
    The Fawcett Center                       
Fall & Winter Seasonal Menu 

Breaks, Snacks and Beverages 

Assorted Holiday Cookies                                   $26 per doz. 

Gingerbread • Holiday-theme Sugar • Cranberry-Apple 

Assorted Seasonal Pastries                                $30 per doz. 

Cranberry Danish • Pumpkin Muffins • Orange Glazed Almond Brioche 

Hot Spiced Cider                                                   $35  per gal.   

Sparkling Pomegranate Punch                            $34  per gal. 

Hot Chocolate with Toppings and Flavorings    $38 per gal. 

Hors D'oeuvres  
Lox in Phyllo                                                                 $80 per 25 pcs. 

Cured Salmon, Quail Egg, Red Onion, Lemon Vinaigrette, Shredded Potato Crisp 

Post-Thanksgiving                                                       $100 per 25 pcs. 

Butter-glazed Roll, Smoked Turkey, Stuffing, Cranberry Jam, Sweet Potato Gravy 

Mini Cherry Tart with Charred Pistachio Meringue               $75 per 25 pcs. 

Lamb Lollipop                                                               $125 per 25 pcs. 

Rosemary-mint marinated, roasted to medium-rare, with Citrus-Feta Dip 

Lunch and Dinner  

Traditional Harvest Buffet 
Hearty  Greens with  Sundried Cranberries, Pumpkin Seeds, Poached Pears — Fall Spinach Chef Salad 

Grilled, Sliced Bistro Steak with Brown Sauce and Cranberry Jam — Roasted Turkey with  Dressing, Gravy 

Sour Cream Mashed Potatoes — Ginger Snap Spiced Root Vegetables — Butter Glazed Rolls 

Warm Apple Cobbler with Walnut Streusel and Whipped Cream 

Chef’s Seasonal Buffet 

Brussel’s Sprouts + Kale Salad with Squash, Pomegranate, Goat Cheese — Waldorf Farro Salad 

Cucumber Salad — Crispy Lemon-Thyme Chicken Thighs — Rye-Honey Glazed Ham 

Fried Fingerling Potatoes — Roasted Carrots — Blanched Green Beans 

Pistachio-Cranberry Cheesecake — Berry Clafouti — Butter Glazed Rolls 

Served Selections 

$33 per guest 

$33 per guest 

Brown Sugar Roasted Turkey: Sour Cream Mashed Potatoes, Roasted Asparagus and Squash  $24 per guest 

Bistro Steak Wellington:  Sweet Potato Casserole, Sautéed Greens, Carrots  and Corn                $27 per guest 

Served selections include Fall Greens Salad and Dessert Trio of Peppermint Macaron, Chocolate Torte, Pumpkin  Cheesecake, 

Coffee, Tea and Iced Tea 

Soup Enhancements    $60 per gal. Tomato Basil — Butternut Squash Bisque — Thai Curried Pumpkin 

Prices do not include  22% service charge and sales tax if appl.     FawcettCenter.com 


