
P R E S E N T S  O U R  S T U D E N T  R U N

HORS D’OEUVRES
C H A R C U T E R I E

Traditional Accompaniments

C R U D I T É  A N D  F L A T B R E A D S

Hummus, Remoulade, Tapenade

D E V I L E D  E G G S
Mustard, Piment D’Esplette

J A M B O N - B E U R R E  F I C E L L E
Ham, Butter, Dijon

C R I S P Y  F R I E D  S M E L T S
Parsley, Lemon

SOUP

SALADS
M I X E D  G R E E N S

Dried Cranberries, Champagne Vinaigrette

C A E S A R  S A L A D
 Romaine, Croutons, Parm

M U S H R O O M  S O U P

CARVING 
P O R C H E T T A

Roasted Pork Belly Wrapped Loin, Orange Glaze

B R A I S E D  B R I S K E T
 Onion Jus 

P H I L A D E L P H I A  R O L L S

Smoked Salmon, Cream Cheese, Cucumber, Scallion 

P E A R L  C O U S C O U S
Mint, Red Onion, Olives

A R U G U L A  S A L A D
Chestnuts, Pomegranate, Feta, Orange Dressing

PASTA
P E N N E  M E Z Z A N O T T E  

Pine Nuts, Golden Raisins, Broccoli, Chickpeas,
Garlic Olive Oil 

ENTREES
R O A S T  T U R K E Y

Thyme Dressing, Pickled Cranberries

C H O U C R O U T E  G A R N I
Sauerkraut, Sausage, Smoked Pork

B A C C A L A  
Salt Cod, Potato-Tomato Stew

Q U I N O A  S T U F F E D  C A B B A G E

 Salsify, Roasted Butternut Squash

VEGETABLES &  SIDES

R O A S T E D  P O T A T O E S
Rosemary, Thyme

R O A S T E D  B R U S S E L S  S P R O U T S

B R A I S E D  C O L L A R D  G R E E N S
Smoked Turkey

B E E T S
Dijon, Tarragon

M E N U  I S  S U B J E C T  T O  C H A N G E

BUFFET IS $70 PER PERSON 
(EXCLUDING BEVERAGES, TAX, AND GRATUITY) 

Our Holiday Buffet is prepared by our
students, under the supervision of
Executive Chef Todd Braley and 

Chef Kate Honeyman.

2 9  N O V E M B E R  T H R O U G H  2 2  D E C E M B E R  


