


At Amphora, details are our passion.  Our
culinary and event design team bring an
experienced touch to any holiday occasion.
Whether you are planning a formal seated
dinner, a festive bu�et feast, or a holiday
cocktail party,  we will guide you through the
process of making your dream a reality.

�e sample menus included in this brochure
are some of our favorites. However, we
encourage you to let us customize your menu
to your unique vision.

Prepared to Perfection, Presented with Style

Welcome





Jingle Bell Brunch
 18.95 /guest

Welcome Refreshment
Spiced Apple Cider

Festive Fresh Fruit and International
Cheese  Display

Assorted Breakfast Pastries
To Include Petit Chocolate Hazelnut Croissants, Pumpkin and  Apple

Mu ns, Cinnamon Swirl Danish  and Cranberry Scones

Brioche French Toast
With Maple Syrup

Choice of

Apple Sausage Breakfast Frittata or

Maple Bacon Quiche

Imported Lavazza Coffee and

Assorted Seasonal Teas

Assorted Juices
To Include, Orange, Apple and Cranberry Juice









Gingerbread Seated Luncheon
20.95/Guest

Field green salad
with Pears and Currents

Choice of One

London Broil with a Cognac Mustard Sauce

Beef Burgundy with Onions Mushrooms and Wine

Sauteed Breast of Chicken

with a Shallot Chardonnay Sauce
Poached Atlantic Salmon  with a Dill Cream Sauce

Wild Rice Pilaf and Baby Asparagus Spears
Artisan Bread Rolls and Bu�er

So� Beverages

Home for the Holidays Luncheon
19.95/Guest

Tossed Garden Salad
With Apples and Walnuts

Choice of One
Roast Turkey Breast with a Wild Mushroom Gravy

Bourbon Glazed Ham
Roast Pork with Apples and Onions

Sugar Glazed Carrots and Sweet Peas
Garlic Mashed Potatoes and Artisan Dinner Rolls





















Beverages
Hot Chocolate  • Warm Apple Cider

Holiday Fruit Punch  • Imported Lavazza Coffee
and Seasonal Teas

Dessert Display

Coconut Snow Kisses
Chocolate Peppermint Squares

Raspberry Linzer Cookies
Fresh Fruit Tarts

Chocolate Truffle Squares
Pumpkin Mousse Cups

Apple Cranberry Tartelettes
Holiday Tea Cookies or Petit Fours

Ginger Maple Creme Brûlée
Pecan Tarts

Chocolate Dipped Strawberries

Ask About our Gingerbread House
and Yule Log Options

Nutcracker SWEET BUFFET
15.95 /Guest









CURRY SCENTED PUMPKIN FRITTERS

GARLIC CROSTINI WITH A WHITE BEAN PUREE

PEAR AND BLUE CHEESE PUFF PASTRY TURNOVER

FETA, POMEGRANATE AND WALNUT CIGARS

BUTTON MUSHROOMS FLORENTINE

POLENTA SQUARE TOPPED WITH
WILD MUSHROOM RAGOUT

CARAMEL APPLE AND GOAT CHEESE IN PHYLLO

CARAMELIZED ONION AND BRIE TARTELETTES

CRANBERRY FETA PINWHEELS

STILTON AND CRANBERRY PASTRY PUFF

ARTICHOKE PUTTANESCA Bruchetta

ASPARAGUS WITH ASIAGO ENVELOPED WITH PHYLLO

WILD MUSHROOM TARTELETTES

MOZZARELLA STUFFED RISOTTO ARANCINI

SNOWFLAKE SHRIMP WITH COCONUT

SEARED WHITE AND BLACK SESAME CRUSTED
TUNA, WITH WASABI CREAM AND GINGER

PETITE CRAB CAKES WITH CILANTRO CREAM

DEVILED EGGS WITH SMOKED SALMON AND CHIVES

MINIATURE CHICKEN CORDON BLEU

TANDOORI CHICKEN SKEWER

PEKING DUCK ROLL

MARINATED LAMB SKEWERS W/ MINT CHUTNEY

TOASTED BAGUETTE WITH BRIE, PROSCUITTO
AND A FIG COMPOTE

MINIATURE CHEESE BURGERS WITH
A RéMOULADE AND CHEDDAR CHEESE

BEEF TENDERLOIN CROSTINI WITH
WATERCRESS AND GORGONZOLA CREAM

TRADITIONAL ITALIAN MEATBALLS

CUBAN CHRISTO

RUEBEN SPRING ROLL

LOBSTER EMPANADAS

HOLIDAY COCKTAIL PARTIES
HORS D’OEUVRES*

* 12 piece Minimum



Amphora

1151 ELDEN STREET

HERNDON, VIRGINIA 20170

703 925-0900

Email:  banquetS@amphoragroup.com


