
Holiday Menu 
COCKTAIL HOUR

$22.00+ Per Person | Pick 3 

DOUBLE ENTREE BUFFET
(Two Entrees  |  Three  S ides)

$53.00 Per Person

SINGLE ENTREE BUFFET
(One  Entree  |  Two S ides)

$40.00 Per Person

Yeast Rolls & Herbed Butter

CRANBERRY APPLE SALAD
Mixed Greens | Goat Cheese Crumbles | Candied Pecans

Creamy Balsamic | Honey Vinaigrette

ENTREES
APPLE BUTTER GLAZED HAM

GARLIC ROSEMARY BRAISED BEEF 

HERB ROASTED TURKEY
Sage Gravy & Cranberry Sauce

PROVENÇAL CHICKEN
Lemon Basil Encrusted | Tomato | Artichoke

Kalamata Olive | Red Onion | Capers

SWEET PORK TENDERLOIN
Blackberry Peach Demi

SIDES
White Cheddar Whipped Potatoes

Parmesan Garlic Risotto 
Brown Butter Carrots

Smoked Gouda Mac & Cheese
Sauteed Haricot Verts with Pancetta 

DESSERT
$14.00 Per Guest

Peppermint Oreo Shooter
Gingerbread Cheesecake Bite 

Classic Pecan Pie

Pricing Includes: Food | Staffing

CRANBERRY MEATBALL
Petite Meatballs | Cranberry Marinara

GOAT CHEESE TARTLET 
Caramelized Onion | Goat Cheese | Thyme

SWEET POTATO PANCETTA PANCAKE 
Sweet Potato Pancake | Rosemary Pancetta | Honey Cream Cheese Whip

MINI CROQUE MONSIEUR
Virginia Ham | Dijon | Gruyère

MINI CHICKEN POT PIE TART

MINI HAM BISCUIT
Sweet Potato Biscuit |Maple Cream Cheese

CREAMY CUCUMBER BITE
Cucumber Medallion | Boursin | Red Pepper Jelly

PINK PEAR CROSTINI
Hibiscus Poached Pear | Goat Cheese | Mint Hibiscus Reduction

DRUNKEN CHICKEN SKEWER
Local Beer Brine | Sriracha Honey

STUFFED PEPPADEW
Herb Chèvre | Balsamic Reduction

Message us to kick it off!
sales@hienashville.com

(615)  244-0150

920 Broadway | Nashville




