
 

 

 

 
~SEASONAL FRUIT DISPLAY~ 

assorted fruits and melons  
 
 

~BUILD YOUR OWN SALAD STATION~ 
construct your own salad with any of the following ingredients: 

artisan mixed greens | roasted brussels sprouts | baby red and green romaine lettuce | cherry tomatoes | onions | roasted red peppers 
english cucumbers | croutons | olives | blue cheese crumbles | grilled chicken | diced ham | parmesan crisps | balsamic vinaigrette 

caesar dressing or rhubarb vinaigrette 
 

~COMPOSED SALADS~ 
Grilled Apple and Pear Salad with goat cheese mouse | candied pecans | virginia country ham | pomegranate gastrique 
Brussels Sprouts and Kale Salad with walnuts | dried cherries | fresh parmesan cheese and lemon rhubarb vinaigrette 

Roasted Autumn Vegetable Salad with feta cheese and balsamic vinaigrette 
Acorn and Butternut Squash Salads with roasted squash | candied pecans | pomegranate | fresh parmesan cheese | balsamic glaze 

Apple and Kale Waldorf Salad 
Ancient Grain Salad with brussels sprouts  | pomegranate | goat cheese crumble | spicy sesame mustard vinaigrette 

 
 

~CHEESE & CHARCUTERIE STATION~ 
assorted sliced meats and cheeses sourced both locally and abroad.  

served with traditional accompaniments and assorted breads from crispy lavosh to sourdough baguettes. 
 
 

~GRAND SEAFOOD DISPLAY~ 
feast on a grand display of seafood, displayed in a beautiful custom ice carving. 

mussels | clams | oysters on the half shell | crab legs | classic shrimp cocktail 
served with your choice of traditional cocktail sauce | horseradish | ginger mignonette | spicy mayo 

 
 

~PASTA STATION~ 
fusilli pasta | ricotta tortellini | cavatappi pasta 

sweet and spicy fennel sausage | grilled chicken | mussels | garlic | crushed red pepper | spinach | mushrooms | shrimp | asparagus | tomatoes | onions 
 kale | roasted peppers | artichokes | grilled seasonal vegetables | alfredo cream sauce | crushed tomato sauce | basil pesto 

individual panzanella salads | focaccia 
 
 

~CARVING STATIONS~ 
treat yourself to hand carved perfection with one of the following: 

 
House Brined Roasted Turkey 

turkey gravy | walnut cranberry sauce 
Deep Fried Turkey 

tarragon butter sauce 
Salmon en Croute 

kale | swiss chard | lemon zest | fleur de sel 
Texas Style Mop Smoked Pork Belly 

house made bbq sauce 
 
 

~SIDES~ 
green bean casserole with mushroom gravy and fried shallots | bourbon maple glazed sweet potatoes | cheesy mashed potatoes 

maple glazed roasted autumn vegetables | sage stuffing | house made corn bread with salamander honey butter 
grilled broccolini with garlic | chili | parmesan cheese | balsamic glaze 

house made buttermilk biscuits with cherry jam | duck rillettes and virginia country ham 
 
 

~CHILDREN’S BUFFET~ 
cheesy mashed potatoes | mac ‘n cheese | fried and grilled chicken tenders | steamed broccoli | french fries 

 
 

~DESSERT DISPLAY~ 
 

Signature desserts  
by Executive Pastry Chef Jason Reaves 

 


