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Roasted Beet Salad

Frisee, Pomegranate Seeds, Crumbled Goat Cheese, Roasted Acorn Squash, Sage Balsamic Vinaigrette

Brussels Sprouts & Heirloom Carrot Slaw

Dried Cranberries, Pepitas , Poppy Seed Aioli

Classic Caesar Salad

Romaine Lettuce, Parmesan Cheese, Croutons & House Caesar Dressing

Baby Kale Salad

Crispy Pancetta, Roasted Gala Apples, Great Hill Blue, Toasted Pine Nuts, Champagne Vinaigrette

Ginger Citrus Fruit Salad

Pomegranate Seeds, Dried Cranberry, Cinnamon Whipped Mascarpone

Baby Spinach Salad

Blood Orange, Shaved Fennel, Radicchio, Toasted Marcona Almonds, Honey-Citrus Vinaigrette

Pelham House Resort Raw Bar Boat & Sushi
Poached Chilled Lobster
Jumbo Shrimp Cocktail

PHR Dill & Lemon Lobster Salad 
LOCAL DENNIS Oysters

New England Cheese and Charcuterie 

Grilled Vegetarian Antipasto Display 

Sushi Rolled to Order:
Spicy Tuna, Crispy Tempura, pickled jalapeno

Assortment of Pickled Vegetables, Soy Pearls

Rooftop Welcome Hour

Assorted Winter Squash Bisque

cinnamon brioche Croutons, Candied

Pecans

Soup

Assortment of Cold Platters

Roasted Turkey

Giblet Gravy, Chicken Sausage & Herb Stuffing,

Cranberry Sauce 

Roasted Beef Striploin

Caramelized Onion & Local Mushroom Jus

Chefs to Carve

Displayed Hot Food
Yukon Gold Mashed Potatoes

Butternut Squash Ravioli

Caramelized Squash, Shaved Pecorino, Fried Sage, Cinnamon

Brown Butter

Oven Roasted Sweet Potato

 Maple Gastrique, Candied Pecan Crumble, Chai Spiced Meringue

Pan Seared Atlantic Salmon

Roasted Garlic Dijon, Pickled Onions, Capers, Herb Crème

Fraiche, Honey Dill Butter

Braised Beef Short Ribs

Crispy Leeks, Red Wine Sauce

Fried Brussel Sprouts

 Okonomiyaki Sauce, Garlic Mayo, Nori Dust, Fried Shallots

Confit Cippolini Onions

Garlic, Thyme, Extra Virgin

Roasted Seasonal Root Vegetables

Truffle Oil, Thyme

Dark Chocolate & Spiced Orange Profiterole (NF)

Pumpkin Spice Layer Cake (NF)
Candied Pepitas

Ginger Crème Caramel (GF/NF)
Cassis Compressed Pears

Apple Pie Bread Pudding (NF)
Cider Caramel

Sweet Potato Tartlet (NF)
 Brown Butter & Sage Cremeux

Pecan Pie Blondies (DF/GF/EF)
Coconut Chai Panna Cotta, Almond Streusel 

Pear & Cranberry Pate de Fruit (GF/DF/NF/EF)

Dessert Buffet

$155.00 Per Person | $75.00 per child (5 – 12)


