For the hot chocolate/coffee bar; I'd make PC coffee and leave that in the coffeemaker then boil water and add instant cocoa as package directs and then pour into carafe to serve.  I'd fill the easy accent decorator with cool whip, have the cheese grater or microplane grater with chocolate chips for grating over whipped cream.  I'd have the chopper with some peppermint candies or oreos to crush and place over the top.  You can have some of our vanilla and add a pinch into the cocoa for extra flavor.  You can of course have a striped simple addition bowl filled with marshmallows.  You could do mini choc chips and then have andes mints to grate over the cocoa for mint lovers.  Skies the limit--does that help?  
 

My favorite holiday recipe is the taffy apple pizza shaped like a wreath.  I roll out a huge sugar cookie ( I use one standard pkg refrig tube cookie dough) on the round stone and then cut out the middle so it looks like a wreath.  I then bake it for about 15 minutes at 350 or until golden brown.  Be sure to leave about an inch at the edge of the stone to allow the cookie to expand while baking.   Then I take 1 8 oz. block cream cheese and soften it in the microwave in the small batter bowl for about 45 seconds.  I add about 1/3 cup granulated or powdered sugar and a couple drops of green food coloring (fc optional).  I cool the cookie and then spread the cream cheese frosting.  I then peel, core and slice 2-3 granny smith apples on the apcs.  I cut the spiral apple in half and then spread the pieces evenly over my frosted cookie.  I then drizzle ice cream caramel over the top (it's easiest using one of those squirt topping bottles but you can do it out of a jar with a spoon or the v-shaped cutter)  I sprinkle it with either cinn sugar from the flour sugar shaker or festive green sugar.  I also add red hots to look like holly berries and you can chop nuts--my favorites--just regular dry roasted peanuts chopped in the food chopper.  I usually only put nuts on half as many don't like or are allergic to nuts.  The festive finish:  I take a red pkg of "fruit by the foot"  and fashion it into a bow at the top of the wreath--just take two equal pieces and make loops and then add two equal pieces at the bottom for the tails then take a little piece and form it around the loops to look like it was tied :)   
 

You can also do a more hearty "wreath" using crescent rolls--like a broccoli chicken wreath with red peppers--you can cut out little pepper circles that look like holly berries using the corer.  The wreath technique and several fillings are detailed in the all the best cookbook--let me know if you don't have that and I'll help!  
 

Beyond that--go with the host's taste--not all are cutesy and may prefer if you just do any old recipe as opposed to a particular theme one.  Your question is so helpful that I'm passing my answers to everyone--hope you don't mind!  
 

Undoubtedly there are other ideas online--I love the little chocolate cakes that have poinsettias on top made out of melted taffy but I haven't tried it yet so can't personally recommend!    Check out featured recipes at the website for even more!  

 

