UGLY SWEATER
HOLIDAY PARTY

U G LY S W E AT E R H O L I D AY PA R T Y
V

Vegetarian

N

Contains Nuts

GF

Does Not Contain Gluten Ingredients

Friends and family got into the festive holiday spirit at this fun and extravagent ugly sweater bash. Guests enjoyed
an interactive, gourmet street food menu prepared before their eyes, including duck fat fried chicken smoked to
order and wild mushroom ramen infused and served from tea syphons.

PASSED HORS D’OEUVRE
MINIATURE MAC ‘N CHEESE TACO
Manchego macaroni and seasoned ground beef served in a
miniature parmesan frico taco shell.
SWEET PEA PANNA COTTA
Sauteed shrimp, green machine sautee, bacon cube, lemon
aioli, pain de tuille. Served in a disposable oval dish.
MINIATURE PRIME RIB “ITALIAN BEEF” SANDWICH
Topped with bone marrow butter and served on a freshly
baked Turano roll. Served in a mini tissue lined fry basket.

DINNER STATIONS
DUCK FAT FRIED CHICKEN STATION
Duck fat fried chicken drizzled with smoky sriracha sauce and
served over house made cheddar bacon popcorn. Presented in
a smoke infused glass dome.
MEDITERRANEAN PLANCHA STATION GF
Grilled shrimp, lemon marinated calamari, and balsamic glazed
octopus. Served with guest’s choice of citrus beurre blanc,
tomato ragout, balsamico or lemon wedges. Uniformed chef
to griddle.
RAMEN STATION GF
Freshly infused wild mushroom broth. Accompanied by
guest’s choice of toppings to include: Five spice crispy pork,
rice noodles, radish, edamame, bean sprouts, jalapeno, lime
wedges, red pepper, scallion, mint, basil, cilantro, Sriracha and
hoisin sauce. Served from hot tea syphons.
RED WINE BRAISED BONELESS SHORT RIB STATION
With short rib demi set on a bed of shaved Brussels sprouts
with fried gnocchi.

BUTLERED DESSERTS
HOMEMADE LAVENDER MARSHMALLOW LOLLIPOPS V
GINGERBREAD COOKIE BUTTER TRUFFLES V
FRIED EGG ROLLS N
Filled with Nutella and marshmallow fluff.

DESSERT STATIONS
WARM, ITALIAN SPINGI DONUTS V
Filled with chocolate marshmallow fluff. Uniformed chef to fry
and fill to order.
BISCOTTI STATION V | N
Guest’s choice of biscotti to include: Pistachio, apricot anise, or
coffee cashew. Served with guest’s choice of sauce to include:
Whipped mascarpone, espresso caramel, dark Valrhona
chocolate, or Nutella. Uniformed chef to roll and freshly bake
biscotti.
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