H

OLIDAY
MENUS

PACKAGE #1

Risotto station

$50.00 per person

Asparagus, roasted tomatoes, shaved parmesan cheese, chopped
herbs

Passed Canapés
Thai chicken satay
Peanut sauce

Butternut Arancini

Carved-to-Order
Choose one
Maple-glazed turkey breast
Pan gravy, cranberry compote, herb-roasted fingerling potatoes,
dinner rolls

Parmesan aioli

Pork loin stuffed with spinach and roasted tomatoes

Dates wrapped in bacon

Apple cider mustard sauce, herb-roasted fingerling potatoes, dark
rye dinner rolls

Display
Choose one

Dessert

Cheese

Selection of assorted cakes, tortes & mini pastries

Sonesta Sweet Table

Imported & farmstead cheeses
Local jams, baguettes, crackers

Breads & spreads
Boursin cheese spread, white bean dip, whipped feta,
flavored extra virgin olive oils
Artisan bread display

Chips & dips
House-fried potato chips, tortilla chips, garlic herb dip,
jalapeño cheddar dip, guacamole, pico de gallo
Station
Choose one
Pulled short rib
White cheddar polenta, onion strings, micro greens

Pasta station
Gemelli pasta, pesto cream sauce, tomato basil sauce,
asparagus, sautéed mushrooms, spinach, roasted garlic, freshly
grated parmesan cheese

All food and beverage is subject to current gratuities, administrative fees and applicable taxes. Currently: 15% gratuity, 8% taxable administrative fee,
and 7% sales tax. The gratuity is paid to hourly wait staff and service employees engaged in the service of the event. The administrative fee is not a tip,
gratuity nor service charge and is not distributed to employees. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness.

PACKAGE #2
$75.00 per person

H

OLIDAY
MENUS

Passed Canapés

Risotto station
Asparagus, roasted tomatoes, shaved parmesan cheese, chopped
herbs

Citrus poached shrimp
Black pepper cocktail sauce

Carved-to-Order
Choose one

Thai chicken satay

Maple-glazed turkey breast

Peanut sauce

Butternut Arancini
Parmesan aioli

Dates wrapped in bacon

Pan gravy, cranberry compote, dinner rolls

Pork loin stuffed with spinach and roasted tomatoes
Apple cider mustard sauce, dark rye dinner rolls

Roasted sirloin
Peppercorn demi, grain mustard, dinner rolls

Display
Choose one

Carved side of salmon

Cheese

Enhancements

Lemon dill crème fraiche, cranberry roll

Imported & farmstead cheeses
Local jams, baguettes, crackers

Butternut & apple soup

Breads & spreads
Boursin cheese spread, white bean dip, whipped feta,

Garlic-roasted Caesar salad

flavored extra virgin olive oils
Artisan bread display

Chips & dips
House-fried potato chips, tortilla chips, garlic herb dip,
jalapeño cheddar dip, guacamole, pico de gallo
Station
Choose one

Herb-roasted fingerling potatoes
Dessert
Sonesta Sweet Table
Selection of assorted cakes, tortes & mini pastries

Pulled short rib
White cheddar polenta, onion strings, micro greens

Pasta station
Gemelli pasta, pesto cream sauce, tomato basil sauce,
asparagus, sautéed mushrooms, spinach, roasted garlic, freshly
grated parmesan cheese

All food and beverage is subject to current gratuities, administrative fees and applicable taxes. Currently: 15% gratuity, 8% taxable administrative fee,
and 7% sales tax. The gratuity is paid to hourly wait staff and service employees engaged in the service of the event. The administrative fee is not a tip,
gratuity nor service charge and is not distributed to employees. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness.

