
Buffet Options
CATERING

Accompanied By: 
Fresh Baked Rolls & Butter 

Cranberry Compote 
*Denotes Additional Fees May Apply 

Oven-Roasted Turkey 
PAN GRAVY

Carved Turkey* 
PAN GRAVY | WHOLE GRAIN MUSTARD

Stuffed Pork Chops 
DIJON-CIDER JUS

Baked Boneless Chicken 
WILD RICE STUFFING | PAN JUS

Carved Baron of Beef* 
CREAMY HORSERADISH | AU JUS

Carved Virginia Ham* 
BROWN SUGAR GLAZE |  
WHOLE GRAIN MUSTARD

Virginia Baked Ham 
PINEAPPLE | BROWN SUGAR

Choice of two: 

Choice of one: 
Au Gratin Potatoes

Rosemary Roasted Potatoes

Sweet Potato Bake 
MARSHMALLOW | BROWN SUGAR

Cornbread Pudding

Mashed Potatoes 
COUNTRY GRAVY

 

Oven-Roasted Baby  
Red Potatoes 
OLIVE OIL | SEA SALT

Choice of one: 
Sweet Corn 
BUTTER | PIMENTO 

Steamed Broccoli 
OLIVE OIL

Green Bean Casserole 
CRISP ONIONS

Carrots 
BUTTER | PARSLEY 

OR 
HONEY | GINGER GLAZE

Green Beans 
BACON | SHALLOT

Smoked Brisket 
BBQ SAUCE 

Peppered Brisket Au Jus  
CRACKED PEPPER | ONION |  

CREAMY HORSERADISH  
OR  

BURGUNDY MUSHROOM DEMI 

Beef Burgundy  
MUSHROOM DEMI GLACE 

Choice of two: 
Fresh Garden Salad 

ROMAINE  | TOMATO | CUCUMBER |  
CARROT  | RED ONION |   

RED CABBAGE | HOUSEMADE CROUTON

SWEET POTATO SALAD 
ROASTED SWEET POTATO | SCALLION |  

BACON | DRIED CRANBERRY |  
FETA | CREAMY DIJON VINAIGRETTE

Green Bean Salad 
RED ONION | GRAPE TOMATO | BASIL | 
GARLIC | LEMON | FETA | ALMOND | 

RED WINE VINAIGRETTE

Choice of one: 
Apple Crisp

Assorted Fruit Strudel

Spiced Pumpkin Pie

Cherry Cobbler

Carrot Cake 
CREAM CHEESE FROSTING

Choice of two: 
ICED WATER 

ICED TEA

LEMONADE

PARISI ARTISAN COFFEE

HOME FOR THE HOLIDAYS

816.765.4707



Fruit Di Mar:    
Ice Bowls & Sculptures 

JUMBO SHRIMP | CRAB CLAW | OYSTER | COCKTAIL SAUCE |  
GRATED HORSERADISH | HOT SAUCE | CITRUS WEDGE 

The French Picnic:    
Imported & Domestic Cheese Display 

Accompanied by: 
Roasted Vegetables 

BUTTERNUT SQUASH | PORTOBELLO MUSHROOM | BABY HEIRLOOM CARROT |  
ROASTED PEPPER | BRINEABLES | GRAPE | FIG | ASSORTED NUTS |  

DRIED FRUIT | TOASTED CROSTINI | BAGUETTE | CROCCANITINI |  
GRISSINI | TOMATO BRUSCHETTA | OLIVE TAPENADE

Desserts:    
Mini Creme Brule 

ORIGINAL | CHOCOLATE | ESPRESSO

Mini Pecan Pie Tartlets 
Chocolate Cups 

PEPPERMINT MOUSSE | CANDY CANE 

Individual White Chocolate Bread Pudding 
VANILLA WHISKEY CREME ANGLAISE

*Suggested upgrades:  
Flambe Doughnuts with Ice Cream 

DOUGHNUT HOLES | MYER’S RUM GLAZE

 COFFEE, CHOCOLATE OR VANILLA ICE CREAM

Optional Toppings:  

CRUSHED HEATH BAR | OREO COOKIE PIECES |CHOPPED NUTS |

RAINBOW SPRINKLES | WHIPPED CREAM |MARASCHINO CHERRY |

HOT FUDGE |HOT CARAMEL |STRAWBERRY SAUCE

Buffet Options
CATERING

Passed Appetizers:    
Parmesan Stuffed Bacon Wrapped Dates 

Endive Spears 
CREAMY WHEATBERRY | TOASTED GRAPE | GORGONZOLA | PECAN

Carving Station:    
Roasted Tom Turkey 

MOLASSES GLAZE

Maple Glazed Ham 
BROWN SUGAR | DIJON CRUST

Includes: 
Roasted Brussel Sprouts 

CRANBERRY | ALMOND | DIJON VINAIGRETTE

Cranberry Chutney | Mustard Trio | Crusty Rolls
*Suggested upgrades:  

Rack of Lamb 
ARUGULA & PINE NUT CRUST

 Rosemary Roasted Pork Loin 
CIDER DIJON JUS 

5-hour Prime Rib 
MUSHROOM DEMI

Mashtini Bar:    
Choice of two:  

Baby Red, Yukon Gold or Sweet Mashed Potato 
Toppings:  

CANDIED PECAN | BROWN SUGAR | CINNAMON SUGAR |  
MARSHMALLOW CREME | CHIVE BUTTER | SOUR CREAM | BACON |  

SMOKED CHEDDAR | BUTTER-BRAISED BABY SHRIMP | WILD MUSHROOM | 
CARAMELIZED ONION | LOBSTER NEWBURG SAUCE | TURKEY PAN GRAVY

Risotto Station:    
Choice of two:  

Saffron Infused Butternut Squash Risotto 
Wild Mushroom & Parmesan Risotto 

Asparagus & Asiago Risotto 
Fontina Champagne Risotto 

Pumpkin & Feta Risotto 
*Suggested upgrades:  

CHICKEN | DUCK | SHRIMP | SCALLOP | CRAB

*DENOTES ADDITIONAL FEES MAY APPLY

COSMOPOLITAN HOLIDAY

816.765.4707
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