
C O N F E R E N C E  S E R V I C E S

H O L I D A Y  M E N U



P R I C I N G  A N D  P E R K S
This Holiday Menu has been created to offer a savory dining experience with a 

variety of bold, new flavors to inspire and delight the holiday spirit.

Joyous Holiday
$55 per Person
With a selection of two soup & salad items,
two entrées, two sides and two desserts.

Durant Holiday Festival 
$70 per Person
With a selection of three soup & salad items,
three entrées, three sides and three desserts.

Choctaw Holiday  
Winter Wonderland
$80 per Person
With a selection of four soup & salad items,
four entrées, three sides and three desserts.

Rates subject to availability; may vary by date.



Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illness. 
Please be advised that food prepared in this establishment 
may contain these ingredients: milk, eggs, wheat, soybean, 
peanuts, tree nuts, sesame, fish and shellfish.

Butternut Squash Bisque

Loaded Baked Potato Soup
With Bacon, Cheddar and Chives

Creamy Roasted Pumpkin Soup 
With a Fresh Thai Twist

Spinach Salad
Red Onion, Mandarin Oranges, Candied Pecans, Goat 
Cheese, Cranberries and Honey Cider Vinaigrette

Holiday Salad
Mixed Greens, Pomegranate, Orange Sections, Toasted 
Almonds, Radicchio and Orange Vinaigrette

Winter Pasta Salad
Cheese-Filled Tortellini, Sliced Pepperoni, Fresh Mozzarella, 
Heirloom Cherry Tomatoes, Spinach, Artichoke Hearts 
and Shaved Parmesan tossed in a Basil Vinaigrette

Caesar Salad
Romaine Lettuce, Shaved Parmesan, Herbed Croutons and 
Caesar Dressing

House Salad
Cucumber, Cherry Tomatoes, Shredded Carrots, Shredded 
Cheddar Cheese, Herbed Croutons and your choice of 
Ranch Dressing or Balsamic Vinaigrette

S O U P  &  S A L A DS I D E S

Bourbon Brown Sugar Whipped Sweet 
Potato Casserole
With Pecan and Cranberry Topping

Cornbread Stuffing
With Toasted Walnuts and Roasted Apples

Garlic-Roasted Whipped Potatoes 
With White Gravy

Baked Macaroni and Cheese
With Crisp Herb Topping

Roasted Butternut Squash
With Toasted Pecans and Dried Sweet Cranberries

Green Bean Casserole
With Mushroom Sauce and topped with Crispy  
Fried Onions

Lemon Garlic-Roasted Brussels Sprouts
With Crispy Bacon and Onion

Sweet Corn Casserole
With Garlic, Bacon, Chives and White  
Cheddar Cheese 

Sautéed Green Beans
With Onions, Garlic and Toasted Almonds

Honey Brown Sugar-Glazed Carrots

Sautéed Broccolini
With Garlic and Lemon



E N T R É E S

Herb-Roasted Turkey
With Turkey Gravy and Cranberry Sauce

Smoked Ham 
Grilled to perfection with a Honey Glaze

Horseradish and Herb-Crusted  
New York Strip Loin
Hand-Sliced with a Mushroom Ragout  

Peacan-Crusted Chicken
With Honey Dijon Mustard Sauce

Garlic Butter Shrimp Pasta
Orecchiette Pasta, Shrimp, Garlic, Fresh Oregano, 
Broccolini and Shaved Parmesan 

Pomegranate-Seared Salmon
With Rosemary, Pomegranate Maple Butter Sauce 

D E S S E R T

Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illness. 
Please be advised that food prepared in this establishment 
may contain these ingredients: milk, eggs, wheat, soybean, 
peanuts, tree nuts, sesame, fish and shellfish.

Chocolate Decadence Cake

Pecan Pie

Pumpkin Pie

Pumpkin Cheesecake

Apple Cranberry Cobbler

Gooey Butter Bars




