
Buffet Options Brancato’s
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

 Housemade Herb Stuffing

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
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Choice of one:  
Oven-Roasted Turkey 

Pan Gravy

Virginia Baked Ham 
Pineapple | Brown Sugar

Choice of one:  
Broccoli & Bacon Salad 

Smoked Bacon | Red Onion | Sunflower Seed | Dijon Vinaigrette

Fresh Garden Salad 
Romaine  | Tomato | Cucumber | Carrot  | Red Onion |  Red Cabbage | Housemade Crouton

Carrot, Raisin & Apple Salad 
Carrot | Golden Raisin | Granny Smith Apple | Creamy Apple Cider Vinaigrette

Ambrosia Salad 
Mini Marshmallow | Clementine | Pineapple | Cherry | Coconut | Pecan

Includes:  
Mashed Potatoes 

 Pan Gravy

Housemade Herb Dressing

Green Bean Casserole

Cranberry Compote

Fresh Baked Rolls & Butter 

Available for pick-up; delivery available for $30 to most locations in the KC Metro Area.  
Can be ready to serve or ready to warm. 

Includes paper plates, plastic utensils, napkins and salt & pepper packets. 
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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
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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 THE CONTINENTAL

THE RISE & SHINE


