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Sides—
Red Bliss Mashed Potatoes

Cornbread & Sage Stuffing
burnt ends, thyme butter  

Honey Glazed Baby Carrots

Desserts— 
Traditional Pumpkin Pie

Dutch Caramel Apple Pie

H O L I D A Y  S O I R É E

Dinner Rolls
smoked honey butter

Salad—
Harvest Salad
mixed greens, sweet potatoes, red onion, maple 
spiced pecans, cranberry, feta cheese, pomegranate 
vinaigrette 

Entrée—
Carved Citrus Brined Roasted Turkey Breast
turkey gravy, cranberry sauce

Carved Hickory Smoked Ham
maple brown sugar glaze

Sides—
Red Bliss Mashed Potatoes

Cornbread & Sage Stuffing
burnt ends, thyme butter  

H O L I D A Y  G A T H E R I N G

Dinner Rolls
smoked honey butter

Salad—
Field Green Salad
mixed greens, carrots, red onion, cucumber, tomato, 
bacon, croutons, ranch dressing   

Entrée—
Carved Hickory Smoked Ham
maple brown sugar glaze

All full service buffets include full setup in chafing dishes, 1 hour of food service with a buffett attendant, disposable plates & 
utensils, cleanup, and trash removal at the conclusion of food service. Looking for ways to enhance your event? We can help with 
that as well by adding additional service staff, upgrading to China plateware and stainless silverware or adding linen napkins along 
with beverage and bar service. For larger groups over 300 guests, please ask a sales associate for a custom quote.

PackagesPACKAGES Minimum of 50 guests 



S T O R I A  H O L I D A Y  F E A S T

Dinner Rolls
smoked honey butter

Salad—
Apple Crunch Salad
mixed greens, baby kale, compressed honeycrisp 
apples, radish, goat cheese, pepita seed brittle, 
sherry-shallot vinaigrette 

Entrée—
Carved Citrus Brined Roasted Turkey Breast
turkey gravy, cranberry sauce

Smoked Prime Rib
au jus and horseradish cream

Sides—
White Cheddar Mac n’ Cheese

Red Bliss Mashed Potatoes

Cornbread & Sage Stuffing
burnt ends, thyme butter

Honey Glazed Baby Carrots

Desserts— 
Traditional Pumpkin Pie

Dutch Caramel Apple Pie

PackagesPACKAGES Minimum of 50 guests 

All full service buffets include full setup in chafing dishes, 1 hour of food service with a buffett attendant, disposable plates & 
utensils, cleanup, and trash removal at the conclusion of food service. Looking for ways to enhance your event? We can help with 
that as well by adding additional service staff, upgrading to China plateware and stainless silverware or adding linen napkins along 
with beverage and bar service. For larger groups over 300 guests, please ask a sales associate for a custom quote.



Add-OnsADD-ONS

P I E S  &  D E S S E R T S

Cherry Pie

Traditional Pumpkin Pie

Bourbon Pecan Pie

Dutch Caramel Apple Pie

Pumpkin Swiss Roll
brown butter icing, candied pecans

S E A S O N A L  C U P C A K E S

S I D E S

Storia Jalapeño Cornbread Muffins
whipped honey butter

Creamed Spaghetti Squash
kale, cherry tomatoes

White Cheddar Mac n’ Cheese

Roasted Brussel Sprouts
honey dijon, cranberry, parmesan

Honey Glazed Baby Carrots

Maple Glazed Sweet Potatoes
marshemellow, candied pecans

Green Bean Casserole



913-356-5711  |  storiakc.com

PLAN YOUR NEXT HOLIDAY EVENT WITH US!


