
Holiday Menu
Sioux Falls at the

CONVENTION CENTER

Create Your Own Buffet
Choose Two Delectable Entrees
Sage Chicken Breast with Cranberry and Walnut Pesto               
   Turkey Scaloppini
Broiled Cod with Tomato and Tomatillo Mojo Sauce
Citrus Rosemary Grilled Chicken Breast
Braised Pork Loin with Roasted Sweet Corn Salsa
Garlic Studded Roasted Sirloin with Sautéed North Woods  
   Sauce
Crab Stu�ed Tilapia with Lemon Butter Sauce 
Accompany Your Entrée with Two Sides
Stone Fruit and Fragrant Jasmine Rice Pilaf
Caramelized Shallot and Herb Mashed Potatoes
Roasted Yukon Golds and Sweet Potatoes
White Cheddar Au Gratin Potatoes
Every Bu�et comes with 
Fresh Vegetable Medley
Twice Baked Potato Salad
Tossed Salad with Assorted Dressings
Caesar Pasta Salad
Dark Roast European Co�ee
Assorted Gourmet Desserts
$27.00

Christmas in South Dakota
Maple and Sage Glazed Pheasant 
Blackened Bison Sirloin with Western Demi Glace
Accompanied with Prairie Berry Stu�ng
Apple and Rhubarb Glazed Pork Loin
Roasted Red Potatoes with Red Peppers and                      
   Caramelized Onions
Spinach Salad with Pears and Bleu Cheese Dressing
Sweet and Tart Wheat Berry Salad
Tossed Salad with Assorted Dressings
Fresh Baked Dinner Rolls
Chefs Selection of Fresh Vegetables
European Dark Roast Co�ee
Assorted Gourmet Desserts
$35.00

Traditional Buffet
Whiskey and Walnut Glazed Ham 
Tender Roasted Turkey Breast
Mashed Potatoes and Gravy
Tossed Salad with Assorted Dressings
Fresh Baked Dinner Rolls
Chefs Selection of Fresh Vegetables
European Dark Roast Co�ee
Assorted Cakes and Pies
$22.00



Festive Duo Dinner
Tender Beef Sirloin with Burgundy Shitake Mushroom 
Sauce & 
A  Tender Chicken Breast with Spiced Cranberry Sauce 
Crisp Mixed Garden Greens with Assorted Dressings
Fresh Baked Dinner Rolls
Chefs Selection of Fresh Vegetables
European Dark Roast Co�ee
Assorted Gourmet Desserts
$25.00

Surf and Turf Dinner
Tender Petit Filet with Port Wine Sauce &
Garlic and Herb Crusted Shrimp
Crisp Mixed Garden Greens with Assorted Dressings
Fresh Baked Dinner Rolls 
Chefs Selection of Fresh Vegetables
European Dark Roast Co�ee
Assorted Gourmet Desserts
$32.00

Chicken Roulade
 Cornbread Stu�ng Wrapped in a seasoned Chicken                
   breast and Served with Cistrus Cranberry Sauce
Crisp Mixed Garden Greens with Assorted Dressings
Fresh Baked Dinner Rolls
Chefs Selection of Fresh Vegetables
European Dark Roast Co�ee
Assorted Gourmet Desserts
$23.00

Pork Tenderloin
Grilled Pork Tenderloin Glazed with Sweet and Spicy  
   Plum Sauce
Crisp Mixed Garden Greens with Assorted Dressings
Fresh Baked Dinner Rolls
Chefs Selection of Fresh Vegetables
European Dark Roast Co�ee
Assorted Gourmet Desserts
$25.00

Martini Salmon
A Generous Salmon Filet Drizzled with Martini Sauce
Crisp Mixed Garden Greens with Assorted Dressings
Fresh Baked Dinner Rolls
Chefs Selection of Fresh Vegetables
European Dark Roast Co�ee
Assorted Gourmet Desserts
$24.00

Roasted Prime Rib
Garlic and Herb Crusted Prime Rib
Cabernet Au Jus
Crisp Mixed Garden Greens with Assorted Dressings
Fresh Baked Dinner Rolls
Chefs Selection of Fresh Vegetables
European Dark Roast Co�ee
Assorted Gourmet Desserts
$28.00

Appetizer Gathering
Spinach & Artichoke Dip with Artisan Breads
Five Cheese Display
Vegetable Crudités
Hand Dipped Strawberries,
A Chef Attended Cider Glazed Ham Carving Station with  
Your Choice of Three (3) of the Following:
Sizzling Hors Devours
Bacon Wrapped Asparagus
Bison Meatballs
 Pineapple Chicken Brochette
Bu�alo Wings
Egg or Spring Rolls
Mini Cordon Blue
Petit Chicken Wellington
$25.00
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