HOLIDAY MENU 2024
Special Holiday Features!

Pomegranate & Corn Guacamole Cup w Plantains

Beef Wellington Empanadas ($4 each)

2% Oregano Hummus, Pimento Cheese Dip. Served with Pita,
"Crostini & Crackers $8 pp

-‘Holiday Grazing (Charcuterie Holiday Themed)

$9 pp. Have a deluxe table spread for $13 pp.

-Skewers — Pomegranate Chimichurri Steak, Grilled Chicken
with Lemon & Mint Salsa, Grilled Winter Vegetables w
Tzatziki $12 pp

-‘Raw Bar - Chilled Jumbo Shrimp, Tex Mex Shrimp Cocktail,
\ . Ahi Poke, Smoked Samon, Cracked Crab Meat, Lemons,
Capers, Onion, Cucumber, Horseradish, Cocktail Sauce &
Breads $17 pp




" ‘f‘;,,:, - Mexican Oregano Rubbed Pork Shoulder w/ Orange &
, JCoke $21

i e

- Carving - with Peppercorn Crusted Beef Tenderloin,
Roast Turkey or Ham with Cabernet Cranberry Chutney, 2
Sides, Rolls, House Salad & Holiday Cookies/Sweet Bites

$34 pp
- Christmas BBQ - with Black Cherry BBQ Brisket & Grilled
Chicken, Potato Salad, Green Bean Salad, Rolls, Pickles,
Holiday Cookies/Sweet Bites $30 pp

\ DESSERTS (24 Minimum)
Holiday Cookies / Dessert Bar Bites $5 pp
- Cake Cups (Trifles) - Tres Leches, Red Velvet, Chocolate
Orange $6 pp
- Individual Mini Cheesecakes (variety) $6.50 pp



