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Chicken FlorentineChicken FlorentineChicken FlorentineChicken Florentine    

T R A D I T I O N A L  F A M I L Y  TT R A D I T I O N A L  F A M I L Y  TT R A D I T I O N A L  F A M I L Y  TT R A D I T I O N A L  F A M I L Y  T H A N K S G I V I N G  F E A S TH A N K S G I V I N G  F E A S TH A N K S G I V I N G  F E A S TH A N K S G I V I N G  F E A S T             $21.99 PER PERSON$21.99 PER PERSON$21.99 PER PERSON$21.99 PER PERSON    
Smoked turkey breast and honey-baked ham; served with homemade gravy, traditional stuffing, whipped garlic potatoes, 
seasoned green beans, cranberry sauce and freshly baked dinner rolls with butter. 
    
B L A C K E N E D  S A L M O NB L A C K E N E D  S A L M O NB L A C K E N E D  S A L M O NB L A C K E N E D  S A L M O N         $18.25 PER PERSON$18.25 PER PERSON$18.25 PER PERSON$18.25 PER PERSON 
Four-ounce blackened salmon filet topped with garlic cream sauce; served with pearled couscous and a broccoli & carrot 
medley seasoned with fresh herbs. 
    
M A R Y L A N D  C R A B  C A K EM A R Y L A N D  C R A B  C A K EM A R Y L A N D  C R A B  C A K EM A R Y L A N D  C R A B  C A K E        $20.45 PER PERSON$20.45 PER PERSON$20.45 PER PERSON$20.45 PER PERSON 
A four-ounce seasoned homemade crab cake, lightly pan fried and topped with an old bay remoulade; served with rosemary 
roasted potatoes and asparagus. 
 
H E R BH E R BH E R BH E R B ---- C R U S T E D  C H I C K E NC R U S T E D  C H I C K E NC R U S T E D  C H I C K E NC R U S T E D  C H I C K E N   *(OUR BEST SELLER)(OUR BEST SELLER)(OUR BEST SELLER)(OUR BEST SELLER)    $15.68 PER PERSON$15.68 PER PERSON$15.68 PER PERSON$15.68 PER PERSON 
Herb-crusted chicken with mustard sauce on top of penne pasta; served with the high point house salad and fresh baked 
dinner rolls with butter. 
    
P E N N E  P A S T A  W I T H  P E S T O  A N D  C H I C K E NP E N N E  P A S T A  W I T H  P E S T O  A N D  C H I C K E NP E N N E  P A S T A  W I T H  P E S T O  A N D  C H I C K E NP E N N E  P A S T A  W I T H  P E S T O  A N D  C H I C K E N     $14.45 PER PERSON$14.45 PER PERSON$14.45 PER PERSON$14.45 PER PERSON 
Grilled chicken breast, penne pasta, homemade pesto, and julienned sun-dried tomatoes topped with fresh herbs and parme-
san cheese; served with Caesar salad. 
    
A N  I T A L I A N  C L A S S I CA N  I T A L I A N  C L A S S I CA N  I T A L I A N  C L A S S I CA N  I T A L I A N  C L A S S I C  (16 person minimum)(16 person minimum)(16 person minimum)(16 person minimum)     $15.89 PER PERSON$15.89 PER PERSON$15.89 PER PERSON$15.89 PER PERSON    
Hearty Italian homemade meat lasagna; served with Caesar salad and freshly baked garlic bread. (Vegetarian Lasagna avail-
able)  
    
S M O K E D  T U R K E Y  B R E A S T       $15.99 PER PERSON$15.99 PER PERSON$15.99 PER PERSON$15.99 PER PERSON    
Smoked turkey breast; served with garlic mashed potatoes, and roasted brussels sprouts.  
 
B E E F  S T E W  I N  R E D  W I N E        $14.99 PER PERSON$14.99 PER PERSON$14.99 PER PERSON$14.99 PER PERSON 
Classic beef stew simmered in red wine to produce a tender, mouth-watering meal; served with baked leeks and the high 
point house salad. 

B R E A K F A S T  F O R  L U N C H  O R  D I N N E R      $14.45 PER PERSON$14.45 PER PERSON$14.45 PER PERSON$14.45 PER PERSON 
Scrambled eggs with cheddar cheese; served with country home fries, maple sausage links, crispy pan-fried bacon, fresh 
fruit salad, and country biscuits with sausage gravy. 

HHHHOLIDAYOLIDAYOLIDAYOLIDAY    PPPPRIXRIXRIXRIX    FFFFIXEIXEIXEIXE    MMMMENUSENUSENUSENUS    
ALL HOLIDAY PRIX FIXE MENUS INCLUDE ASSORTED SEASONAL DESSERT BARS AND ASSORTED BEVERAGES. 

*20 PERSON MINIMUM ON ALL PRIX FIXE MENUS UNLESS OTHERWISE NOTED 
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B R A I S E D  P E A R  &  G O A T  B R A I S E D  P E A R  &  G O A T  B R A I S E D  P E A R  &  G O A T  B R A I S E D  P E A R  &  G O A T  C H E E S E  C R O S T I N IC H E E S E  C R O S T I N IC H E E S E  C R O S T I N IC H E E S E  C R O S T I N I  
Braised Bosc pears, toasted almond pieces, soft goat cheese, and clover honey on thinly sliced baguettes.  
    
C A P R E S E  S K E W E R SC A P R E S E  S K E W E R SC A P R E S E  S K E W E R SC A P R E S E  S K E W E R S  
Cherry tomato, sliced mozzarella and fresh basil on a bamboo skewer; drizzled with a balsamic reduction.  
    
C A R R O T  F R I E S  W I T H  L EC A R R O T  F R I E S  W I T H  L EC A R R O T  F R I E S  W I T H  L EC A R R O T  F R I E S  W I T H  L E M O NM O NM O NM O N ---- M I N T  D I P  M I N T  D I P  M I N T  D I P  M I N T  D I P  ( N E W )( N E W )( N E W )( N E W )  
Fresh cut carrot sticks breaded and deep-fried until golden brown and crispy; served with a lemon-mint dip.  
    
C H E E S E  A N D  C R A C K E R  PC H E E S E  A N D  C R A C K E R  PC H E E S E  A N D  C R A C K E R  PC H E E S E  A N D  C R A C K E R  P L A T T E RL A T T E RL A T T E RL A T T E R  
Smoked Gouda, Havarti Dill, Swiss and Cheddar cheeses; accompanied by assorted crackers and grapes.  
    
F I G  &  M A S C A R P O N E  P H YF I G  &  M A S C A R P O N E  P H YF I G  &  M A S C A R P O N E  P H YF I G  &  M A S C A R P O N E  P H Y L L O  B E G G A R ’ S  P U R S E  L L O  B E G G A R ’ S  P U R S E  L L O  B E G G A R ’ S  P U R S E  L L O  B E G G A R ’ S  P U R S E  ( N E W )( N E W )( N E W )( N E W )     
Harmonious sweet and savory paring of Calimyrna fig and mascarpone wrapped in a light, buttery phyllo beggar’s 
purse. 
    
P R E T Z E L  B I T E S  W I T H  BP R E T Z E L  B I T E S  W I T H  BP R E T Z E L  B I T E S  W I T H  BP R E T Z E L  B I T E S  W I T H  B E E R  C H E E S E  S A U C E  A N DE E R  C H E E S E  S A U C E  A N DE E R  C H E E S E  S A U C E  A N DE E R  C H E E S E  S A U C E  A N D     M A R I N A R A  M A R I N A R A  M A R I N A R A  M A R I N A R A  ( N E W )( N E W )( N E W )( N E W )     
Soft pretzel pieces; served with a bier cheese sauce and marinara. 
    
S P A N A K O P I T AS P A N A K O P I T AS P A N A K O P I T AS P A N A K O P I T A     
Sautéed spinach and feta cheese wrapped in filo dough and baked until golden brown. 
    
S P I N A C H  A N D  A R T I C H O KS P I N A C H  A N D  A R T I C H O KS P I N A C H  A N D  A R T I C H O KS P I N A C H  A N D  A R T I C H O K E  D I PE  D I PE  D I PE  D I P  
A blend of Parmesan and Swiss cheese with sautéed spinach, artichoke hearts, and fresh herbs; served with toasted 
pita points. 
    
V E G E T A B L E  C R U D I T É  D IV E G E T A B L E  C R U D I T É  D IV E G E T A B L E  C R U D I T É  D IV E G E T A B L E  C R U D I T É  D I S P L A YS P L A YS P L A YS P L A Y  
Buttermilk ranch, traditional hummus, and red-pepper hummus; served with warm pitas alongside a bed of fresh 
veggies. 
    
W I L D  M U S H R O O M  A N D  T RW I L D  M U S H R O O M  A N D  T RW I L D  M U S H R O O M  A N D  T RW I L D  M U S H R O O M  A N D  T R U F F L E  A R A N C I N I  U F F L E  A R A N C I N I  U F F L E  A R A N C I N I  U F F L E  A R A N C I N I  ( N E W )( N E W )( N E W )( N E W )     
Blend of wild mushrooms, accented with black truffle oil, paired with a creamy parmesan and herb risotto; rolled 
in panko bread crumbs.  

CUSTOMIZE YOUR SELECTIONS TO FIT YOUR BUDGET 

UPSCALE YOUR EVENT!UPSCALE YOUR EVENT!UPSCALE YOUR EVENT!UPSCALE YOUR EVENT!    
For an additional $7.99 $7.99 $7.99 $7.99 per person, your guests will enjoy being served on “almost china” place 

settings, as well as a crudité display and assorted slices of cheesecake for dessert. 

AAAA PPETIZERSPPETIZERSPPETIZERSPPETIZERS     
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Pretzel BitesPretzel BitesPretzel BitesPretzel Bites    

B A C O N  W R A P P E D  S C A L L OB A C O N  W R A P P E D  S C A L L OB A C O N  W R A P P E D  S C A L L OB A C O N  W R A P P E D  S C A L L O P SP SP SP S  
Bay scallops tossed in Old Bay seasoning, wrapped in smoked apple-wood bacon and roasted to perfection. 
 
C H E A S A P E A K E  C R A B  D I PC H E A S A P E A K E  C R A B  D I PC H E A S A P E A K E  C R A B  D I PC H E A S A P E A K E  C R A B  D I P     
Eastern shore crab and cheeses combined with fresh garlic, herbs and spices; served with assorted crackers, 
toasted pita points and celery sticks. 
 
M I N I  C R A B  C A K E SM I N I  C R A B  C A K E SM I N I  C R A B  C A K E SM I N I  C R A B  C A K E S  
This perpetual Maryland favorite lightened with just a touch of citrus; served with Old Bay aioli.  
    
S H R I M P  C A N A P ÉS H R I M P  C A N A P ÉS H R I M P  C A N A P ÉS H R I M P  C A N A P É     
Chilled sautéed shrimp atop a pastry cup; filled with a spicy cocktail mayonnaise sauce.  

C H O P P E D  B R I S K E T  F L A TC H O P P E D  B R I S K E T  F L A TC H O P P E D  B R I S K E T  F L A TC H O P P E D  B R I S K E T  F L A T B R E A DB R E A DB R E A DB R E A D  
Chopped smoked brisket topped with crispy onion straws & chipotle aioli sauce; served on an herbed flatbread. 
    
M I N I  B E E F  W E L L I N G T O N  M I N I  B E E F  W E L L I N G T O N  M I N I  B E E F  W E L L I N G T O N  M I N I  B E E F  W E L L I N G T O N   
A savory piece of beef tenderloin with a delicious mushroom duxelle wrapped in a French-style puff pastry. 
    
S T E A K  A U  P O I V R E  S T E A K  A U  P O I V R E  S T E A K  A U  P O I V R E  S T E A K  A U  P O I V R E   
Grilled marinated flank steak on a bamboo skewer; served with a spicy peppercorn cream sauce. 

A S I A N  C H I C K E N  S A T A YA S I A N  C H I C K E N  S A T A YA S I A N  C H I C K E N  S A T A YA S I A N  C H I C K E N  S A T A Y  
Grilled marinated chicken skewered on a bamboo skewer; served with a traditional peanut sauce.  
    
P E S T O  C H I C K E N  C R O S T IP E S T O  C H I C K E N  C R O S T IP E S T O  C H I C K E N  C R O S T IP E S T O  C H I C K E N  C R O S T I N IN IN IN I  
Chopped grilled chicken tossed with roma tomatoes, mozzarella, fresh herbs and our homemade pesto on thin-
ly toasted baguettes; garnished with fresh oregano and a balsamic drizzle. 
    
P U L L E D  P O R K  C A N A P EP U L L E D  P O R K  C A N A P EP U L L E D  P O R K  C A N A P EP U L L E D  P O R K  C A N A P E  
Barbecued pulled pork with sautéed onions and warm cheddar cheese in a delicate pastry cup. 
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Spiced Pork TenderloinSpiced Pork TenderloinSpiced Pork TenderloinSpiced Pork Tenderloin    

C H I C K E N  F L O R E N T I N EC H I C K E N  F L O R E N T I N EC H I C K E N  F L O R E N T I N EC H I C K E N  F L O R E N T I N E     
Seasoned chicken breast stuffed with feta cheese, red onions, sun-dried tomatoes & spinach; served with a garlic parmesan 
cream sauce. 
    
C H I C K E N  V A L E N T I N OC H I C K E N  V A L E N T I N OC H I C K E N  V A L E N T I N OC H I C K E N  V A L E N T I N O     
A plump chicken breast stuffed with parmesan and mozzarella cheese, roasted red peppers, and Italian seasoning. 
    
H E R BH E R BH E R BH E R B ---- C R U S T E D  C H I C K E N  B R E A S TC R U S T E D  C H I C K E N  B R E A S TC R U S T E D  C H I C K E N  B R E A S TC R U S T E D  C H I C K E N  B R E A S T     
Sautéed chicken breast crusted with savory herbs and spices; served with a mild, creamy mustard sauce.  
    
S P I C E D  P O R K  T E N D E R L OS P I C E D  P O R K  T E N D E R L OS P I C E D  P O R K  T E N D E R L OS P I C E D  P O R K  T E N D E R L O I N  W I T H  A P P L E S  I N  W I T H  A P P L E S  I N  W I T H  A P P L E S  I N  W I T H  A P P L E S  ( N E W )( N E W )( N E W )( N E W )     
Slow roasted pork tenderloin; topped with spiced caramelized apples. 
    
H O N E Y  P I T  H A MH O N E Y  P I T  H A MH O N E Y  P I T  H A MH O N E Y  P I T  H A M     
Sliced, slow baked pit ham; basted in cloves and honey. 
    
B E E F  T E N D E R L O I NB E E F  T E N D E R L O I NB E E F  T E N D E R L O I NB E E F  T E N D E R L O I N     
Well-seasoned beef tenderloin seared and roasted to medium rare; served with your choice of a béarnaise or mushroom 
merlot sauce.  
    
R O A S T  B E E F  A U  J U SR O A S T  B E E F  A U  J U SR O A S T  B E E F  A U  J U SR O A S T  B E E F  A U  J U S     
Well-seasoned beef roast slow-cooked to medium rare; served with Au Jus and prepared horseradish. 
 
F R E S H  S A L M O N  F I L L E TF R E S H  S A L M O N  F I L L E TF R E S H  S A L M O N  F I L L E TF R E S H  S A L M O N  F I L L E T     
A lightly seasoned 4-ounce salmon fillet roasted to a tender and flaky perfection; served with a sauce of your choosing.  

Lemon Dill Sauce | Spiced Pumpkin Puree | Garlic-Soy Pan Sauce | Garlic Cream Sauce 
    
P A NP A NP A NP A N ---- S E A R E D  R O C K F I S H  S E A R E D  R O C K F I S H  S E A R E D  R O C K F I S H  S E A R E D  R O C K F I S H  W I T H  L E M O N  B E U R R E  B L A N C  W I T H  L E M O N  B E U R R E  B L A N C  W I T H  L E M O N  B E U R R E  B L A N C  W I T H  L E M O N  B E U R R E  B L A N C  ( N E W )( N E W )( N E W )( N E W )     
A fresh fillet of rockfish pan-seared and garnished with lemon beurre blanc. 
    
P E N N E  P A S T A  W I T H  C A UP E N N E  P A S T A  W I T H  C A UP E N N E  P A S T A  W I T H  C A UP E N N E  P A S T A  W I T H  C A U L I F L O W E R  I N  A  S P I C Y  P I N K  S A U C E  L I F L O W E R  I N  A  S P I C Y  P I N K  S A U C E  L I F L O W E R  I N  A  S P I C Y  P I N K  S A U C E  L I F L O W E R  I N  A  S P I C Y  P I N K  S A U C E  ( N E W )( N E W )( N E W )( N E W )     
Cauliflower and penne pasta baked in a spicy tomato-cream sauce.  
 
E G G P L A N T  &  M O Z Z A R E L LE G G P L A N T  &  M O Z Z A R E L LE G G P L A N T  &  M O Z Z A R E L LE G G P L A N T  &  M O Z Z A R E L L A  S T A C K  W I T H  T O M A T O  T A R R A G O N  S A U C EA  S T A C K  W I T H  T O M A T O  T A R R A G O N  S A U C EA  S T A C K  W I T H  T O M A T O  T A R R A G O N  S A U C EA  S T A C K  W I T H  T O M A T O  T A R R A G O N  S A U C E     
Pan-fried panko eggplant slices stacked high with fresh mozzarella and topped with our homemade tomato tarragon sauce. 

 

EEEE NTREESNTREESNTREESNTREES     
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F A L L  H A R V E S T  S A L A DF A L L  H A R V E S T  S A L A DF A L L  H A R V E S T  S A L A DF A L L  H A R V E S T  S A L A D  
Fresh mesclun greens, tarragon, roasted butternut squash, sweet potato, parsley, chopped pecans, cherry tomatoes, and 
roasted pumpkin seeds; served with Sherry Vinaigrette.  

G R I L L E D  R O M A I N E  C A E SG R I L L E D  R O M A I N E  C A E SG R I L L E D  R O M A I N E  C A E SG R I L L E D  R O M A I N E  C A E S A R  S A L A DA R  S A L A DA R  S A L A DA R  S A L A D     
Petite heads of Romaine seared and topped with croutons and parmesan cheese; served with creamy Caesar dressing. 

H I G H  P O I N T  H O U S E  S A LH I G H  P O I N T  H O U S E  S A LH I G H  P O I N T  H O U S E  S A LH I G H  P O I N T  H O U S E  S A L A DA DA DA D     
A mixture of freshly chopped romaine and mesclun greens, cherry tomatoes, red onion, cucumber, and red pepper; served 
with assorted dressings. 

S E A S O N A L  F R E S H  F R U I T  S A L A DS E A S O N A L  F R E S H  F R U I T  S A L A DS E A S O N A L  F R E S H  F R U I T  S A L A DS E A S O N A L  F R E S H  F R U I T  S A L A D     
A selection of seasonal fresh fruit.  

T O M A T O  A N D  M O Z Z A R E L LT O M A T O  A N D  M O Z Z A R E L LT O M A T O  A N D  M O Z Z A R E L LT O M A T O  A N D  M O Z Z A R E L L A  S A L A DA  S A L A DA  S A L A DA  S A L A D     
An Italian favorite – fresh tomatoes and mozzarella drizzled with extra virgin olive oil and a balsamic reduction; topped 
with fresh basil.  

*Prices will be determined by selection of entrees. 
**All Holiday Buffets include freshly baked rolls with butter and an assortment of seasonal desserts. 

 - Contains NUT products |  - Vegetarian  

•  B R O C C O L I  A N D  C H E D D A RB R O C C O L I  A N D  C H E D D A RB R O C C O L I  A N D  C H E D D A RB R O C C O L I  A N D  C H E D D A R     S O U PS O U PS O U PS O U P     
    

•  B U T T E R N U T  S Q U A S H  A N DB U T T E R N U T  S Q U A S H  A N DB U T T E R N U T  S Q U A S H  A N DB U T T E R N U T  S Q U A S H  A N D     C R A B  B I S Q U E    C R A B  B I S Q U E    C R A B  B I S Q U E    C R A B  B I S Q U E        
    

•  C R E A M Y  T O M A T O  B I S Q U EC R E A M Y  T O M A T O  B I S Q U EC R E A M Y  T O M A T O  B I S Q U EC R E A M Y  T O M A T O  B I S Q U E     
    

•  H O M E M A D E  C H I L IH O M E M A D E  C H I L IH O M E M A D E  C H I L IH O M E M A D E  C H I L I     
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Potatoes Au GratinPotatoes Au GratinPotatoes Au GratinPotatoes Au Gratin    

SSSS TARCHTARCHTARCHTARCH     |  |  |  |  PPPP ASTAASTAASTAASTA     
• CCCCHIPOTLEHIPOTLEHIPOTLEHIPOTLE    LLLLIMEIMEIMEIME    RRRREDEDEDED    QQQQUINOAUINOAUINOAUINOA    PPPP ILAFILAFILAFILAF    WITHWITHWITHWITH    FFFF IREIREIREIRE    

RRRROASTEDOASTEDOASTEDOASTED    VVVVEGETABLESEGETABLESEGETABLESEGETABLES    

• GGGGARLICARLICARLICARLIC    MMMMASHEDASHEDASHEDASHED    PPPPOTATOESOTATOESOTATOESOTATOES    

• MMMMACARONIACARONIACARONIACARONI    ANDANDANDAND    CCCCHEESEHEESEHEESEHEESE    

• MMMMUSHROOMUSHROOMUSHROOMUSHROOM    RRRRISOTTOISOTTOISOTTOISOTTO    

• PPPPEARLEDEARLEDEARLEDEARLED    CCCCOUSCOUSOUSCOUSOUSCOUSOUSCOUS    WITHWITHWITHWITH    FFFFRESHRESHRESHRESH    HHHHERBSERBSERBSERBS    

• PPPPENNEENNEENNEENNE    PPPPASTAASTAASTAASTA    WITHWITHWITHWITH    PPPPESTOESTOESTOESTO    

• PPPPOTATOOTATOOTATOOTATO    AAAAUUUU    GGGGRATINRATINRATINRATIN    

• RRRRICEICEICEICE    PPPP ILAFILAFILAFILAF    

• RRRROASTEDOASTEDOASTEDOASTED    SSSSWEETWEETWEETWEET    PPPPOTATOESOTATOESOTATOESOTATOES    WITHWITHWITHWITH    BBBBROWNROWNROWNROWN            
SSSSUGARUGARUGARUGAR    GGGGLAZELAZELAZELAZE    

• RRRROSEMARYOSEMARYOSEMARYOSEMARY    RRRROASTEDOASTEDOASTEDOASTED    RRRREDEDEDED    PPPPOTATOESOTATOESOTATOESOTATOES    

VVVV EGETABLESEGETABLESEGETABLESEGETABLES     
• BBBBAKEDAKEDAKEDAKED    LLLLEEKSEEKSEEKSEEKS    

• BBBBROCCOLIROCCOLIROCCOLIROCCOLI    ANDANDANDAND    CCCCARROTARROTARROTARROT    MMMMEDLEYEDLEYEDLEYEDLEY    

• CCCCAULIFLOWERAULIFLOWERAULIFLOWERAULIFLOWER    MMMMASHASHASHASH    

• CCCCREAMYREAMYREAMYREAMY    CCCCONFETTIONFETTIONFETTIONFETTI    CCCCORNORNORNORN    & P& P& P& PEPPERSEPPERSEPPERSEPPERS    

• GGGGLAZEDLAZEDLAZEDLAZED    CCCCARROTSARROTSARROTSARROTS    

• PPPPARMESANARMESANARMESANARMESAN    AAAASPARAGUSSPARAGUSSPARAGUSSPARAGUS    

• RRRROASTEDOASTEDOASTEDOASTED    BBBBRUSSELRUSSELRUSSELRUSSEL    SSSSPROUTSPROUTSPROUTSPROUTS    

• RRRRUSTICUSTICUSTICUSTIC    VVVVEGETABLEEGETABLEEGETABLEEGETABLE    MMMMEDLEYEDLEYEDLEYEDLEY    DDDD ESSERTSESSERTSESSERTSESSERTS     
• AAAASSORTEDSSORTEDSSORTEDSSORTED    IIIINDIVIDUALNDIVIDUALNDIVIDUALNDIVIDUAL    CCCCHEESECAKESHEESECAKESHEESECAKESHEESECAKES    
    DEVIL’S FOOD 
 NEW YORK PLAIN 
 RASPBERRY 

• CCCCRÈMERÈMERÈMERÈME    BBBBRULEERULEERULEERULEE    BBBBLOSSOMLOSSOMLOSSOMLOSSOM    

• FFFFRENCHRENCHRENCHRENCH    SSSS ILKILKILKILK    PPPP IEIEIEIE    

• FFFFRESHLYRESHLYRESHLYRESHLY    BBBBAKEDAKEDAKEDAKED    SSSSEASONALEASONALEASONALEASONAL    PPPP IESIESIESIES    
    CHERRY 
 PUMPKIN  
 PECAN  
 APPLE    

• GGGGOURMETOURMETOURMETOURMET    DDDDESSERTESSERTESSERTESSERT    BBBBARSARSARSARS    

• HHHHOLIDAYOLIDAYOLIDAYOLIDAY    & S& S& S& SEASONALEASONALEASONALEASONAL    CCCCOOKIESOOKIESOOKIESOOKIES    

• HHHHOMEMADEOMEMADEOMEMADEOMEMADE    BBBBREADREADREADREAD    PPPPUDDINGUDDINGUDDINGUDDING        

• HHHHOTOTOTOT    CCCCOCOAOCOAOCOAOCOA    SSSSTATIONTATIONTATIONTATION    

• IIIINDOORNDOORNDOORNDOOR    S’S’S’S’MORESMORESMORESMORES    SSSSTATIONTATIONTATIONTATION    

• SSSSALTEDALTEDALTEDALTED    CCCCARAMELARAMELARAMELARAMEL    BBBBROWNIESROWNIESROWNIESROWNIES    
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OOOOMELETMELETMELETMELET     STATIONSTATIONSTATIONSTATION     

AAAACTIONCTIONCTIONCTION    SSSSTATIONSTATIONSTATIONSTATIONS        

CCCCARVINGARVINGARVINGARVING     SSSSTATIONTATIONTATIONTATION     

Whether it’s a hot station attended by 
one of our chefs or a make-your-own 
bar, these action stations will surely el-
evate your event. 

Ask a sales representative for more in-
formation and customize your station 
today. 


