
S T A R T E R  C H O O S E  2 :

B E V E R A G E S  

M A I N  C O U R S E  C H O O S E  3
( O N E  B E E F ) :

D E S S E R T S

S I D E S  C H O O S E  2 :  

Caesar Salad 

Regular and Decaf Coffee Chef Roberts Assorted
Mini Dessert Display 

Beef Wellington 

Wedge 

Hot Tea

Iced Tea

Lemonade 

Beer Brined Pork Loin

Seasonal 

Maple Roasted Turkey 

Butternut Squash
Bisque

Atlantic Salmon 

Potato Bisque 

Yukon Gold Mashed
Potatoes 

Cornbread, Sausage
and Sage Stuffing 

Chef’s Seasonal
Vegetables 

Italian Porchetta 

House Dressing, Croutons, Grana Padano
Cheese 

Demi Glaze 

Blue Cheese, Candied Bacon, Roasted Tomato,
Onions, Balsamic Reduction 

Jack Daniels Glaze, Cinnamon Apples 

Mixed Greens, Craisins, Goat Cheese, Pickled
Onions, Cranberry Vinaigrette  

White Wine Gravy 

Beurre Blanc, Lemon 

Focaccia, Roasted Tomatoes 

Hanover Country Club

Holiday Buffets 

Prime Rib 
Horseradish Cream, Au Jus

Bourbon Baby Carrots 

*Minimum of 25 people 


