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Holiday Menu 2011

IColiday CMenu

(Priced Upon Your Selections)

Stationary Appetizers
(In addition to our Fall & Winter Appetizer List)

Warm Spinach & Artichoke Dip
Warm Crabmeat Dip

Antipasto
Serrano Ham, Hard Dried Salami, Assorted Olives, Aioli & Baguette

Baked Brie w/ Toasted Almonds, Brown Sugar & Raspberry Puree

Butler Hors D’oeuvres

Please see our Fall & Winter Hors d’ oeuvres List

Soup

Pumpkin & Apple Soup

Creamy Potato Soup with
Lobster, Smoked Salmon, Bacon or Croutons

Cauliflower Soup with King Crab & Avocado Aioli
Salads

Winter Mache Salad
With Marinated Butternut Squash, Slivered Almonds
And Lingonberry Vinaigrette

Endive Salad
With Sautéed Forest Mushrooms & Potato Bacon Dressing

Classic Caesar Ritz Salad
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Caesar Salad
With Sun Dried Cranberries, Toasted Pecans & Croutons

Salad of Wintergreens
With Candied Walnuts, Marinated Butternut Squash & Orange Cinnamon Vinaigrette

Pickled Beet Salad with Crumbled Goat Cheese

Arugula Salad
With Pear Carpaccio, Candied Walnuts & Gorgonzola Fior Dolce

Cantaloupe Melon Salad with Mint & Canadian Lobster
Herbed Goat Cheese Tart with Mushrooms & Salad Bouquet
Fjords Classic Gorgonzola

Ice Berg & Romaine Lettuce with Cherry Tomatoes, Onion, Crumbled Gorgonzola Cheese
And Apple Cider Vinaigrette

Dinner Menu

Oven Roasted Turkey
Stuffed with Onion, Apples & Oranges,
Root Vegetables or Classic Stuffing
Oven Roasted Turkey Breast or Drumsticks
Grilled Beef Tenderloin w/ Porcine Bordelaise
Roasted Leg or Rack of Lamb Seasoned w/ Gatlic & Fresh Rosemary
French Breast of Chicken with Wild Mushrooms
Oven Roasted Duck a I’orange & Honey Glazed

Honey Glazed Spiral Ham

Whole Roasted Red Snapper
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Gravy & Sauces

Turkey Gravy, Mushroom Gravy, Herb Gravy
Cranberry Sauce, Lingonberry Sauce

Cumberland Sauce

Accompaniments

Stuffing with Oyster, Fruit or Root Vegetables
(With or without Sausage)

French Bean Casserole

French Beans with Toasted Hazelnuts
Or with Shallots & Bacon

Roasted Butternut Squash

Brussels Sprouts with Shallots & Bacon
Or Sautéed in Nut Butter

Mixed Vegetables
Glazed Green Cabbage
German Red Cabbage
Vichy Carrots
Chestnuts Glazed with Orange Juice & Grand Marnier
Sweet Potato au Gratin with Nuts or Marshmallows

Potato Dauphinoise
(Scalloped Potatoes au Gratin)

Potato Turnip Puree

Mashed Potatoes
(With Horseradish or Garlic Flavor)

Buttered Spaetzle with Parsley
(German noodles)
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Desserts
Pumpkin Cheese Cake
Pumpkin Pie
Pecan Pie
Apple Streusel
Raspberry Streusel
Apple Strudel with Vanilla Bean Ice Cream
Blueberry Cobbler
Cherry Cobbler
Rhubarb Cobbler
Mousse Au Chocolate with Poached Pear & Mint
Poached Pear in a Bee Hive
Pear poached in White Wine, Cinnamon & Wrapped in Puff Pastry
Served with Créeme Anglaise
Berry Compote with Cinnamon Ice Cream

Assorted Homemade Cookies & Chocolate Truffle Brownies

(Priced Upon Your Selections)



