PALMERHOUSE

Merry Mistletoe Madness
RECEPTION
Butler Passed Chardonnay and Sparkling Water with Lime Wedges

Butler Passed
Autumn Crudites “Macedoine” Lightly Marinated in Italian Style Dressing Served on a Silver
Spoon
Miniature Cheeseballs
Spicy Pecan and Cheddar, Maytag Bleu and Walnut, Chevre and Pistachio
Seared Duck Breast
Fig & Vidalia Onion Jam Served on Crispy Crostini
Chicken Croquette, Roasted Red Pepper Aioli

Light Selections
Domestic & International Cheeses to Include:
Aged Brie, Port Salut, Maytag Bleu, Sharp Cheddar
Herbed Goat Cheese, Swiss
Dried Fruits, Nuts
Crackers, Flatbreads, Sliced French Baguette

STATIONS
Roasted Honey Baked Ham
Glazed and Served with Silver Dollar Rolls
Pommery Mustard & Cranberry Chutney
Mashed Potato Bar
Mashed Potatoes Served in Martini Glasses
Bacon Crumbles, Shredded Cheddar Cheese, Sour Cream, Green Onions

~

Baby Spinach Salad
Tomatoes & Cucumbers
Red Onions, Bleu Cheese & Warm Bacon Dressing

Desserts & Coffee Station
Holiday Cookies, Mini Brownies with and without nuts,
Gingerbread Cookies, Macaroons and Madeleines with Red, White and Chocolate Truffles

Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Teas
Hot Chocolate and Apple Cider
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