Anchorage Convention Centers

Holiday Menu Plated Service

All Dinner Selections Include...
Chef’s Choice Salad, Fresh Baked Dinner Rolls & Butter
Freshly Brewed Regular & Decaffeinated Coffee or Tea Service

Roasted Chicken with Arctic Cranberry Sauce

Basmati Rice & Grain Pilaf, Caramelized Sweet Onions & Spaghetti Squash, Fireweed Honey Glazed
Baby Carrots with Thyme Roasted Grape Tomatoes & Asparagus

Black Forest Swiss Roll with Dried Cherry Sauce

$45.50 per person

Old Fashioned Sage Roasted Turkey Breast

With Giblet Gravy, Fresh Cranberry and Orange Sauce, Fresh Brioche Bread Dressing,

Roasted Shallot Mashed Potatoes, Green Beanswith Toasted Almonds, Honey Glazed Baby Carrots
Choice of Southern Baked Pecan Pie or Pumpkin Pie

$49.75 per person

House Made Spiced Roast Pork Loin

Fresh Boneless Natural Pork Loin Seasoned with Arctic Cranberry Demi-Glace and Balsamic
Caramelized Sweet Onions, Rosemary Scented Baby Baker Potatoes, Medley of Fresh Vegetables
Raspberry White Chocolate Cheesecake

$49.75 per person

Beef Tenderloin Stroganoff

Fresh Prime Beef Tender Loin Pieces Sautéed with Fresh Shallots, Portabella Mushrooms
In a Rich Demi-Glace & Finished with Sour Cream, Fresh Tarragon & Chervil
Served with Fresh House Made Pasta

Maple & Pumpkin Creme Briilée

$ 51.75 per person

Menu based on a minimum of 100 guests
Less than minimum number of guests an additional $300.00 service fee will apply

ADMINISTRATIVE FEE:

All food and beverage charges are subject to a twenty percent (22%) Administrative Fee. Seventy-five percent (75%) of the
total amount of this Administrative Fee is distributed to the employees providing the service as a gratuity. Twenty-five
percent (25%) is retained to defray administrative costs, it is not intended to be a tip, gratuity or service charge and will not
be distributed to employees.



