
Elf’s Workshop Package Menu
Display 

Michigan Charcuterie Board (GF)

Artisanal salami, sausage, speck, ham, pickled vegetables, mustard, 
marmalade, breads, crackers and baguettes

Artisan Cheese Tableau (Vegetarian, NF)

Local, domestic, imported cheese, fruit, crusty bread, crackers and flatbreads

Farmer Stand Vegetables Tableau (Vegan, GF)

Raw, pickled and short dipped vegetable mosaic
Sides of locally made hummus (Vegan, GF, NF, DF), carrot harissa vinaigrette (Vegan, GF, 

NF, DF) and creamy dips (Vegetarian, NF, GF)

Buffet (up to 2 hours)
STARTERS

Rustica Salad (Vegan, GF, NF, DF)

Baby garden greens, tomato gems, artichoke hearts, cucumber, house herb 
vinaigrette

Heirloom Gem Caprese (Vegetarian, GF, NF)

Calliope of tomato gems, mozzarella pearls, basil, crispy shallots, lettuce, aged 
balsamic and estate olive oil

MAINS

Beef Bourguignon (GF, NF)

European classic holiday braised beef in red wine, with vegetables, mushrooms 
and seasonings dish 

Herbed Chicken Supreme (GF, NF)

Herb and citrus chicken breast, supreme sauce

Cauliflower Steaks (Vegan, GF, NF, DF) 

Cauliflower with quinoa, gremolata, and pesto vinaigrette 

Seasonal Vegetable Bouquet (Vegan, GF, NF, DF) 

Golden Butter Mashed Potatoes (Vegetarian, GF, NF) 

Holiday Pastry Window (Vegetarian) 

Holiday influenced collection of petit fours, pastries, dessert shooters, 
chocolates 


