
Holidays at Pradera
O P T I O N S  AVA I L A B L E  F O R  E V E R Y T H I N G  F R O M  I N T I M AT E  FA M I L Y

M E A L S  T O  C O R P O R AT E  H O L I DA Y  PA R T I E S
L e t  U s  C o o k  &  C l e a n  W h i l e  Y o u  E n j o y  T i m e  W i t h  Y o u r  G u e s t s

Plated Dinner Service
A v a i l a b l e  f o r  G r o u p s  o f  u p  t o  3 0  P e o p l e

INCLUDES CHARCUTERIE DISPLAY, ONE COMPLIMENTARY BEVERAGE PER PERSON
AND THREE COURSE PLATED MEAL  $49PP

Chef Curated Stations
A v a i l a b l e  f o r  G r o u p s  o f  2 0  o r  m o r e

ROLLS & BUTTER | TWO FIRST COURSE | TWO ENTRÉE | TWO SIDE DISH | DESSERT |
NON ALCOHOLIC BEVERAGES INCLUDED  $49PP
• Additional Entrée & Side Dish Selection + 10 per person •

First Course
CAESAR SALAD  |  BEET SALAD  |  FALL MIX  |  CREAM OF MUSHROOM MARSALA SOUP 

|  SOUTHWEST CHICKEN CORN CHOWDER

Entrée
CITRUS GLAZED ROASTED TURKEY  |  ROSEMARY APRICOT STUFFED PORK LOIN  | 

ROASTED FLANK STEAK  |  ROASTED MAPLE PECAN SALMON
• Upgrade to Roasted Tenderloin with Red Wine Demi Glace +10pp •

Sides
HOLIDAY RICE PILAF  |  PORT CARAMELIZED AU GRATIN POTATOES  |  SWEET POTATO

CASSEROLE  |  ROASTED BRUSSELS  |  GREEN BEANS ALMONDINE  |  MASHED
POTATOES

Dessert
BREAD PUDDING  |  APPLE CRISP  |  NY CHEESECAKE  |  ASSORTED MINI DESSERT

DISPLAY

B a r  P a c k a g e s  &  A p p e t i z e r  D i s p l a y s  A l s o  A v a i l a b l e


