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Bacon Wrapped Dates (GF, VEG)

with goat cheese

Pomegranate Chili Meatballs

Cranberry & Brie Tartlets

Caprese Skewers (GF, VEG)

with balsamic glaze

Smoked Salmon Mousse (GF)

on cucumber rounds

Shrimp Cocktail (GF)

with homemade cocktail sauce

Turkey Sliders

with cranberry-orange relish

Grilled Beef Tenderloin

on crostini with parmesan wine sauce
+ Mini Chocolate Torte Santa Hats

NOW BOOKING HOLIDAY EVENTS
& CATERING PACKAGES!

BUFFET OPTION 1

Mustard-Brown Sugar Glazed Ham
Mashed Potatoes

Roast Turkey with Stuffing

Giblet Gravy

Homemade Mac and Cheese

Country Style Green Beans
with smoked ham and potatoes

Freshly Baked Baguettes
with sweet butter

Perfect for holiday parties, corporate gatherings,
family celebrations, and special events.

Charley Parker’s is proud to partner with Eric Stamer Catering of Staunton to offer
curated holiday catering packages for your seasonal celebrations.

Reserve your prefered date before the season fills up.
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BUFFET OPTION 2

Carving Station
Roast Beef Tenderloin and Roast Turkey
with sliced t rainy mustard,

Sauteed Green Beans with tomatees and garlic

Sautéed Wild Mushrooms

with Parmesan cream sauce on soft polenta
Rosemary Roasted Fingerling Potatoes
Spinach, Red Apple, Blue Cheese Salad
with candied walnuts and balsamic vinaigrette
Freshly Baked Baguettes with sweet butter
Chocolate Torte Santa Hats
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