HOLIDAY BUFFETS

%at‘ner'\ﬂgs
made easy


creo



HOLIDAY BUFFETS

Crowd-pleasing selections feature fall and holiday favorites for your office party or large gathering.
Remember the sweets! We offer pies, cakes and other sweets, just ask. We also have beverage
and floral services to complete your celebration.

These buffets are intended for groups of ten or more.

10-50 guests 51-100 guests 100-150 guests

one entrée selection $11 per person one entrée selection $10 per person one entrée selection $9 per person
two entrée selections $13 per person two entrée selections $12 per person two entrée selections $11 per person
three entrée selections $16 per person three entrée selections $15 per person three entrée selections $14 per person

Each buffet order includes three side dishes. Supplementary side dish selections are available for an additional fee. For
gatherings of 9 or less, ask about our small meal packages.

ENTREES

Herb Roasted Turkey
Diestel turkey breast crusted with herbs, slow roasted and sliced. Served with gravy and traditional
cranberry sauce.

Roasted Pork Loin
Herb-crusted boneless pork loin, roasted and hand-carved. Served with a roasted shallot and apple
cider gravy.

Wild Rice Cranberry-Fig Field Roast en Croute vegan
Loaf made from wild rice, cranberries and figs with savory spices wrapped in puff pastry dough.
Served with mushroom sage gravy.

SIDE DISHES

Butternut Squash with Spinach and Cranberries vegan Macaroni and Cheese

Cinnamon Roasted Butternut Squash vegan Orange Cranberry Sweet Potatoes
Classic Mashed Potatoes Pecan Cornbread Stuffing

Classic Garden Salad with Buttermilk Ranch Rosemary Roasted Potatoes vegan
Field Greens with Cranberries, Maple Roasted Sweet Potato Crunch

Pecans and Balsamic Dressing Tex-Mex Corn

Traditional Herb Stuffing
White and Wheat Rolls with Butter

Green Beans with Carrots vegan
Green Bean Casserole

Ginger Glazed Carrots

Vegetarian item



