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Celebrate  
the Holidays  
in City Market
Thank you for considering Market Hall 

& The Grove at City Market to host 

your holiday celebration!

We look forward to providing you with  

a festive & entertaining experience as well  

as a delicious Chef-crafted menu from our  

full service kitchen!
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Holiday Menu Guide
Our Executive Chef & Culinary Team have crafted a delicious 

celebratory holiday menu that is sure to please everyone! 

Signature  | $70 PP

2 Passed Hors d’oeuvres2 Passed Hors d’oeuvres

2 Cocktail Hour Displays2 Cocktail Hour Displays

1 Salad Side Station1 Salad Side Station

1 Small Plate Station 1 Small Plate Station 
   (Choose 2 Entrees)   (Choose 2 Entrees)

1 Starch Side Station1 Starch Side Station

2 Passed Desserts2 Passed Desserts

Coffee StationCoffee Station

premium  | $90 PP

3 Passed Hors d’oeuvres3 Passed Hors d’oeuvres

2 Cocktail Hour Displays2 Cocktail Hour Displays

1 Salad Side Station1 Salad Side Station

1 Carving Station1 Carving Station

1 Small Plate Station 1 Small Plate Station 
     (Choose 2 Entrees)     (Choose 2 Entrees)

1 Starch Side Station1 Starch Side Station

3 Passed Desserts3 Passed Desserts

Winter Hot Beverage BarWinter Hot Beverage Bar

Signature  | $60 pp

2 Passed Hors d’oeuvres2 Passed Hors d’oeuvres

1 Salad1 Salad

2 Buffet Entrees2 Buffet Entrees

2 Buffet Sides2 Buffet Sides

2 Desserts2 Desserts

Coffee StationCoffee Station

premium | $75 pp

3 Passed Hors d’oeuvres3 Passed Hors d’oeuvres

2 Salads2 Salads

2 Buffet Entrees2 Buffet Entrees

1 Carving Station1 Carving Station

2 Buffet Sides2 Buffet Sides

3 Passed Desserts3 Passed Desserts

Winter Hot Beverage BarWinter Hot Beverage Bar

•	 No substitutions

•	 Tastings not included
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•	 Prix Fixe Menu

•	 Includes a 15% discount  
off a-la-carte menus

You are welcome to customize your menu 

at regular pricing with our Sales  Team.
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Dinner PackagesDinner Packages
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Signature Holiday Stations  |  $70 PP
Everything included unless specified otherwise

Passed Hors D’oeuvres

White Truffle Parmesan AranciniWhite Truffle Parmesan Arancini V D G E  
Beet Gel & Chervil

Chicken & Waffle ConeChicken & Waffle Cone D G C S E  
Chive Cream Cheese & Honey

Cocktail hour Displays

Crudités Cups Crudités Cups V D  
with Whipped Chive Cream Cheese

Spinach Artichoke DipSpinach Artichoke Dip V D S G  
Grilled Pita & Crostini 

Salad Side station

Mixed Greens Petite SaladMixed Greens Petite Salad V D S E  
Cucumber, Grape Tomato, Carrot,  

& Buttermilk Ranch Dressing

Small Plate Station (Choose 2)

Braised Short Ribs Braised Short Ribs D  
Pommes Puree, Rainbow Carrots, & Natural Jus

Pomegranate Glazed Salmon Pomegranate Glazed Salmon 
Crispy Quinoa & Green Onion 

Apple & Pecan Stuffed Chicken BreastApple & Pecan Stuffed Chicken Breast G N D   
Cider Velouté & Cranberry-herbed Gremolata

Yeast Rolls with ButterYeast Rolls with Butter D G E S

Starch Side Station

Mac & Cheese BarMac & Cheese Bar D G E S  
Elbow Macaroni in a White Cheese Bechamel 

Toppings: Green Onions, Bacon, Green Peas,  
Sautéed Mushrooms, Garlic Bread Crumbs,  
Blistered Tomatoes & Hot Sauce 

Desserts (Choose 2)

Whipped Pumpkin Cheesecake ShootersWhipped Pumpkin Cheesecake Shooters D G E  

Oatmeal-Pumpkin Seed Granola & Butterscotch

Mini Buttermilk PieMini Buttermilk Pie D G E S  
Cranberry Compote & Gingerbread Crumble

Chocolate Mousse Cups Chocolate Mousse Cups D S C V E  
Whipped Chocolate in a Chocolate Cup  

Coffee Station

Hot Coffee (Regular & Decaf) & Hot  Tea Hot Coffee (Regular & Decaf) & Hot  Tea 
Sugar, Cream, & Flavored Syrups

Braised Short RibsPetite Harvest Bitter Greens Salad

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Beef & Tuna may be “cooked to order”

G  Contains Gluten
D  Contains Dairy 
E  Contains Egg 
N  Contains Nuts 
S  Contains Soy 

SF  Contains Shellfish 
C  Contains Coconut 
P  May Contain Peanuts

V  Vegetarian 
VG  Vegan 
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Starch Side Station

Mac & Cheese BarMac & Cheese Bar D G E S  
Elbow Macaroni in a White Cheese Bechamel 

Toppings: Green Onions, Bacon, Green Peas,  
Sautéed Mushrooms, Garlic Bread Crumbs,  
Blistered Tomatoes & Hot Sauce 

Desserts (Choose 2)

Whipped Pumpkin Cheesecake ShootersWhipped Pumpkin Cheesecake Shooters D G E  

Oatmeal-Pumpkin Seed Granola & Butterscotch

Mini Buttermilk PieMini Buttermilk Pie D G E S  
Cranberry Compote & Gingerbread Crumble

Chocolate Mousse Cups Chocolate Mousse Cups D S C V E  
Whipped Chocolate in a Chocolate Cup  

Coffee Station

Hot Coffee (Regular & Decaf) & Hot  Tea Hot Coffee (Regular & Decaf) & Hot  Tea 
Sugar, Cream, & Flavored Syrups

PASSED HORS D’OEUVRES 

White Truffle Parmesan AranciniWhite Truffle Parmesan Arancini V D G   
Beet Gel & Chervil

Chicken & Waffle Cone Chicken & Waffle Cone D G C S E  
Chive Cream Cheese & Honey

Bacon Wrapped Scallops Bacon Wrapped Scallops SF D  
Sherry- Thyme Vinegar Glaze & Fresh Thyme

Cocktail hour Displays

Fruit & Cheese Display Fruit & Cheese Display D G N V P  
Assorted Cheeses, Nuts, Fresh Fruit  
with Vanilla Greek Yogurt,  
Rustic Crackers, & Crostini

Spinach Artichoke Dip Spinach Artichoke Dip D V S G  
Grilled Pita & Crostini

Salad Side Station

Petite Harvest Bitter Greens SaladPetite Harvest Bitter Greens Salad N  
Endive, Radicchio, Watercress, Apple, Bacon,  
Toasted Pumpkin Seeds, & Maple Sherry-Vinaigrette 

SMALL PLATE STATION

Pomegranate Glazed Salmon Pomegranate Glazed Salmon   
Crispy Quinoa & Green Onion 

Apple & Pecan Stuffed Chicken BreastApple & Pecan Stuffed Chicken Breast G N D   
Cider Velouté & Cranberry-herbed Gremolata

PREMIUM Holiday Stations  |  $90 PP
Everything included unless specified otherwise

CARVING STATION

Garlic & Herb Crusted Prime Rib*Garlic & Herb Crusted Prime Rib*  D G S E  
Horseradish Cream 

Roasted Brussels Sprouts  Roasted Brussels Sprouts  
with Apple & Sherry Gastrique with Apple & Sherry Gastrique G

Yeast Rolls with Butter Yeast Rolls with Butter D G S E

STARCH SIDE STATION

Mac & Cheese BarMac & Cheese Bar  D G S E

Elbow Macaroni in a White Cheese Bechamel

Toppings: Green Onions, Bacon, Green Peas,  
Sautéed Mushrooms, Garlic Bread Crumbs,  
Blistered Tomatoes, & Hot Sauce

DESSERTS

Whipped Pumpkin Cheesecake Shooters Whipped Pumpkin Cheesecake Shooters D E G   
Oatmeal-Pumpkin Seed Granola & Butterscotch

Mini Buttermilk PieMini Buttermilk Pie  D G S E   
Cranberry Compote & Gingerbread Crumble

Chocolate Mousse Cups  Chocolate Mousse Cups  D S C V E  
Whipped Chocolate in a Chocolate Cup  

WINTER HOT BEVERAGE BAR

Hot Coffee, Hot Chocolate, Hot Cider Hot Coffee, Hot Chocolate, Hot Cider 
Marshmallows, Cinnamon Sticks, Peppermint Sticks,  
Sugar, Cream, & Flavored Syrups

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Beef & Tuna may be “cooked to order”

Mac & Cheese BarPrime Rib
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PASSED HORS D’OEUVRES

White Truffle Parmesan AranciniWhite Truffle Parmesan Arancini V D G  
Beet Gel & Chervil

Chicken & Waffle ConeChicken & Waffle Cone D G C S E

Chive Cream Cheese & Honey 

BUFFET ENTREES (Choose 2)

Braised Short RibsBraised Short Ribs D   
Pommes Puree, Rainbow Carrots, & Natural Jus

Pomegranate Glazed SalmonPomegranate Glazed Salmon  
Crispy Quinoa & Green Onion 

Apple & Pecan Stuffed Chicken BreastApple & Pecan Stuffed Chicken Breast G N D   
Cider Velouté & Cranberry-herbed Gremolata

BUFFET SIDES

Baked Mac n Cheese with Herbed BreadingBaked Mac n Cheese with Herbed Breading D G E S

Roasted Brussels Sprouts with Apple & Sherry Roasted Brussels Sprouts with Apple & Sherry G VG

Mixed Greens Petite SaladMixed Greens Petite Salad V D S E   
Cucumber, Grape Tomato, Carrot,  
& Buttermilk Ranch Dressing

Yeast Rolls with Butter Yeast Rolls with Butter  D G E S

SIGNATURE Holiday BUFFET  |  $60 PP 
Everything included unless specified otherwise

DESSERTS (Choose 2)

Whipped Pumpkin Cheesecake ShootersWhipped Pumpkin Cheesecake Shooters D E G   

Oatmeal-Pumpkin Seed Granola & Butterscotch

Mini Buttermilk PieMini Buttermilk Pie D G E S  
Cranberry Compote & Gingerbread Crumble

Chocolate Mousse Cups Chocolate Mousse Cups D S C V E   
Whipped Chocolate in a Chocolate Cup 

COFFEE STATION

Hot Coffee (Regular & Decaf) & Hot Tea Hot Coffee (Regular & Decaf) & Hot Tea 
Sugar, Cream, & Flavored Syrups

Bacon Wrapped ScallopsRoasted Brussel Sprouts with Apple & Sherry

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Beef & Tuna may be “cooked to order”
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PASSED HORS D’OEUVRES

White Truffle Parmesan AranciniWhite Truffle Parmesan Arancini V D G   
Beet Gel & Chervil

Chicken & Waffle Cone Chicken & Waffle Cone D G C S E  
Chive Cream Cheese & Honey

Bacon Wrapped Scallops Bacon Wrapped Scallops SF D  
Sherry- Thyme Vinegar Glaze & Fresh Thyme

CARVING STATION

Garlic & Herb Crusted Prime Rib*Garlic & Herb Crusted Prime Rib*  D G S E  
Horseradish Cream 

Yeast Rolls with Butter Yeast Rolls with Butter D G E S

BUFFET ENTREES (Choose 2)

Pomegranate Glazed SalmonPomegranate Glazed Salmon  
Crispy Quinoa & Green Onion 

Apple & Sage Butternut SquashApple & Sage Butternut Squash G N VG

Almond, Crispy Kale, & Cider Mustard Sauce

Apple & Pecan Stuffed Chicken BreastApple & Pecan Stuffed Chicken Breast G N D  
Cider Veloute’ & Cranberry-herbed Gremolata

PREMIUM Holiday BUFFET  |  $75 PP
Everything included unless specified otherwise

BUFFET SIDES

Baked Mac n Cheese with Herbed BreadingBaked Mac n Cheese with Herbed Breading  D G S E

Roasted Brussels Sprouts  Roasted Brussels Sprouts  
with Apple & Sherry Gastrique with Apple & Sherry Gastrique G VG

Mixed Greens Petite Salad Mixed Greens Petite Salad V D S E  
Cucumber, Grape Tomato, Carrots, 
& Buttermilk Ranch Dressing

DESSERTS

Whipped Pumpkin Cheesecake Shooters Whipped Pumpkin Cheesecake Shooters D E G   
Oatmeal-Pumpkin Seed Granola & Butterscotch

Mini Buttermilk PieMini Buttermilk Pie  D G S E   
Cranberry Compote & Gingerbread Crumble

Chocolate Mousse Cups  Chocolate Mousse Cups  D S C V E  
Whipped Chocolate in a Chocolate Cup  

WINTER HOT BEVERAGE BAR 
Hot Coffee, Hot Chocolate, Hot CiderHot Coffee, Hot Chocolate, Hot Cider

Marshmallows, Cinnamon Sticks, Peppermint Sticks, Marshmallows, Cinnamon Sticks, Peppermint Sticks, 
Sugar, Cream, & Flavored Syrups

Apple & Sage Butternut SquashChicken and Waffle Cone

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Beef & Tuna may be “cooked to order”

G  Contains Gluten
D  Contains Dairy 

E  Contains Egg 
N  Contains Nuts 

S  Contains Soy 
SF  Contains Shellfish 

C  Contains Coconut 
P  May Contain Peanuts

V  Vegetarian 
VG  Vegan 
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BEERS
CoronaCorona

Michelob UltraMichelob Ultra

YuenglingYuengling

Trophy WifeTrophy Wife

WINES
CabernetCabernet

Pinot NoirPinot Noir

Prosecco Prosecco 

Pinot GrigioPinot Grigio

Holiday Bar Menu  |  $12 pp/hour
3-hour minimum required. Upgrade options available for additonal fee.

HOUSE SPIRITS
Smirnoff Vodka Smirnoff Vodka 

Beefeater Gin Beefeater Gin 

Bacardi Rum Bacardi Rum 

El Jimador Silver Tequila El Jimador Silver Tequila 

Jim Beam Bourbon Jim Beam Bourbon 

Jack Daniel’s WhiskeyJack Daniel’s Whiskey

HOLIDAY COCKTAILS (Choose 1)

Cranberry Fizzle Cranberry Fizzle 
Vodka, Cranberry, Sprite, & Thyme Simple Syrup

Pine MountainPine Mountain
Gin, Lemon Juice, Tonic, & Candied Pine Piece

Whoville Margarita Whoville Margarita 
Tequila, Triple Sec, Orange Juice, Pomegranate Juice,  
Honey Syrup, & Ginger Beer

Cinnamon Daiquiri  Cinnamon Daiquiri  
Rum, Lemon Juice, & Cinnamon Simple Syrup 

Winter Punch Winter Punch 
Bourbon, Triple Sec, Cherry Puree, Orange Juice, & Club Soda

Chris Claus Chris Claus 
Whiskey, Cranberry Juice, & Rosemary Simple Syrup
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Casino Party

Casino Party AcesCasino Party Aces

Island Sound & Video Island Sound & Video 

Holiday Decor

ThemeworksThemeworks

Faux RealFaux Real

Get Lit LightingGet Lit Lighting

Table of ContentsTable of Contents

Entertainment

Southbound SantaSouthbound Santa

ElevateElevate
Performers, contortionists, dancers, 
snowglobe dancers, stilt walkers

Island SoundIsland Sound
Fake Snow, Light Displays

J&L CarriageJ&L Carriage
Horse Drawn Carriage Rides

Photo Booths

Zim Zoom Photo BoothZim Zoom Photo Booth

Island SoundIsland Sound

DJ’s

Bunn DJBunn DJ

All Around DJAll Around DJ

Island SoundIsland Sound

All Events DJsAll Events DJs

DJ Willis DJ Willis 

Live Music

Super Deluxe LiveSuper Deluxe Live

Sam Hill BandsSam Hill Bands

East Coast EntertainmentEast Coast Entertainment

Blazin Keys Dueling PianosBlazin Keys Dueling Pianos

Preferred Vendors
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We had a great event at Market Hall! Everyone on 
the team was extremely helpful and when our plans 
increased in complexity they always came with solutions 
and a willingness to do their very best to help us resolve 
hurdles in our planning. The food and beverage, both 
quality and presentation, were top notch and we had 
so many great comments on how delicious everything 
was! I would have to say that what we loved best, 
beyond the exceptional service, was the welcoming 
and friendly nature of the staff and everyone we had 
touchpoints with throughout our set-up, event and tear 
down. The team at at Market Hall really went above and 
beyond, wearing our shirts, welcoming our guests, and 
embracing the reason we all came together. We heard 
only the most amazing feedback and I credit so much 
of that to the attention to detail, friendly and welcoming 
demeanor, and ability to accommodate us at every turn!

- Sarah Arden, Telus

214 E. Martin Street    Raleigh, NC
984.232.8661

info@historicmarkethall.com

historicmarkethall.com

208 Wolfe Street    Raleigh, NC 
984-254.3727

info@thegroveatcitymarket.com
thegroveatcitymarket.com

HV.0825


