
CRANBERRY, ALL-BEEF MEATBALLS, SERVED HOT

SMOKED AND ROASTED SAUSAGES 

ASSORTED CHEESES 

SPICED MUSTARD 

ASSORTED OLIVES 

ASSORTED CRACKERS, BREAD ROUNDS, DRIED FRUIT

F E S T I V E  H O R S  D ’ O E U V R E S  S T A T I O N S

ASSORTED DESSERT STATION

D E S S E R T S

CHRISTMAS
DINNER
A T  T H E  S T A R  B A R N

A L L  Y O U  C A N  E N J O Y  B U F F E T

 TRADITIONAL HERB-ROASTED TURKEY (GF)

WITH RICH TURKEY GRAVY (GF)

SMOKED HAM (GF)

 WITH COUNTRY MUSTARD SAUCE AND PINEAPPLE SAUCE  (GF/VEG)

FRESH CRANBERRY SAUCE WITH ORANGE (GF/VEG)

OLD-FASHIONED MASHED POTATOES WITH FRESH CREAM, BUTTER,

AND CHIVES  (GF)

SWEET POTATO CASSEROLE WITH A BUTTERY PECAN CRUMBLE  (VEG)

RUSTIC BREAD STUFFING WITH HERBS  (VEG)

GREEN BEANS WITH GARLIC BUTTER AND LEMON (GF/VEG)

ROASTED CARROTS WITH THYME AND HONEY (GF/VEG)

SUPER SWEET, BUTTERED CORN (GF/VEG)

MIXED GREENS AND BABY SPINACH WITH RED ONION, DRIED

CRANBERRIES, FETA, AND CITRUS POPPYSEED DRESSING (GF/VEG)

DINNER ROLLS WITH BUTTER (VEG)

C O L D  A N D  H O T  B E V E R A G E  S T A T I O N S

G F =  G L U T E N  F R E E    |    V E G =  V E G E T A R I A N


