
Acorn Farms Catering 
Presents 

“The Ultimate Holiday Feast”“The Ultimate Holiday Feast”“The Ultimate Holiday Feast”“The Ultimate Holiday Feast”    
 
 

This menu is a base menu designed to include a carving station,  
beverages and dessert.  The price shown is all inclusive.  

(Includes cost of meal, beverages, service charge, and sales tax) 
 

Carving StationCarving StationCarving StationCarving Station    
Apricot Glazed Spiral Ham 

Beef Wellington with Sour Cherry Horseradish Sauce 
Blackened Turkey Breast with Peach and Plum Chutney 

 

DessertsDessertsDessertsDesserts 
Chocolate Mousse 

Chocolate Covered Strawberries 
Pumpkin Spice Cake 
Assorted Cheesecake 

Cookies 
 

BeveragesBeveragesBeveragesBeverages    
Regular and Decaf Coffee 
Hot Chocolate Bar with: 

Mini marshmallows 
Cinnamon sticks 
Candy canes 
Whipped cream 

Sparkling Cranberry Punch 
Citrus Fruit Punch 

 
 



 
    
    

Choice of Heavy Hors d’ oeuvres or Choice of Heavy Hors d’ oeuvres or Choice of Heavy Hors d’ oeuvres or Choice of Heavy Hors d’ oeuvres or Buffet Dinner OptionBuffet Dinner OptionBuffet Dinner OptionBuffet Dinner Option    
$59.00 per person inclusive (groups of 50 or more) 

 
 

Hors d’oeuvresHors d’oeuvresHors d’oeuvresHors d’oeuvres    
Raspberry Brie Tartlets 
Fried Vegetable Ravioli 
With red and green sauce 

Risotto Rice Cakes 
Endive Stuffed with Smoked 

Salmon Mousse 
with champagne vinaigrette  

Chilled Shrimp Cocktail Shots 
Assorted Puffs: 

Crab, cheese, sausage, mushroom 

Tapenades 
Fresh herb and cheese 

Sundried tomato and mozzarella 
Roasted pepper and onion 

Antipasto Platter 
Hard salami, capicola, fresh mozzarella, 
Roasted peppers, variety of imported olives, 

and more 
 
 

Buffet OptionBuffet OptionBuffet OptionBuffet Option    
Baby Spinach Salad 

Garnished with blue cheese, caramelized 
walnuts & strawberries 

Dressed in a champagne vinaigrette  
OR 

Napa Salad 
Garnished with dried cranberries, mandarin 

oranges,  
almonds & crisp provolone 

Dressed in a raspberry vinaigrette 
 

Scalloped Potatoes Napoleon 
Layers of sliced potatoes and vegetable puree 

Oven Roasted Potatoes Murphy 
Cubed potatoes roasted and tossed with 

scallions, bacon and butter 

Steamed Broccoli w/Lemon Butter 
Sweet Potatoes Au Gratin 

Roasted Corn and Diced Pumpkin

Acorn Farms Reception and Conference 
Center  

3141 Mount Joy Rd. Mount Joy, PA 
    

Phone: 717-653-6182    
    

Four Seasons Golf Course  
949 Church St. Landisville, PA 



 


