
300 HOLIDAY MENU

IT MAY SURPRISE

YOU TO KNOW

WHERE YOU CAN

ENJOY ALL THIS

FOR YOUR NEXT

PACKAGE #1
Choice of: Brown sugar and maple glazed
ham or a roasted turkey presentation
with an arrangement of sauces
  •  Two side dishes
  •  Chef’s selection of desserts*

PACKAGE #2
Brown sugar and maple glazed ham
and a roasted turkey presentation with
an arrangement of sauces
  •  Three side dishes
  •  Chef’s selection of desserts*

Side dish options:
  •  Garlic mashed potatoes
  •  Zesty broccoli and parmesan bake
  •  Rustic bread stuffing with thyme
     and bell peppers
  •  Roasted maple yams with a baked
     streusel topping
  •  Sweet and spicy baked cornbread
     with jalapeños, scallions and
     bell peppers
  •  Rosemary roasted red skin potatoes
  •  Roasted seasonal vegetables
     and squash
  •  Creamy potato gratin with horseradish
     and parmesan
  •  Fresh green beans and bell peppers
  •  300’s cheesy macaroni with a
     crisp topping

Desserts Include:
A selection of holiday themed crispy rice
& marshmallow treats, cookies and
fudge brownies or a selection of pies
(choice of pumpkin, sweet potato or apple).

*All desserts are based on availability and
selection by the Chef. Minimum of 25 people
per order.

  •  Cranberry-orange chutney and
     a Caesar salad with parmesan
     cheese a garlic croutons

Prices are subject to 18%gratuity and
applicable sales tax.

PACKAGE #3
Roasted Turkey Presentation
Choice of: Brown sugar and maple
glazed ham or a peppercorn crusted
beef tenderloin carving station
With an arrangement of sauces
  •  Three side dishes
  •  Chef’s selection of desserts*

holiday event. All packages include:

Contact our sales office to book your party today!



A LA CARTE APPETIZERS
Gourmet Cheese Display
Premium cheese assortment complimented with fresh
fruits, berries and gourmet crackers.
Small Platter 
Large Platter 

Seasonal Fruit Display
Fresh array of sliced seasonal fruits with
crème fraîche.
Small Platter 
Large Platter 

Garden Vegetable Crudités Display
Fresh vegetables with a lemon herb dipping sauce.
Small Platter 
Large Platter 

Mediterranean Spinach and Artichoke Dip
Blend of spinach, artichoke and shredded parmesan
and mozzarella cheese served with corn and pita chips.
Small Platter 
Large Platter 

Small platter serves up to 10 guests and large
platter serves up to 25 guests.
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Each item comes with 25 pieces. A minimum of 50 pieces is required for any appetizer order.
Prices are subject to 18% gratuity and applicable sales tax.

Coconut Shrimp
Crispy coconut-battered shrimp served with
our tangy mango honey mustard. 

Crispy Crab Cakes
Golden-fried homemade lump crab cakes with
a spicy mango chutney. 

Jumbo Shrimp Cocktail
Served with homemade cocktail sauce and
garnished with lemon slices. 

300 Signature Skewers
Our signature skewers served with accompanying
sauce. Choice of 1: 
Beef 
Chicken 
Thai Shrimp 

Caprese Salad Display
Buffalo mozzarella, Roma tomatoes, sweet red
onions and fresh basil garnish, drizzled with
balsamic vinaigrette.
Large Display 

Tomato Bruschetta
Balsamic tomato bruschetta served with
focaccia bread.
Large Display 


