
775.832.1303

HOLIDAYcelebrations

955 Fairway Blvd
Incline Village NV

@ The Chateau

Eat, Drink & be MerryEat, Drink & be Merry

Nothing captures the spiritNothing captures the spirit    of the Holidaysof the Holidays  

like a good party!like a good party!

book your holiday party today!
secure your date by October 1  and receive a Welcome Drink on us!st

events@ivgid.org



Mix n Jingle Cocktail Party | $72

Honey Bourbon braised Short rib Lettuce wraps
 white bean succotash

Bento Shrimp
tempura | sweet Thai chili sauce

Roasted Mushrooms
crostini | boursin cheese

Seared Lamb Lollipop
rosemary | garlic butter

Crispy Pork Schnitzel Slider
shredded lettuce | pickle | beer mustard aioli | pretzel bun

Tomato & Basil Soup Shooters
grilled cheese wedge

Grazing Board
Honey & Rosemary Baked Brie | Cranberry Chutney | cheeses | cured meats | crudités 

| pickled vegetables | bruschetta dip | French onion dip | baguette | crackers



Appetizers | choose 2

Honey Bourbon braised Short rib Lettuce wraps
 white bean succotash

Bento Shrimp     
tempura | sweet thai chili sauce

Roasted Mushrooms    
croustini | boursin cheese

Seared Lamb Lollipop
rosemary | garlic butter

Caprese Skewers 
fresh mozzarella | cherry tomato | baisil | balsamic

Vegetable Eggrolls
sesame dipping sauce

Tomato & Basil Soup Shooters
grilled cheese wedge

Prosciutto Wrapped Asparagus
brown butter sage sauce | toasted slivered almonds

Merry & Bright | $99

Buffet Dinner

Rolls with Butter

Spinach Salad
spinach | mixed greens | mandarin oranges

pomegranate seeds | pecans
picked red onion | goat cheese crumbles 

Apple Cider Vinaigrette

Augratin Potatoes

Buttery Herbed Stuffing

Chef’s Selection of Sauteed Vegetables

Carving Station

Herb Crusted Prime Rib
rosemary au jus | creamy & raw horseradish

Smoked Turkey
cranberry chutney

 



Appetizers | choose 2

Honey Bourbon braised Short rib Lettuce wraps
 white bean succotash

Bento Shrimp     
tempura | sweet thai chili sauce

Roasted Mushrooms    
croustini | boursin cheese

Seared Lamb Lollipop
rosemary | garlic butter

Caprese Skewers 
fresh mozzarella | cherry tomato | baisil | balsamic

Vegetable Eggrolls
sesame dipping sauce

Tomato & Basil Soup Shooters
grilled cheese wedge

Prosciutto wrapped Asparagus
brown butter sage sauce | toasted slivered almonds

Tidings & Joy  | $102
Plated Dinner

Artisan Bread Basket & Butter

Nutty Greens Salad
mixed greens | curried nuts | dried cranberries |

goat cheese crumbles | raspberry vinaigrette

Choose 2 Entrees 

Toasted Pistachio Coated Chicken Breast
champagne citrus beurre blanc | herbed rice

pilaf | sauteed zucchini with spring peas
and crispy shallots 

Maple Cider Glazed Salmon
honey butter polenta | crispy brussels | honey crisp

apples

Grilled Ribeye
creamy peppercorn sauce | hassleback
potatoes with herbed garlic butter,

parmesan & scallions roasted broccolini &
red bell pepper



Grazing Board Appetizer
Honey & Rosemary Baked Brie | Cranberry Chutney | cheeses | cured meats | crudités 

pickled vegetables | bruschetta dip | French onion dip | baguette | crackers

Dinner | Plated or Buffet

Artisan Bread Basket & Butter

Garden Salad
mixed greens | cherry tomato | cucumber | carrot

watermelon radish | shaved red onion | cornbread crouton | white balsamic dressing

Garlic Mashed Potatoes  |  Buttery Herbed Stuffing  |  Green Beans Almondine

Smoked Turkey
cranberry chutney | savory gravy

Traditional Holiday Feast

Buffet Lunch  |  $38  +  Buffet Dinner  |  $68
Plated Lunch  |  $48  +  Plated Dinner  |  $78



Making Spirits Bright

Bar Service
hosted | no host

Table side Wine Service

festive craft cocktails

Winter Wonderland
vodka | peppermint schnapps | white chocolate

liqueur | red sugar rim & candy cane

Bourbon Apple
bourbon | ginger syrup | unfiltered apple juice

lemon juice | cracked black pepper

Aperol Spritz
prosecco | club soda | fresh orange

Cranberry Margarita
tequila | cranberry juice | lime | Cointreau

Visions of Sugar Plumbs | $8

salted caramel cheesecake

Cinnamon Apple Cheesecake

Banana Foster Cheesecake

Blueberry Cheesecake

Bourbon Bread Pudding
Caramel Whiskey Anglaise | Candied Pecans

Petite Chocolate Cake
vanilla bean whipped cream

Festive additions
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