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A DoubleTree by Hilton

Holiday Buffet Menu

Salad (Select One)

Caesar Salad:
Romaine, shaved parmigiano reggiano, buttery garlic croutons, creamy caesar
vinaigrette

Greek Salad:
Romaine lettuce, olives, feta cheese, cucumber, tomato, onion, oregano vinaigrette

Field Greens Salad:
Field greens, candied walnuts, dried cranberries, crumbled goat cheese
raspberry vinaigrette

Mixed Green Salad:
Mixed baby greens, garden vegetables, balsamic vinaigrette & ranch dressings

Side Salad: (Select one)
Potato Salad
Grilled Vegetable and Tofu Salad
Orzo Pasta Salad
Broccoli Salad




A

Entrées (Select Three)

Chicken Saltimbocca
Seared boneless chicken breast, prosciutto, fresh sage, aged provolone, garlic cream
sauce
Chicken Marsala
Sautéed boneless chicken breast, marsala mushroom demi-glace
Honey Garlic Glazed Chicken
Sweet & savory glaze
Chili-Lime Grilled Salmon
Roasted sweet corn cream
Maple Bourbon Glazed Salmon
Smokey sweet & savory glaze
Shrimp with Vegetables
Angel hair pasta in white wine sauce
Roasted Pork Loin
Roasted garlic & sage calvados sauce
Braised Beef Short Ribs
Cabernet reduction, sliced sirloin of beef, peppercorn brandy sauce
Cheese Tortellini (Vegetarian)
Wild mushrooms, parmesan cream sauce
Penne a la Vodka Sauce (Vegetarian)
Penne pasta tossed in a light cream blush sauce

**Chef’s choice vegetables and starch, rolls and butter**

Dessert:

Chef’s choice assorted pastries & holiday cookies
Coffee, Decaffeinated Coffee, Specialty Teas

$55++ per person
Add $5++ per person for 4th entree

&

24% service fee and 6% sales tax apply to all food and beverage items and
minimums.
Pricing is subject to change based on market fluctuations.
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