
 

 

 

 

 

2024 Cherry Creek Holiday Buffet 
Served with Freshly Baked Rolls and Butter, Coffee, Iced Tea, Assorted Soft Drinks 

 

Salads   Choice of Two 

Caesar Salad, Green Garden Salad, Cherry Creek Signature Salad, Kale Panzanella Salad 

 

Pasta   Choice of One 

Penne Pasta with choice of Alfredo Sauce, Palomino Sauce, or Tomato Basil Sauce 

Upgrade to Pasta with Meat Sauce (Add)    

 

Entrées   Choice of Two or Three, See Below 

Bacon Wrapped Pork Loin with Sherry Mushroom Sauce 

Sous-Vide and Roasted Shoulder Tender of Beef with Red Wine Sauce 

Meatballs with Marinara 

Italian Sausage with Peppers and Onions 

Chicken with Artichokes and Herb-Caper Sauce 

Chicken Forestiére 

Chicken Milanese with Tomato-Caper relish 

Boursin Cheese Stuffed Portabella Mushroom with Tuscan Vegetable Cream Sauce 

Pan Roasted Salmon with Orange-Honey Butter (Upgrade)  

 

Vegetables and Starches   Choice of Two 

Cherry Creek Signature Rice Pilaf, Lyonnaise Potatoes, Classic Mashed Potatoes, Butternut 

Squash Risotto, Glazed Baby Carrots, Roasted Vegetable Medley, Mediterranean Broccolini,  

Green Beans with Shallots and Bacon 

 

Desserts  Choice of One 

Assorted Freshly Baked Cookies and Brownies  served at coffee station 

New York Style Cheesecake with Mixed Berry Sauce (Upgrade) 

Ice Cream Sundae Bar (Upgrade) Attendant Fee required 

 

Add a Chef Carving Station:  Roasted Striploin with Zip Sauce (serves 40-45 ppl)  

Honey Glazed Ham with Pineapple Chutney (serves 55-60 ppl)  

Roasted Amish Turkey Breast with Cranberry Compote (serves 25-30 ppl)  

Roasted Whole Tenderloin of Beef with Horseradish Cream and Au Jus (serves 15-20 ppl)  

Chef Attendant Fee required 

 

 

Two Entrée Buffet  

Three Entrée Buffet  

Buffets require a minimum of 40 people guaranteed.  Dinner buffet is based on 1.5 hours of service.   

All food and beverage prices are subject to 22% taxable service charge and Michigan sales tax. Prices are subject to change. 


