
PARADIGM
T H E

C O N F E R E N C E  C E N T E R

Entrees
Choose One

Herb Roasted Chicken
Pasta Pr imaver a wi th Creamy Bas i l  Sauce

Butternut Squash Ravioli with Parmesan Sage Cream
Pork Loin Stuffed with Dried Fruit and Port Wine Reduction
Roasted Tur key Breast  wi th Cranber r y Chutney

Glazed Ham
Beef  Bourgu ignon

Hot S ide Dishes
Choice of  Two

Caramel ized Winter  Vegetables
Mashed Potatoes and Gravy

Sage Stu f f ing
Roasted Vegetables
Gr i l led Vegetables

Oven Roasted Potatoes
Bar ley P i la f
R ice P i la f

Creamed Peas and Car rots
Candied Yams

Cold S ide Dishes
Choice of  Two

NW Sa lad wi th Wine Poached Pear s , Candied 
Nuts , Gorgonzola  & Haze lnut  V ina igret te

Green Sa lad wi th choice of  Two Dress ings
Pasta  Sa lad wi th Pesto

Fr u i t  Sa lad
Vegetable Cr udi tés  and Dip

Desser t  
Choose One  

 
Fr u i t  Tar ts  

Cheese Cake 
Buche de Noel  

Pumpkin Mousse wi th Star  Ginger Cookies  
Assor tment of  Hol iday Cookies  and Min i  Pastr ies  

 
 

P remium Entrees  
Upgrade ($6 .25/per son) 

 
F i le t  o f  Beef  wi th Choice of  Red Wine Reduct ion , 

Mustard Demi-Glace , Wi ld Mushroom 
and Gorgonzola  Cream or Pepper Tr i logy 

 
Honey P i t  Ham 

 
Car ved Honey Glazed P i t  Ham  

 
Pr ime Rib 

 
Car ved Herb Gar l i c  Roasted Pr ime Rib wi th Au 

Jus  and Creamy Hor ser ad ish 
 

Cedar P lank Sa lmon with Tr ip le  B lanced Gar l i c , 
Rendered Bacon and Stone Ground 

Mustard Cr ust  ser ved with Par s ley Coul i s  
 

Car ved Tur key Breast  wi th Cranber r y Chutney, 
Min i  Buns and Condiments  

$35 per per son (50 per son min imum)

All items are ser ved buffet style . Assor ted Fresh Baked Breads, unlimited Coffee , Tea and Punch Included. 
Please contact your event special ist i f you’re interested in a formal sit down dinner for pr icing. 

All menus and upgrades are subject to a 20% gratuity. 

2009 Winter Holiday Menu


