CONFERENCE SERVICES

HOLIDAY MENU




PRICING & PERKS

This holiday menu has been created to offer a savory dining experience with a

variety of bold, new flavors to inspire and delight the holiday spirit.

Joyous Holiday
$60 per Person

A selection of two soup & salad items, two entrées, two sides and two desserts.

Durant Holiday Festival
$75 per Person

A selection of three soup & salad items, three entrées, three sides and three desserts.

Choctaw Holiday Winter Wonderland
$85 per Person

A selection of three soup & salad items, four entrées, three sides and three desserts.




Butternut Squash Bisque

Loaded Baked

Potato Soup
With Bacon, Cheddar and Chives

Creamy Roasted

Pumpkin Soup
With a Fresh Thai Twist

Spinach Salad

Red Onion, Mandarin Oranges, Candied
Pecans, Goat Cheese, Cranberries and
Honey Cider Vinaigrette

Caesar Salad

Romaine Lettuce, Shaved Parmesan,
Herbed Croutons and Caesar Dressing

Winter Pasta Salad

Cheese-Filled Tortellini, Sliced
Pepperoni, Fresh Mozzarella, Heirloom
Cherry Tomatoes, Kale, Artichoke
Hearts and Shaved Parmesan tossed

in a Basil Vinaigrette

Holiday Salad

Mixed Greens, Radicchio, Red Onion
mix, topped with Dried Sweet
Cherries, Toasted Hazelnuts and
White Balsamic Vinaigrette

House Salad

Cucumber, Cherry Tomatoes,
Shredded Carrots, Shredded Cheddar
Cheese, Herbed Croutons and your
choice of Ranch Dressing or

Balsamic Vinaigrette

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne
illness. Please be advised that food prepared in this establishment may contain these ingredients: milk, eggs,
wheat, soybean, peanuts, tree nuts, sesame, fish and shellfish.
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Herb-Roasted Turkey

With Turkey Gravy and
Cranberry Sauce

Smoked Ham

Grilled to perfection with a Honey
Bourbon Glaze

Horseradish and
Herb-Crusted New York
Strip Loin

Hand-Sliced with a Roasted Mushroom
Ragout Sauce

Pecan-Crusted Chicken
With Honey Dijon Mustard Sauce

Garlic Butter

Shrimp Pasta

Orzo Pasta, Shrimp, Garlic,
Fresh Oregano, Broccolini and
Shaved Parmesan

Pomegranate-Seared

Salmon

With Rosemary and Pomegranate
Maple Butter Sauce

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne
illness. Please be advised that food prepared in this establishment may contain these ingredients: milk, eggs,
wheat, soybean, peanuts, tree nuts, sesame, fish and shellfish.
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Bourbon-Brown-Sugar-
Whipped Sweet

Potato Casserole
With Pecan and Cranberry Topping

Cornbread Stuffing
With Toasted Walnuts and Cranberries

Garlic-Roasted

Whipped Potatoes
With Country Gravy or Brown Gravy

Baked Macaroni

and Cheese
With Crisp Herb Topping

Roasted Butternut Squash

With Toasted Pecans and Dried
Sweet Cranberries

Sautéed Green Beans

With Roasted Mushroom, Onions
and Garlic

Garlic and Herb-Roasted

Brussels Sprouts

With Crispy Bacon, Onion and
Goat Cheese

Sweet Corn Casserole

With Garlic, Bacon, Chives and White
Cheddar Cheese

Honey Brown
Sugar-Glazed Carrots

Sautéed Broccolini
With Garlic and Lemon

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne
illness. Please be advised that food prepared in this establishment may contain these ingredients: milk, eggs,
wheat, soybean, peanuts, tree nuts, sesame, fish and shellfish.
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Chocolate Decadence Cake
Pecan Pie
Pumpkin Pie
Pumpkin Cheesecake

Cranberry White Chocolate Bread Pudding

INDULGE IN AN UPGRADE

Upgrade to a premium dessert for $5 per substitution

Cookie Butter Trifle

Layers of Biscoff Cookie Crumbs, Cookie Butter Mousse and Caramel Sauce

White Chocolate Peppermint Créme Briilée
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