The 2018 Holiday Menu
Available November 26, 2018 - December 31 ,2018. 48 hours notice required for all holiday menu items.

ENTREES

SIDES

Roasted Turkey or Ham Dinner $15.99 pp
Sliced turkey or spiral ham with choice of
sides. 1 side for every 10 persons, 20 person
min.

Butternut Squash $49.99
Creamy butternut squash blended
with butter and spices, sweetened
with a hint of brown sugar.

Cinnamon Apples $49.99
Chunks of fresh apples simmered
with a combination of brown sugar,
lemon juice, and sweet spices.

Chicken Piccata $11.99 pp
Sautéed chicken breast in a white wine
lemon caper sauce with shallot &
mushrooms served over penne pasta.

Roasted Root Vegetables $45.99
Turnip, carrots, and rutabaga oven
roasted until lightly caramelized and
delicious.

Pesto Primavera $89.99
Sautéed spinach & tomatoes in a parmesan
pesto cream sauce served over fusilli pasta.
Served with freshly baked rolls. Serves
10-12.

Mac & Cheese $59.99
Homemade white cheddar mac and
cheese topped with panko
breadcrumbs and baked to golden
perfection.

Cornbread Stuffing $45.99
Southern cornbread dressing is
deliciously moist and wonderfully
seasoned with sage, onions, and
celery.

Lobster Mac and Cheese $99.99
Homemade white cheddar mac and cheese
tossed with fresh lobster, topped with panko
breadcrumbs and baked to golden
perfection. Serves 10-12 people.

Sautéed Broccoli $49.99
Broccoli, onions, diced red pepper,
and garlic lightly sautéed in olive oil.

You Are Where You Eat

Sides serve 10-15

Mashed Redskin Potatoes $49.99
Redskin potatoes mashed up rich and
creamy.
Roasted Red Bliss Potatoes $49.99
Tender red bliss potatoes roasted until
golden brown with fresh herbs and a
little garlic.
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SALADS & APPETIZERS
Baby Kale & Apple Salad
with Candied Pecans $49.99 - Baby kale, granny smith
apples, pecans, tomatoes, carrots, and bacon, topped
with candied pecans and parmesan cheese. Mixed with
a light maple white wine vinaigrette. Add chicken
(optional).

DESSERTS
Crème Brûlée Cheesecake $5.99 per piece
Crème brûlée layered with the lightest of cheesecakes
and hand fired with burnt caramel.
Apple Pie Blossoms $5.99 per piece
Home-style apple pie served in an individual blossom
topped with sweet caramel sauce.
Tiramisu $5.99 per piece
Layers of ladyfingers, mascarpone cheese, and espresso.

You Are Where You Eat

Celery Pear Nut Salad $49.99 – Mesclun greens,
julienned celery, Asian pear, and macadamia nuts all
tossed with dill, craisins, and apple cider vinaigrette.
Jumbo Shrimp Cocktail $49.99 per dozen - Jumbo
shrimp served with cocktail sauce and fresh lemon.
Served by the dozen.
Salads serve 10-12.

