
2025 Holiday Menus

Tis the season

to be joyful 
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An upbeat party allowing for flexibility of timeline and event space. Customized menus featuring passed

apps, stationary inspirations, and individually composed small plates showcasing our culinary creations. 

Mingle with friends, family, and colleagues creating a memorable experience.

LOOKING FOR A CUSTOM MENU? 
Let us know, we love getting creative for our clients!

Cocktail Parties
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TABLETOP CHEESE AND CHARCUTERIE
Assorted Gourmet Cheese 

Italian Meats 

Assorted Fresh and Dried Fruits 

Honey 

Olive Medley 

Honey Whipped Ricotta 

Parmesan heirloom Tomato Bruschetta 

Vegetable Crudité, Homemade Ranch 

Marinated Vegetables 

Grilled Bread, Crostini, Crackers

PASSED APPETIZERS

Pork Belly Donuts- Maple Braised Pork Belly, Sugar Donut Holes 

Seared Sea Scallops- Citrus Bacon Marmalade 

Caramelized Onion & Fig Crisp- Honey Citrus Ricotta, Fresh Figs, Caramelized Onions, Crispy Baguette 

Chicken “Pot Pie”- Puff Pastry Biscuit, Chicken, Veggies

PASSED SMALL PLATE
Short Ribs- Braised Beef Short Rib, Potato Mash, Caramelized Onions

 

SWEETS
Assorted Holiday Treats and Trifles 

Coffee and Tea

Holly

A Chic Holiday Cocktail Party

Hospitality Fees

25-49 Guests-  (2 Culinary, 3 Servers)- $1,500

50-74 Guests-  (2 Culinary, 4 Servers)- $1,800

75-99 Guests-  (3 Culinary, 5 Servers)- $2,400

100-150 Guests- (3 Culinary, 6 Servers)- $2,700

*Plus 7.35% Connecticut Sales Tax 

**Subject to change based upon Venue

 

Two Hour Setup, Three Hour Service, One Hour Breakdown

Includes: 

DAHG House Linen for 5 high top tables

DAHG House China, Cutlery, and Glassware

*Events more than 150 guests, require a custom proposal. Custom

pricing based on venue selection

**Some venues incur an Industry Standard Surcharge

Pricing

$62 per person
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ARCTIC  FROST

COCKTAIL  PARTY

TABLETOP CHEESE AND CHARCUTERIE
Assorted Gourmet Cheese 

Italian Meats 

Assorted Fresh and Dried Fruits 

Honey 

Olive Medley 

Honey Whipped Ricotta 

Parmesan Heirloom Tomato Bruschetta 

Vegetable Crudité, Homemade Ranch 

Marinated Vegetables 

Grilled Bread, Crostini, Crackers

PASSED APPETIZERS
Pork Belly Donuts- Maple Braised Pork Belly, Sugar Donut Holes 

Seared Sea Scallops- Citrus Bacon Marmalade 

Caramelized Onion & Fig Crisp- Honey Citrus Ricotta, Fresh Figs, Caramelized Onions, Crispy Baguette 

Chicken “Pot Pie”- Puff Pastry Biscuit, Chicken, Veggies

Stations

ADULT GRILLED CHEESE 
Short Rib, Onion Jam, Horseradish, Swiss, Ciabatta 
Grilled Brie, Fig Jam, Cinnamon Raisin Bread, Traditional Grilled Cheese                                                                                                                                                                                         

CARVERY
Teres Major Steak, Cipollini Onion Demi 
Yukon Gold Mash
 
SWEETS
Assorted Holiday Treats and Trifles 
Coffee and Tea

Pricing

$85 per person

Hospitality Fees

25-49 Guests- (2 Culinary, 4 Servers)- $1,800

50-74 Guests- (3 Culinary, 4 Servers)- $2,100

75-99 Guests- (3 Culinary, 6 Servers)- $2,700

100-150 Guests- (3 Culinary, 8 Servers)- $3,300

*Plus 7.35% Connecticut Sales Tax 

**Subject to change based upon Venue

 

Two Hour Setup, Three Hour Service, One Hour Breakdown

Includes: 

DAHG House Linen for 5 Bistro Tables; 

DAHG House Linen for up to 10 Guest Tables 

DAHG House China, Cutlery, and Glassware

*Events more than 150 guests, require a custom proposal. Custom

pricing based on venue selection

**Some venues incur an Industry Standard Surcharge
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Buffets

A traditional gathering of families, friends, colleagues, and great food! 

Buffets are amazing for entertaining larger groups while offering limitless options. 

Create a culinary adventure your guests will be dazzled with.

LOOKING FOR A CUSTOM MENU?
 Let us know, we love getting creative for our clients!
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Evergreen Buffet

GREENS - CHOOSE ONE
Mixed Greens, Cucumber, Tomato, Dried Cranberries, Candied Walnuts, Balsamic

OR

Caesar- Romaine, Croutons, Shaved Parmesan, Homemade Caesar Dressing 

ENTREES - CHOOSE TWO

Braised Chicken Thighs, Cranberry Chutney Glaze

Garlic and Thyme Chicken, White Wine Sauce 

Traditional Stuffed Chicken Breast, Orange Marmalade Glaze 

Italian Sausage and Peppers, Marinara Sauce

4 oz. Salmon, Lemon Dill Butter Sauce 

4 oz. Teres Major (Steak), Mushroom Bordelaise

SIDES - CHOOSE THREE
Penne a la Vodka Penne, Cream Infused Marinara, Bacon, Shaved Parmesan

Yukon Gold Smashed Potatoes

Rice Pilaf with Spinach

Roasted Brussels Sprout 

Green Beans- Butter, Salt & Pepper 

Bread and Butter

SWEETS
Assorted Holiday Treats and Trifles

Delivery ONLY

Delivered HOT in Disposable Pans with Disposable Plates, 

Disposable Flatware, Disposable Napkins

$28 per person (Delivery Fees  Apply)

Fully Catered 

One Hour Setup, Two Hour Service, One Hour Breakdown

$28 per person with Disposable Plates, 

Disposable Flatware, Disposable Dinner Napkins 

$33 per person with China Plates, Flatware, Linen Napkins 

Hospitality Fees (Fully Catered Events Only)

25-49 Guests- (2 Servers)- $480.00

50-74 Guests- (3 Servers)- $720.00

75-99 Guests- (4 Servers)- $960.00

100-150 Guests- (6 Servers)- $1,440.00

*Plus 7.35% Connecticut Sales Tax 

**Subject to change based upon Venue

Optional Add Ons:

Linens for Guest Dining Tables- $20 per linen

Beverage Packages 

*Events more than 150 guests, require a custom proposal. 

Custom pricing based on venue selection.

**Some venues incur an Industry Standard Surcharge

Pricing 
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Dinner

Parties

A complete culinary experience starting with an elegant grazing table featuring Italian Charcuterie

and Assorted Cheese, coupled with great cocktails, scrumptious apps, and conversation. 

Invite your guests to be seated to artfully decorated tables. Dinner service can be enjoyed via a

holiday inspired buffet or sophisticated plated service for each course making for a truly

memorable dining experience.

LOOKING FOR A CUSTOM MENU?
Let us know, we love getting creative for our clients!
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Yule Feast

TABLETOP CHEESE AND CHARCUTERIE
Assorted Gourmet Cheese 

Italian Meats 

Assorted Fresh and Dried Fruits 

Honey, Olive Medley 

Honey Whipped Ricotta 

Parmesan heirloom Tomato Bruschetta 

Vegetable Crudité, Homemade Ranch 

Marinated Vegetables 

Grilled Bread, Crostini, Crackers

PASSED APPS
Pork Belly Donuts- Maple Braised Pork Belly, Sugar Donut Holes 

Seared Sea Scallops- Citrus Bacon Marmalade 

Caramelized Onion & Fig Crisp- Honey Citrus Ricotta, Fresh Figs,

Caramelized Onions, Crispy Baguette 

Chicken “Pot Pie”- Puff Pastry Biscuit, Chicken, Veggies

BUFFET
Mixed Greens, Cucumber, Tomato, Dried Cranberries, Candied Walnuts, Balsamic

Garlic and Thyme Chicken, Citrus Chardonnay Reduction

4 oz. Teres Major (Steak), Mushroom Bordelaise

Yukon Gold Smashed Potatoes

Roasted Brussel Sprouts

Penne a la Vodka, Shaved Parmesan Cheese 

Assorted Breads and Butter

SWEETS
Assorted Holiday Treats and Trifles 

Coffee and Tea

Hospitality Fees

25-49 Guests- (2 Culinary, 3 Servers)- $1,500

50-74 Guests- (2 Culinary, 4 Servers)- $1,800

75-99 Guests- (3 Chefs, 5 Servers)- $2,400

100-150 Guests- (3 Chefs, 8 Servers)- $3,300

**Subject to change based upon Venue

*Plus 7.35% Connecticut Sales Tax 

 

Two Hour Setup, Three Hour Service, One Hour Breakdown

Includes: 

DAHG House Linen for up to 10 Guest Tables

DAHG House Linen for 5 Bistro Tables 

Linen Napkins, DAHG House China, Cutlery, and Glassware

*Events more than 150 guests, require a custom proposal. 

Custom pricing based on venue selection.

**Some venues incur an Industry Standard Surcharge

Pricing

$75 per person
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Soda- Coke, Diet Coke, Sprite, Ginger Ale, Club, Tonic

Juices- Cranberry, Orange, Pineapple, Grapefruit, Lime

Mixers- Triple Sec, Sour Mix, Dry and Sweet Vermouth, Grenadine, Simple Syrup

Garnish- Lemons, Limes, Cherries, Mint, Kosher Salt, Olives, Oranges

Beer- Bud Light, Samuel Adam’s Boston Lager, Heineken

Wine- House Red and House White Wines

Liquor- Tito’s Vodka, Tanqueray Gin, Captain Morgan Spiced Rum, Bacardi White Rum,

Johnnie Walker Red Label, Jack Daniel’s Whiskey, Jim Beam Bourbon, Jose Cuervo Silver Tequila

Conditions
One (1) Bar Set Up Included.

2 Hour Set Up; 3 Hour Service; 1 Hour Clean Up

David Alan will NOT serve guests under 21 years of age.  All guests 21 years of age and older should provide proper identification.

David Alan will NOT serve shots of liquor.

David Alan reserves the right to stop service to individuals appearing intoxicated.

**Upgrades and Add Ons Available; Please ask your Sales Coordinator 

House Bar

Bar Packages
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Open Bar (3 Hour Service)- $22 per person

Open Beer/Wine Only Bar (3 Hour Service)- $15 per person

Consumption Bar Package- Client to pay DAHG next day via Credit Card for total amount served
$9 per alcoholic beverage served; $3 per mocktail/soda

Ticketed Bar Package- Client to pre-purchase bar tickets at $9 per ticket 

Soda Package- $3 per person (Bartender NOT Required)

Cash Bar- Guests to pay per beverage ordered

Hospitality Fees (2 Hour Set Up; 3 Hour Service; 1 Hour Clean Up)
25-74 Guests- (1 Bartender)- $240

75-119 Guests- (2 Bartenders)- $480
120-150 Guests- (3 Bartenders)- $720

**Subject to change based upon Venue 

glass Barware Add On:
Beer/Wine Bar- $4 per person (Wine, AP Glass)

Full Open Bar- $6 per person (Wine, AP, Rocks, Martini Glasses)
Disposable Barware Included

*Plus 7.35% Connecticut Sales Tax 

Pricing

Bar Packages
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