
 
 
 
 

 
 

Holiday Cocktail Party Light Bites Menu 2023 
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BEVERAGES 
house-made hibiscus iced tea, lavender lemonade, & apple cider (hot or cold), plus a selection of soft drinks 

ADD A BAR? 
(prices listed in The Details section below) 

Wine, Beer, & Soda Bar 
house selection of wines and beers (types listed separately), plus soft drinks and ice 
     OR 

Open Bar 
house selection of wines, beers, and spirits (types listed separately), plus soft drinks, ice, mixers, cherries, 
olives, lemons, & limes 

DIPS & CHIPS & VEGGIES 
quartet of dips including spinach & artichoke, pepperoni, parmesan ranch, & whipped vegetable boursin, 
served with sliced breads, root vegetable chips, pita chips, & cut fresh vegetables 

CHARCUTERIE & CHEESE BOARD 
house-cured meats & sausages, assortment of fine cheeses, marinated olives, 
mustards, crackers, handmade flatbreads and crackers, & sliced baguettes 

PHILLY SOFT PRETZELS 
honey brown mustard, raspberry sour cream dip 

SOUTHWEST CHIPS & SALSA 
house tortilla chips, served with classic tomato salsa & tomatillo salsa verde 

BARBECUE IN A JAR 
pulled pork (or pulled chicken) and vegan bbq jackfruit, served in mason jars with freshly baked cornbread, 
house baked beans, coleslaw, & a trio of regional bbq sauces 

HOLIDAY TAPAS SKEWERS (choose 3)
× grape, blue cheese, & roast beef 
× manchego, chorizo & quince  
× chorizo & glazed pineapple 
× ham, gruyere, & cornichon 

× cherry tomato, mozzarella & basil 
× garlic shrimp & pickled celery 
× smoked salmon & dilled cucumber 
× piquillo peppers & green olive 

× tortilla espagnole & red pepper  
× salami, artichoke, & olive 
× cheese tortellini & pesto 
× chili shrimp, clementines, & mint 

SELECTED MINI CONFECTIONS 
chef’s selection of holiday butter cookies, chocolate chunk peanut butter cookies, raspberry chocolate 
truffles, pumpkin cheesecake bites, rum cake squares, chocolate dipped pretzels, & others according to 
the pastry chef’s whim 

 
PRICING $52 per person 

 plus applicable sales tax 
 

 



 
 

Some Additional Options 
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ADD COFFEE & TEA   $3.75/PP 
fair trade organic green street roasters coffee, assorted tea bags, served with cream, sugars, stirrers, coffee cups 
and lids 

 
ADD A BAR PACKAGE 
50 guest minimum; requires 1 bartender (at $220 ea) per 50 guests 
Wine & Beer Bar 
selection of bottled beers, wines & soft drinks, plus plastic barware & ice 
Deluxe Open 
selection of bottled beers, wines, liquors, all common mixers, & soft drinks, plus plastic barware & ice 

At Waterloo Village 
× wine, beer & soda bar $18 pp 
× open bar $22 pp 
+ bartender(s) 

At Bellevue Hall 
× wine, beer & soda bar $15 pp 
× open bar $19 pp 
+ bartender(s) 

At Cauffiel Estate  
× wine, beer & soda bar $15 pp 
× open bar $19 pp 
+ bartender(s) 

At Lake House Inn 
× wine, beer, & soda bar $22 pp 
× open bar $29 pp 
+ bartender(s) 
 
At Tyler Arboretum 
× wine, beer, & soda bar $23 pp 
× open bar $29 pp 
+ bartender(s) 

At Bishop Farmstead (BYO only) 
× wine, beer, & soda bar $3 pp + 
client supplied alcohol 
× open bar $4 pp + client 
supplied alcohol 

+ bartender(s) 
 
At All Other JAM Venues 
× wine, beer, & soda bar $18 pp 
× open bar $24 pp 
+ bartender(s)

 
UPGRADE SERVICE WARES 
Replace plastic disposables with fully compostable bamboo service wares $4/pp 
fully biodegradable bamboo plates, flatware, & “glassware” 
Replace plastic disposables with real china, glassware, & stainless serving wares   $15/pp 
stainless chafing pans, white china, stainless flatware (includes additional staff) 

EQUIPMENT RENTAL (FOR NON-JAM VENUES) 
Table Rental (with standard linens): $15~$30/ea 
various sizes to suit your space; inquire with your JAM sales rep for details and pricing 
Chair Rental: $3.50~$8.25/ea 
various designs; inquire with your JAM sales rep for details and pricing 

ADDITIONAL STAFF 
Bartenders   $220 each 
3 hours of service; required when adding a bar service package 
Additional Waitstaff   $180 each 
3 hours of service 
 
   



 
 

The Details 
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WHAT’S INCLUDED?

Event Coordination & Venue Rental 
× Event planning by in-house event designer  
× Detailed schedule and customized floor plan 

Tables, Chairs & Service Wares 
× All tables for food service 
× Seating and high-top tables for 25% of guest count 
× Floor-length linens as needed 
× All ecofriendly compostable dinnerware, utensils, 
and serving pieces 
× Service on real china, silver, & copper platters 
available for an additional $12 per person. 

Staff 
× Service staff ratio of 1:50, three hours of service 
× Additional hours of service $4 per person/per hour 
(plus applicable venue rental) 

What’s Not Included 
× Sales tax (where applicable) not included 
× Venue Rental Fee (varies by venue)  
× No service charge or gratuity is added to your bill. 
Your event designer will provide tipping guidelines 
and a full staff list for your event. 

Pricing 
× Per person pricing is based on 75+ guests and will 
increase for smaller guest counts.

 


