GOLF & EVENT CENTER

HOLIDAY EXTRAVAGANZA PARTY
SMALL BUSINESS EVENT

Friday December 9th, 2011 k&

AREE
Beverage Station m-'

EGGNOG BowL WITH NUTMEG
HoT CIDER WITH CLOVE STUDDED CITRUS
GOURMET COFFEE AND TEA STATION

Butler Passed Appetizers

CRAB CAKES WITH DIABLO MAYONNAISE
ITALIAN HOLIDAY SAUSAGE STUFFED MUSHROOMS CAPS
PUMPKIN FRITTERS WITH RED JALAPENO JAM

Noel Buffet

FANCY HERB CRUST ROLLS AND BUTTER

HOLIDAY SPINACH SALAD
POMEGRANATE VINAIGRETTE WITH MANDARIN ORANGES, TOASTED PECANS AND SUGAR FROSTED CRAMBERRIES

LONE TREE CAESAR SALAD

BUTTERNUT SQUASH MASHED POTATOES
CHEF'S SEASONAL VEGETABLES

PORK TENDERLOIN MEDALLIONS WRAPPED IN BACON

WITH A CRANBERRY GLAZE

CHICKEN BREAST CORDON BLEU STUFFED WITH HAM AND GRUYERE CHEESE

ROAST PRIME RIB OF BEEF
CARVED AT THE TABLE BY A UNIFORMED CHEF WITH CREAMED HORSERADISH SAUCE

DESSERT TABLE EXTRAVAGANZA

BITE SIZE HOLIDAY DESSERTS, COOKIES, BARS, CREME BRULEE AND MOUSSES

PRICE PER PERSON TAX AND TIP INCLUDED
$45.00 PARTY OF 2-8
$42.00 PARTY OF 9-16
$39.00 PARTY OF 17 AND UP

RESERVATIONS REQUIRED WITH PRE-PAYMENT 925- 706~4232

@ 277 A ANV
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