
Buffet Dinner Holiday Package
Cocktail Hour

Buffet or Butlered Hors D’ Oeuvres 
Chef’s Selection of (2) Two

Butler Passed Hors d’ oeuvres

Dinner Buffet
Organic Green Salad with

Seasonal Vegetable Crudités
and Assorted Dressings

�
Herb Roasted Chicken with Natural Jus
Whole Roasted & Sliced Beef Tenderloin 

Pan Seared Salmon with Citrus Chai Butter
�

Roasted Red Potatoes
Wild Rice Pilaf

Chef’s Choice of Garden Fresh Vegetables
Freshly Baked Assorted Rolls with Sweet

Cream Butter
�

Chef’s Selection of Holiday Desserts

$52.00 Per Person

Minimum of 30 Guests or
$2.00 Per Person Surcharge will apply

All Dinner Buffets are served with
Coffee, Decaffeinated Coffee,

Tazo Teas and Iced Tea

Plated Dinner Holiday Package
Cocktail Hour

Buffet or Butlered Hors D’ Oeuvres 
Chef’s Selection of (2) Two

Butler Passed Hors d’ oeuvres

Dinner
Organic Green Salad with Seasonal Vegetable

Crudités and Balsamic Vinaigrette
�

Herb Roasted Chicken Breast with Natural Jus
$40.00 Per Person

�
Pan Seared Salmon with Citrus Chai Butter

$42.00 Per Person
�

Filet with Current Demi Glace
$46.00 Per Person

�
Turkey Roulade with Chestnut Stuffing

and Natural Pan Jus
$42.00 Per Person

�
Roasted Organic Colorado Lamb

with  Dijon Thyme Jus
$46.00 Per Person

�
Dessert Selections

Please choose (1) One Dessert Selection
Cheese Cake with Raspberry Coulis
Apple Tartlet with Crème Fraiche

Double Chocolate Cake with 
Peppermint Sauce

Choose a Maximum of 2 Entrees for your
Guests. In the Event that more than one
Entrée is chosen, the higher price will be

charged for both.  All dinners served with
Freshly Baked Assorted Rolls with Sweet

Cream Butter, Chef’s Choice of Starch,
Vegetable, and Dessert.

Served with Coffee, Decaffeinated Coffee,
Tazo Tea, and Iced Tea.



Your choice of Three Course
Plated or Buffet Lunch/Dinner

�

Poinsettia Centerpiece with
Three (3) Votive Candles

�

Bartender up to Four (4) Hours
Inquire about our bar options

�

Holiday Colored Napkins
(Red, Green, or Blue)

�

One Gift Certificate for
Complimentary Overnight Stay
in One of our Standard Rooms

with Breakfast for Two (2)

�

Discounted Price on Our DoubleTree
Tins of Cookies for Favors/Gifts

All Prices are Subject to 19% Service Charge
and Applicable Sales Tax

Plated Lunch Holiday Package
Warm Spiced Apple Cider upon Arrival

�
Organic Green Salad with Seasonal Vegetable

Crudités and Balsamic Vinaigrette
�

Herb Roasted Chicken Breast
with Natural Jus
$25.00 Per Person

�
Pan Seared Salmon with

Citrus Chai Butter
$26.00 Per Person

�
Petit Filet with Current Demi Glace

$28.00 Per Person
�

Turkey Roulade with a Chestnut
Stuffing and a Natural Pan Jus

$26.00 Per Person
�

Dessert Selections
Please choose (1) One Dessert Selection

Pecan Pie
Apple Tartlet with Crème Fraiche

Double Chocolate Cake with
Peppermint Sauce

Choose a Maximum of 2 Entrees for your Guests.
In the Event that more than one Entrée is chosen,

the higher price will be charged for both.All
lunches are served with Freshly Baked Assorted

Rolls with Sweet Cream Butter, Starch, and 
Vegetables. Served with Coffee, Decaffeinated

Coffee, Tazo Tea, and Iced Tea.

Holiday Lunch Buffet
Warm Spiced Apple Cider upon Arrival

�
Organic Green Salad with Seasonal Vegetable

Crudités and  Assorted Dressings
�

Please choose (2) Two Entrees
Herb Roasted Chicken with Natural Jus
Whole Roasted & Sliced Beef Tenderloin 

Ham with Spiced Cherry Sauce
Pan Seared Salmon with Citrus Chai Butter

�

Roasted Red Potatoes
Wild Rice Pilaf

Chef’s Choice of Garden Fresh Vegetables
Freshly Baked Assorted Rolls with

Sweet Cream Butter

�

Chef’s Selection of Holiday Desserts

$30.00 Per Person

�

Minimum of 30 Guests or
$2.00 Per Person

Surcharge will apply.

All Lunch Buffets are Served with
Coffee, Decaffeinated Coffee,

Tazo Teas and Iced Tea


