Tenderloin

roasted garlic demi 

parker house rolls 

$36 / PERSON 
minimum 20 guest

Bone in Honey Calabrian Ham

charred grape and pepper chutney 

piccolino dinner rolls 

$26 / PERSON 
minimum 25 guest

Vegan Wellington

truffle polenta, Katafi crust, wild mushroom

creamed spinach and caramelized onion

$28 / PERSON 
minimum 25 guest

CARVING 
STATIONS
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RE c E p T i O N 
STaT i O N S
Hot Cocoa & Cider

hot chocolate bombs:  

abuelita | ruby white | unicorn

hot cider bombs: 

caramel | cherry | citrus

honey spoons | candy spoons  

whipped cream quenelles

$12 for one | $16 for both flavors

Maybe Christmas... 
Perhaps, Means a little S'More 
house made marshmallows | choose 2 smores

Inside Out  
marshmallow stuffed with graham cracker  

& chocolate 

White Christmas* 

peppermint | kahlua

The Grinch  

brownie | pretzel

By the Fire  

maple | smoked chestnuts

Reindeer Games*  

coffee | egg nog

Santa Special  
cookies & cream 

Fruitcake*  

rum | dried fruits

Scrooged  

apple & cranberry | gingerbread cookie

$14 for 2 selections  |  *Contains alcohol

Gingerbread House 

Interactive Gingerbread House.

Wooden chalet, candies, icing, cookies, 

Guest can decorate their individual  

gingerbread chalet

$100 per house | 1 house / 25 ppl

RECEPTION 
STATIONS
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Cold Juice | 7 per bottle

Soft Drinks | 7 per can

Sparkling Mineral Water | 7 per bottle

Evian | 7 per bottle

Honest Tea Bottled Teas | 7 per bottle

Assorted Vitamin Water | 7 per bottle

Assorted Vitamin Water Zero | 7 per bottle

Red Bull & Sugar Free Red Bull | 7 per can

Coffee | 150 per gallon | | 75 per half gallon

regular | decaffeinated 

Hot Teas | 150 per gallon | | 75 per half gallon

All Day Beverage Service 

(maximum 10 hours)

hot beverages | 30

soft drinks | 30

hot beverages and soft drinks | 55

Half Day Beverage Service 

(maximum 4 hours)

hot beverages | 20

soft drinks | 20

hot beverages and soft drinks | 35

RE f R E S h i N g
BEVERAGES
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Glogg

fortified spiced wine, citrus 

$12

Drake Nog

eggnog, brandy, nutmeg

$16

Poinsettia

prosecco, cranberry juice, Cointreau

$16

Gingerbread Man

rum, amaretto, irish cream, ginger syrup

$17

White Chocolate Mint-tini

vanilla vodka, white chocolate liquor, peppermint schnapps,  

candy cane 

$18

Pomegranate Old Fashioned

whiskey, Pama, orange

$18

Prancers Punch

bourbon, apple cider, honey 

$18

Ma k i N g 
Sp i R i T SBR i g h T

COCKTAIL 
MENU
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WE’LL SEE YOU
 ON ThE      

 NicE LiST
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