
Prices do not include game ticket.  All menu items are subject to a 6.75% sales tax and an 18% service fee. 

Holiday Extravaganza 
 

 
Imported and Domestic Cheese Display 

A variety of imported and domestic cheeses 
served with a basket of assorted crackers 

Fruit Tray 
A colorful arrangement of juicy seasonal 
fresh fruits served with yogurt dip 

Grilled Vegetable Display 
Marinated and grilled seasonal vegetables 
artfully arranged and topped with balsamic 
vinaigrette and feta cheese. Served with 
pita triangles 

 
 

Fresh Vegetable Crudités 
 Served with buttermilk herb dressing 
Seven Layer Dip 

A Southwest favorite consisting of spicy 
refried beans, diced tomatoes, shredded 
cheese, guacamole, sour cream, ripe olives, 
salsa and scallions. Served with a large 
bowl of tortilla chips for dipping 

Caprese Salad 
Vine ripened tomatoes layered with 
mozzarella cheese and fresh basil and 
drizzled with balsamic vinaigrette

 

 
Marinara Meatballs 
 With parmesan cheese 
Buffalo-style chicken wings 

Served with celery sticks and bleu cheese 
dressing 

Chicken Sate 
Thin sliced, skewered chicken breast grilled 
and served with a spicy peanut sauce 

Petite Vegetable Egg Rolls 
 Served with sweet and sour sauce 
Swedish Meatballs 
 

 
 
Chicken Scampi 

Select chicken tenderloins sautéed in a 
butter, garlic and wine sauce 

Grilled Sausage and Peppers 
Mild Italian sausage grilled, sliced and 
served with assorted peppers and onions 

Spanikopita 
Spinach and feta cheese wrapped in phyllo 
dough 

Variety of Mini Quiche 
Tomato Basil Bruschettas 

 
 
 

 
Assorted Mini Cookies 
 
 

 
 
 
Assorted Mini Brownies

 
$16.95 per person for one and a half hours of service 

 

Cold Hors d’ Oeuvres               Select Three 

Hot Hors d’ Oeuvres               Select Three 

Desserts 



Prices do not include game ticket.  All menu items are subject to a 6.75% sales tax and an 18% service fee. 

Looking for a little more? Upgrade your holiday party with 
action stations! 

 
 

Your choice of two, served with silver dollar rolls 

Prime Rib 
Served with gourmet mustard, horseradish and rosemary au jus 

Herb Crusted Tenderloin of Beef 
Served with horseradish cream 

Honey Roasted Turkey Breast 
Served with cranberry orange relish 

A $40 charge will be added per Chef per hour of carving service.
 

 
 

 

Your choice of two pastas: 
Penne, Cappellini, Farfalle, Fettuccini, Rotini 

Your choice of two sauces: 
Marinara, Pesto, Alfredo, Roasted Garlic Cream, Puttanesca 

Caprese Salad 
Grilled Italian Sausage with Peppers and Onions 

Hearth-Baked Rustic Breads 
With roasted garlic olive oil, parmesan cheese and crushed red pepper flakes 

 
 
 
 

Roasted Red Pepper Hummus 
Marinated Olive Assortment 

Spanakopita 
Cous Cous Salad 

Chicken Oreganato 
 

 
Upgrade with one station: $28.25 per person 
Upgrade with two stations: $34.25 per person 

Upgrade with three stations: $40.25 per person 
 

 
 

We can create a custom menu for any group! Call our catering 
office to set yours up today! 

Carving Station 

Italian Station 

Mediterranean Station 


