
Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses.

Alert your server if you have special dietary requirements.

- ENTREES (CHOOSE 2) -

﻿Brown Sugar Glazed Virginia Ham w/

Pineapple

﻿Oven Roasted Turkey with Brown Gravy

Fire Roasted Vegetarian Lasagna

﻿Sesame Chicken - Breaded and glazed

with Toasted Sesame Ginger and

Pineapple

Cider Glazed Pork Tenderloin

﻿Forrest Mushroom Chicken - Herb
Seared and glazed with Mushroom

Demi

﻿Bone in Rotisserie Baked Chicken

- SIDES (CHOOSE 2) -

﻿Ranch Style Red Potatoes

﻿Seasoned Rice Pilaf

﻿Country Style Green Beans

﻿Veracruz Succotash

﻿Garlic Mashed Potatoes

Traditional Cornbread Stuffing﻿

﻿Candied Yams

﻿Brown Sugar Baked Beans

Green Bean Casserole

Buttered Corn

CHOOSE 1

﻿Traditional Garden Salad - Mixed

Greens, tomato, cucumber, onion,

cheese and croutons with Balsamic

Vinaigrette and Ranch Dressing

﻿Holiday Kale Salad - Fresh Kale Dried

Cranberries, Chopped Walnuts, Sliced

Red Pepper, Red Onion, Lemon

Vinaigrette

﻿Warm Apple or Pecan Pie

- COMPLIMENTARY -

﻿Freshly Baked Dinner Rolls and butter

Sweet Tea, Unsweet Tea and Lemonade﻿

High quality plastic plate ware, Cups,

napkins, utensils and serving utensils

Warming Chafers

Sternos and Utensils

-DETAILS-

﻿Our customized Holiday Catered
buffet offer is available now for $26

per person

Contact us today to plan your event!

Zanny.traditionscateringva@gmail.com
757-550-3579

﻿Minimum of 30 guests

﻿These holiday menus can also

include several full service options
for additional charges.

Applicable taxes & Delivery Fees
will apply

Holiday Catered Buffet


