Celebrate the season in the heart of Salem!

Gather your team, friends, and loved ones for a holiday celebration

full of festive flavors, memorable moments, and holiday cheer.

Our holiday package includes:

Four hours of event rental space
Day—of event manager
Complimentary holiday cockrail
Fruitwood Chiavari ballroom chairs
Floor-length linens in your choice of color

Complimentary parking at Museum Place Garage

Cash and Open Bar Options Available

All food and beverage are subject to 23% administrative fee and 7% tax. Prices are subject to change.




Signature Holiday Package C

Festively Displayed Baked Brie Holiday Wreath

served with Fresh Cmnberry Sauce H
Including your selection of six passed hors d'oeuvres | 75

Chilled Bites
Smoked Salmon Canapés on Pumpernickel with Caper—DiH Cream

Focaccia Crisps with Prosciutto, Olive Tapenade & Parmesan
Fig, Gorgonzola, & Pear Crostini
Meats
Petit Filet Mignon with Herb Butter on a Toasted Crostini
Wrapped Meatballs with Roasted Tomato Sauce
Mini Sweet Potato Biscuits with Pulled Pork
Poulery
Southern Fried Chicken on a Waffle with Maple Syrup Drizzle
Chicken Satay Skewer with Peanut Sauce
Buffalo Chicken Wontons with Ranch Dipping Sauce
Seafood
Blue Crab & Corn Fritters with Cajun Aioli
Grilled Garlic & Herb Shrimp Skewers
New England Clam Chowder Sips

Vegetarian

Mini Grilled Cheese with Asiago & Sun-Dried Tomato Pesto
Wild Mushroom Tartlets with Parmesan

Spinach & Artichoke Profiteroles

Add Charcuterie with Cured Meats, Artisan Cheeses,

Fresh Fruit, Nuts, and Jams served with Assorted Crackers | 12

All food and beverage are subject to 23% adminiscrative fee and 7% tax. Prices are subject to change.




Premium Holiday Package C

Selection of four hors d'oeuvres, two stations | 95 | I

Chilled Bites
Smoked Salmon Canapés on Pumpernickel with Caper-Dill Cream

Fig, Gorgonzola, & Pear Crostini

Meats
Petit Filet Mignon with Herb Butter on a Toasted Crostini

Wrapped Meatballs with Roasted Tomato Sauce

Poultry
Southern Fried Chicken on a Waffle with Maple Syrup Drizzle

Chicken Satay Skewer with Peanut Sauce
Seafood
Blue Crab & Corn Fritters with Cajun Aioli

Coconut Shrimp with Thai Chili Sauce
Vegetarian
Mini Grilled Cheese with Asiago & Sun-Dried Tomato Pesto

Arancini with Roasted Red Pepper Coulis

Pasta Station
Penne & Farfalle Pasta with Marinara & Alfredo Sauces
Diced Tomatoes, Sautéed Mushrooms, Caramelized Onions, Sautéed

Peppers, Roasted Tomatoes, Broccoli, Grated Parmesan

Slider Station

Beef Slider | Cheddar, Ketchup, Pickles

Chicken Parmesan Slider | Provolone, Marinara

Portobelo Slider | Tomato, Chipotle Aioli

Served with Curly Fries, Ketchup, Chipotle Aioli, & Malt Vinegar

All food and beverage are subject to 23% administrative fee and 7% tax. Prices are subject to change.




Deluxe Holiday Package C

Selection of four hors d’'oeuvres, three stations | 110 H

Chilled Bites
Smoked Salmon Canapes on Pumpernickel with Caper-Dill Cream
Focaccia Crisps with Prosciutto, Olive Tapenade & Parmesan

Fig, Gorgonzola, & Pear Crostini

Meats

Petit Filet Mignon with Herb Butter on a Toasted Crostini
Wrapped Meatballs with Roasted Tomato Sauce

Mini Sweet Potato Biscuits with Pulled Pork

Poultry

Jamaican Jerk Chicken on a Fried Plantain wich Mango Drizzle
Southern Fried Chicken on a Waffle with Maple Syrup Drizzle
Chicken Satay Skewer with Peanut Sauce

Seafood

Blue Crab & Corn Fritters with Cajun Aioli
Grilled Garlic & Herb Shrimp Skewers
New England Clam Chowder Sips

Vegetarian

Mini Grilled Cheese with Asiago & Sun-Dried Tomato Pesto
Wild Mushroom Tartlets with Parmesan

Spinach & Artichoke Profiteroles

All food and beverage are subject to 23% administrative fee and 7% tax. Prices are subject to change.




Deluxe Holiday Package C

Selection of four hors d’'oeuvres, three stations | 110

Pasta Station

Penne & Farfalle Pasta with Marinara & Alfredo Sauces
Diced Tomatoes, Sautéed Mushrooms, Caramelized
Onions, Sauté¢ed Peppers, Roasted Tomatoes, Broccoli,

Grated Parmesan

Caesar Salad | Hearts of Romaine, Garlic Croutons, &

Shaved Parmesan tossed in a Lemon-Basil Caesar Dressing

Holiday Carving Station

Glazed Ham & Herb Roasted Turkey Breast
Served with Assorted Rolls &

Traditional Accompaniments

Chef Attendant | 200

Mashed Potato Bar
Creamy Whipped Potatoes
Served with your choice of toppings, including:

Wild Mushroom Ragout, Caramelized Onions,
Bacon Bits, Grated Cheddar, Miniature Meatballs

All food and beverage are subject to 23% administrative fee and 7% tax. Prices are subject to change.




Seasonal Dessert Display C

Selection of Four Desserts | 36
Coffee, Tea, and Decaffeinated Coffee Included

Miniature Cherry Cheesecake
French Macarons
Miniature Fruit Tarts
Gingerbread Cookies
Holiday Petit Fours
Snowman Cupcakes
Assorted Holiday Sugar Cookies
Chocolate Peppermint Fudge
Holiday Truffles

All food and beverage are subject to 23% administrative fee and 7% tax. Prices are subject to change.
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