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There’s no place like Roam for your 
holiday events! Brighten your end-of-
year meetings with comforting flavors 
and creative details from our seasonal 
menu.

Explore Roam’s holiday favorites to 
add a festive touch to your next 
gathering!

Seasonal Beverages

Holiday Sample Menus

Personalized Happy Hour

Curated Packages

Meeting Experience



Seasonal Beverages 
Candy Cane Coffee & Hot Cocoa Bar 

Celebrate the season with a cozy holiday beverage bar! Treat 
your guests to freshly brewed coffee and rich hot cocoa, 

complemented by premium holiday toppings — from whipped 
cream and cinnamon sticks to peppermint candy canes and 

mini marshmallows. Add a touch of sweetness and cheer with a 
variety of festive syrups and creamers, perfect for warming up 

your winter gatherings.

Elevated Coffee Bar with Seasonal Syrups  
Spread holiday cheer with an elevated coffee bar featuring 

indulgent seasonal flavors! For a perfectly crafted cup, choose 
from syrups like peppermint, macadamia nut, and dark 

chocolate and a selection of milks including half & half, whole, 
oat, and almond. For non-coffee drinkers, add chai and 
peppermint hot tea to complete the festive experience.



Roam for the Holidays
Breakfast: Deep Dish Quiches

A delicious breakfast spread featuring your choice of deep dish 
quiche served with skillet breakfast potatoes and fresh fruit. 

Lorraine: bacon, ham, and swiss 
Country: sausage, potato, green onions, pepperjack 

Florentine: spinach, caramelized onions, mushrooms, smoked gouda

SAMPLE MENU

Lunch: Chicken Cordon Bleu (10-person minimum)
Chicken Cordon Bleu served with a smoked gouda mornay 

sauce. Accompanied by roasted red potatoes, broccolini, and 
Parker House rolls.  Add a beet and goat cheese salad with 

candied walnuts, orange, and a lemon vinaigrette. 

Buffet Enhancement: Petite Blueberry Pancakes 
Add a touch of sweetness to your morning with petite blueberry 

pancakes, served warm with butter and syrup.



Roam for the Holidays
SAMPLE MENU

Dinner: Traditional Turkey Feast (10-person minimum)
Celebrate the season with herb-roasted turkey breast and honey 
bourbon ham, served alongside cornbread dressing and Yukon 

mashed potatoes. Accompanied by Texas cranberry chutney and 
Parker House rolls with butter.

Buffet Enhancements:
Fall Seasonal Salad: 

Spring mix, gorgonzola, dried cranberries, walnuts, and red wine 
poached pears with a balsamic Dijon vinaigrette. 

Additional Sides: 
Offer delicious additions to your menu, such as smoked gouda 

mac and cheese, cinnamon butternut squash, charred baby 
carrots with a balsamic glaze, or bourbon creamed corn. 



Roam for the Holidays
SAMPLE MENU

Desserts:
Assorted Holiday Mini Desserts

Including bananas foster, tiramisu, chocolate Bailey’s 
mousse, blueberry cheesecake, and key lime pie. 

Apple Cranberry Bread Pudding

Sweet Potato, Pecan and Pumpkin Pies



Holiday Happy Hour
Host a happy hour with custom cocktails and 

mocktails, crafted by expert bartenders! Perfect for 
unwinding after a meeting, connecting with your team, 

and celebrating a year well-done.

Custom Holiday Cocktail Examples:
Mistletoe Margaritas
Sugar Cookie Martini

Campfire Mule 
Egg Nog (Make it a Mocktail)

Additional Add-On: Heavy Hors d’oeuvres
Enjoy a bountiful spread of pecan + goat cheese truffles, 

beef tenderloin carpaccio, southern crab cakes, spinach + 
goat cheese dip, and an assortment of skewers

 including caprese, mediterranean, antipasto, rosemary 
chicken, and bacon wrapped dates.



Curated Packages
Roam for the Holidays Package

Winter Candle 
Roam Matchbook

Fuzzy Socks
Flannel Throw Blanket 

Candle Snuffer 

Additional Add-On: Personalization
Make every attendee feel valued by personalizing each 

Roam for the Holidays package with their name and seat 
assignment in a unique and stylish way.



Winter Snack Bars
Celebrate the holidays with winter-inspired snack bars 

designed to keep your team fueled and focused—
perfect for a morning boost or an afternoon pick-me-up. 
Each bar is a build-your-own experience, letting guests 

customize their favorites just the way they like.

S’mores Bar 
Indulge in a cozy favorite at our build-your-own s’mores 

bar, complete with graham crackers, marshmallows, 
chocolate, and an array of festive toppings for the 

perfect fireside-inspired treat.

Popcorn Bar 
Enjoy a build-your-own popcorn bar with a variety of 
sweet and savory toppings and seasonal mix-ins to 

create your perfect snack.
 

Festive add-on: Red and green personalized M&Ms



Meeting Experience
For a more full-service event experience, consider these 

custom upgrades!
 

Event Upgrades
Florals 

Specialty Linens 
Themed Décor 

China & Silverware 
On-site Service Staff  (Chef-Attendants, Servers) 


