
Starter:
Merry Berry Salad-

Mixed Greens, Dried Cranberries,
Shredded Apple and Toasted Almonds,

Crumbled Feta with 
Cider Vinaigrette or Champagne Vinaigrette

 
Entree Choice:

Sliced Mock Tenderloin
Mushroom Bordelaise 

Stuffed Cornish Hens-
 Petite Hens filled with Cornbread & Apple

Stuffing finished with Lemon Herb Glaze

Cranberry Pork Tenderloin- 
Brined Pork tenderloin with

 Cranberry Orange Glaze sliced and finished
with Veal Demi-Glace 

Bronzed Salmon with Scampi Butter,
Tomatoes and Capers

All Entrees accompanied with Hungarian
Potatoes and Green Beans Lyonnaise

Dessert-
Egg Nog Creme Brulee

$45++ per person


