


Holly Green MenuHolly Green Menu
$55.95 Per Person

For Groups of 10-50

First Course

Entree Selections
Pre-Count Required for All Parties

Petite Filet Mignon

Parmesan Herb Crusted Seafood Bake

Roast Salmon

Prosciutto Mozzarella Stuffed Chicken Breast

Holiday Dessert

Chef’s Choice Vegetarian Entrée Available Upon Request
-----

*All Entrées are Served with Roasted Potatoes & Seasonal Vegetable*

White Chocolate Strawberry Cake



Herb Roasted Prime Rib, au jus & Raifort Sauce
P R I M E  R I B  O F  B E E F

$ 4 9 . 9 5  P e r  P e r s o n
F o r  G r o u p s  o f  5 0  o r  M o r e

Mistletoe Buffet
Warm Rolls & Butter

York Harbor Inn Salad

B A K E D  G R E E K  S H R I M P  &  S C A L L O P S
Fresh Seafood Simmered in a Greek Sauce with Tomato, Green Olive, Red Onion &

Fresh Herbs, Topped with Feta Cheese

C R E A M Y  T U S C A N  C H I C K E N
Italian Seasoned Breast of Chicken Seared Golden, Simmered in Cream

Sauce with Parmesan Cheese, Oven Roasted with Tomato & Wilted Spinach

H e r b  R o a s t e d  P o t a t o e s  &  S e a s o n a l  V e g e t a b l e

R I G A T O N I  R I C O T T A  P A S T A
Baked with Fresh Mozzarella, Basil, Oregano, House-Made Tomato Sauce,

Parmesan & Provolone Cheese

WHITE CHOCOLATE STRAWBERRY CAKE
Holiday Dessert

Belgian White Chocolate Mousse Between Layers of Strawberry-
Filled Shortcake, Covered in White Chocolate Mousse and

Strawberry Sauce



Haddock Escovitch

$29.95 Per Person
For Groups of 15-50

Please Select (2) Options - Pre Count Required

Lightly Fried Haddock Topped with Julienne Vegetables & Simmered in an
Infused Vinegar Sauce

Brochettes of Beef
Char-Grilled Tenderloin Tips, Mushroom Gravy

Chicken Florentine
Breaded, Sautéed Breast of Chicken with Wilted Spinach & Mornay Sauce

Scallop & Shrimp Kebabs
Scallops & Shrimp Skewered, Char-Grilled & Served with Herb Butter

All Entrées Accompanied with Jasmine Rice & Seasonal Vegetable

All Prices are Subject to Maine Sales Tax & a 22% Service Charge

Holiday Dessert
White Chocolate Strawberry Cake


