HOLIDAY RECEPTION

Served after 4:00pm ~ Minimum of 30 guests

BEVERAGE STATION

Freshly Brewed Regular and Decaffeinated Coffee, Assorted Hot Teas and Iced Tea

r @ HORS D'"OEUVRES DISPLAY
Available for One Hour
Deerfield's Holiday Bruschetta and Garlic Toasts
Warm Spinach and Artichoke Dip, Flatbread Crackers | Warm Shrimp and Roasted Pepper Dip

BUTLERED HORS D'OEUVRES
Choose Four Selections - One of Each Selection Per Person

Maui Shrimp Spring Roll | Thai Lemongrass Spring Roll | Scallops Wrapped in Hickory Smoked Bacon | Crab Rangoon
Beef Bourguignonne | Fire Roasted Vegetable Empanada with Cheddar and Pepperjack | Wild Mushroom Tart
Chicken Fontina and Sundried Tomato Croquette

FOOD STATIONS
Available for 90 Minutes
Carving Station - Select One*
Slow-Roasted Turkey Breast: Served with a Cranberry Chutney and Sage Gravy
Pork Loin: Glazed with Dijon Mustard and Fresh Rosemary
Mesquite North Atlantic Salmon: Served with a Grape Tomato Jam
Flank Steak: Served with a Peppercorn Demi Glace
Roast Beef Tenderloin: Served with a Peppercorn Demi Glace (Add $10 per person)

Each Served with Chef’s Selection of Starch and Vegetable, Petite Rolls and Appropriate Accompaniments

Pasta Station - Select One Ravioli and One Pasta*
Spinach and Mascarpone Ravioli: Served in a Vodka Blush Sauce
Short Rib Ravioli: Served with Hunter's Sauce ~ Bacon, Tomato and Mushrooms in a Demi-Glace
Exotic Mushroom Ravioli: Roasted Chester County Mushroom Medley, Porcini Cream, and Shallots
Baked Penne: Ricotta, Mozzarella, Parmesan Cheese, Marinara Sauce and Fresh Basil
Orecchiette Carbonara: Served with Petite Peas and Pancetta
Cheese Tortellini: Served in a Winter Pesto with Sun-Dried Tomato Strips

DESSERT STATION

Chef’s Selection of Holiday Desserts

Complimentary Room Rental Mon-Fri
Décor Including: Fresh Poinsettia Centerpieces
White Floor-Length Linens \( )

Seasonal Napkin Color Selections
Festive Holiday Music D F' ]
Tea Light Candles eer Ie




