
 

  
at the buffet            Holiday Lunch for a Crowd 

 
CARVERY 

presented on slabs of granite and carved to order 
Breast of Turkey with a Brown Sugar Crackle Glaze 

thinly sliced at room temperature, offered with cranberry-orange relish 
Clove-Studded Cranberry Glazed Ham 

stuffed with fresh greens and mint, served with apricot horseradish 
Marinated, Grilled Flank Steak 

offered with flaky biscuits, rye-fennel and rosemary rolls and tiny croissants 
 

ALL THINGS CARBO-LICIOUS 
(don’t worry, you’ve been good all year!) 

Pumpkin Ravioli 
in the Italian tradition at Christmas Eve, this creamy cheese ravioli is drizzled with 

pumpkin cream, toasted pine nuts and snips of scallion 
Orange Currant Noodle Kugel 

Sweet and savory baked noodle pudding sweetened with currants and orange zest 
Cornbread, Pecan and Wild Mushroom Stuffing 

cornbread, wild mushrooms, shallots and fresh herbswith crunchy toasted pecans 
Silver Queen Corn Custard 

made with fresh cream, white corn, brown eggs and butter 
 

Sauteed Green Beans 
with a julienne of apple and fennel 

 
Grilled Umbrian Vegetables 

thickly sliced zucchini, yellow squash, sweet bell peppers, sweet potato, fennel, 
eggplant and Vidalia onion, brushed with olive oil and herbs 

 
ELVES’ WORKSHOP POTATO BAR 

guests are invited to enhance hollowed baked red bliss potato halves with dollops of 
garlic or parmesan whipped mashed potato, shredded cheese, Buffalo chicken, 



scallions, tomato chimichurri, or cubed ham 
Sweet potatoes are offered too, with pecan streusel topping, orange-cranberry relish or 

crumbled bits of maple bacon 
 

Assorted Holiday Cookies and Bite-Sized Pies 
stars, snowflakes, cardinals, ornaments, snowmen and more,  

plus tiny pumpkin and fruit pies 
 
 

 

  
 

At the buffet  Holiday Brunch for the Bunch 
AVALON’S BAGEL & SALMON DISPLAY 

Assorted freshly baked bagels to include plain, sesame & poppy seed 
Served with cream cheese, Smoked salmon, sliced tomato, red onion, capers and lettuce 

 
SPINACH, TOMATO & MUSHROOM FRITTATA  

Garnished with fresh tomatoes and chives 
 

OLD-BAY SEASONED POTATO HASH BROWN 
Offered with salsa on the side 

 
ASSORTED BREAKFAST BURRITOS 

Wrapped in soft flour tortilla with julienned peppers, onions and egg to include 
~TURKEY SAUSAGE 
~CANADIAN BACON 

~BLACK BEAN & JACK PEPPER CHEESE 
 

BROWN SUGAR BUTTERMILK WAFFLES  
Offered with sweet butter, maple syrup, strawberries and whipped cream 

 
TROPICAL FRUIT SALAD  

With fresh pineapple, orange segments, mango, coconut and cashew nuts 



 
BEVERAGE STATION 

To include SPICED APPLE CIDER, REGULAR COFFEE, HOT CHOCOLATE 
Offered with flavored creamers, mini marshmallows and peppermint sticks 

~BOTTLED WATER, ASSORTED JUICES AND FRAPPUCCINO 
 

 

Casual Holiday Fun  
At the buffet 

SPINACH AND CRAB DIP 
Grilled French bread slices and crackers for dipping 

 
MERRY MEATBALLS 

The classic dish, with a bit of savory cranberry jam in the sauce   
 

GRILLED CHEESE FINGERS 
With tomato soup sips 

 
COCA-COLA BAKED HAM 

Carved on site 
With biscuits and honey mustard 

 
CHRISTMAS RAVIOLI 

Tossed with grilled mushrooms, peppers, sweet onion, zucchini and a creamy cheese 
sauce 

 
BRIE AND BUN  WREATH 

Warm and creamy Brie cheese is the centerpiece of a pull-apart brioche wreath 
To be offered with vertical displays of carrots, green beans, red peppers & Grapes 



 
 

 
SNOWFLAKES and SNOWMEN COOKIES, PEPPERMINT STICK BROWNIES AND 

 CHOCOLATE DIPPED MARSHMALLOWS 
 

Jack Frost Nipping   
Passed Hors d’Oeuvres   

  
Peppered Beef Tenderloin and Portobello Mushrooms 

Roasted and offered with a green peppercorn béarnaise sauce 
 

Beggars’ Purses 
Roasted breast of duckling napped with plum and Hoisin sauce 

 tucked into a delicate crepe and gathered in a knot with a fresh chive 
 

Barbecued Salmon Ribbons 
marinated in sesame oil, dry sherry, chopped cilantro and fresh 
ginger, offered with a champagne mustard sauce 

 
Zucchini and Potato Fritters with Sour Cream and Apple Sauce 

 
Warm Pumpkin Soup Sips 

Dolloped with crème fraiche and chives served in a demitasse cups 
 

Roasted Potato Cup 
Topped with sour cream, broccoli, cheddar cheese and chives 

 



Roasted Vegetable Pizza 
Carrot and red bell pepper puree, asparagus, arugula and roasted seasonal 

vegetable relish with Quattro formaggi 
 

Snowball Chocolate Truffles 
Dusted with powdered sugar 

 
Colorful Holiday Cookies, Peppermint Stick Brownie and Caramel 

Cheesecake Bites 
 
 
 
 
 

Let it Snow!   

  
Passed Hors d’Oeuvres  

  
Brochettes of Cranberry Chicken  

Offered with an orange cream sauce  
  

Fennel and Pepper Pork Skewers  
With a sour-cherry sauce for dipping  

  
Caramelized Onion and Blue Cheese Skewers  

  
Caramelized Cider Shrimp  

Shrimp is sautéed with butter, apple cider and brown sugar and offered with a 
Calvados applejack sauce  

  
Bacon-wrapped Breadsticks 

Dusted with Parmesan cheese 
  

Spice Crusted Goat Cheese Balls  



Creamy goat cheese rolled in an assortment of colorful spices and dried fruit to 
include Fennel and Poppy, -Rosemary and Lemon Zest and Fig and Crushed 

Pink Peppercorn  
  

Tartlettes of Wild Mushroom and Leek  
In a Chardonnay cream  

  
Colorful Holiday Cookies, Peppermint Stick Brownie and Caramel 

Cheesecake Bites  
 

 

Cozy Fireside Reception  
  

Passed Hors d’Oeuvres   
  

Rock Shrimp Scampi Pizza  
Garlic-marinated rock shrimp with scampi butter, fresh basil and four cheeses  

  
Grilled Tenderloin of Beef Bruschetta  

Garlic-rubbed grilled sourdough with ribbons of beef, roasted 
cherry tomato, sun-dried tomato mayo and shaved Parmesan  

  
Tiny Mac and Cheese Bites  

Topped with crumbled bacon and a dash of diced jalapeno  
  

Grilled Chicken Slider  
Gouda cheese and sautéed mushrooms 

  
Vegetable Pot Stickers  

Oriental dumplings pan-fried in the classic tradition, served with our signature 
soy dipping sauce  

  
Visions of Sugarplums  

A beautiful array of the season’s best cookies, in holiday shapes and décor  
Along with caramel apple cheesecake bites and butterscotch blondies  

  



 

Holidays Around the World  
 
At the buffet 

 
Tandoori Chicken Pops   

Served with raita and tamarind sauce   
 

Vegetable Samosas 
English pea, potato and masala spices 

 
Bite-sized Beef and Cheese Empanadas 

Avalon’s signature salsa 
 

Asian Fish Tacos 
Flaky white fish, shredded spiced cabbage, radish and wasabi cream 

In a crunchy taco shell 
 

Crispy Potato Latkes 
Served with sour cream and apple sauce 

 
Triple Reuben Skewered Bite  

With corned beef, sauerkraut, Thousand Island dressing and Swiss cheese on 
grilled rye bread  

 
Falafel, Hummous and Tabbouleh Pita Pockets 

 
Grilled Lamb Skewers 

With a piquant yogurt herb sauce 
 

International Selection of Bite-Sized Holiday Sweets 
Streusel-topped baby apple pies, creamy alfajores, French berry tartlets, 

Swiss chocolate and espresso bites, Italian tira misu squares 
 
 
 
 



 

Holiday Sweets and Boozy Treats        

 
 

at the buffet 

Sweets 

 
AN ASSORTMENT OF BUTTERY HOLIDAY COOKIES 

 
BITE-SIZED APPLE TARTLETS 

 
CRANBERRY NUT BREAD WITH WALNUT CREAM CHEESE FROSTING 

 
WHITE CHOCOLATE PEPPERMINT STICK BARK 

 
GINGERBREAD CAKE WITH SPICED PEAR 

 
PUMPKIN PIE WITH GINGER STREUSEL 

 
WARM BRIE WITH ALMONDS, CRANBERRIES, MANDARINS AND RUM 

 

 
BROWNIE SANTA HATS WITH WHIPPED CREAM AND STRAWBERRIES 

 

 

 

 



Boozy Treats   

HOT CHOCOLATE BAR 
With chocolate shavings, marshmallows, cinnamon sticks and peppermint crunch 
To enhance with dark rum, Cointreau or Bailey’s Irish Cream   

 
PEAR CHAMPAGNE 
The classic bubbly,  

elevated with pear slices and whole clove  

 
HOT BUTTERED RUM  

 
Smokin! 

CRANBERRY MARTINI  

 
 



 
 
MULLED WINE 
Served warm, with fruit and spice $5 

 

SPARKLING ROSEMARY RUM PUNCH   $5   
 

 

THE ORNAMENTINI  (ICE BAR NOT INCLUDED) 


