
HOLIDAY MENU 
STARTING $20.95 PER PERSON

ENTRÉE

-OVEN ROASTED TURKEY OR WHOLE TURKEY WITH GRAVY

-HONEY BAKED HAM WITH PINEAPPLE SAUCE

- MARINATED TRI-TIP WITH ITALIAN HERBS

-PORK LOIN STUFFED WITH DRIED FRUITS

-PORK CROWN ROAST WITH BRANDY CREAM SAUCE 
-GRILLED SALMON WITH CHAMPAGNE SAUCE

-ROAST RACK OF LAMB WITH RED WINE SAUCE (Add $5.00)
-BEEF TENDERLOIN WITH MUSHROOM SAUCE (Add $8.00 )

-PRIME RIB WITH AU JUS AND FRESH HORSERADISH CREAM SAUCE (Add $8.00)
VEGGIE ENTREE: 

QUINOA MEATLOAF (MEATLESS) OR STUFFED ACORN SQUASH WITH WILD RICE & DRY FRUIT

SIDE DISHES (Choose 2)

-HERBED MASHED POTATOES w/ GRAVY
-CORN BREAD STUFFING
-SCALLOPED POTATOES

-WILD RICE PILAF WITH DRIED FRUIT
-GREEN BEANS W/ ROASTED PECANS

-BRUSSELS SPROUTS
-MUSHROOM & ASPARAGUS RISOTTO

-CARAMELIZED ACORN SQUASH
-ROASTED ROOT VEGGIES WITH HERBS

-SWEET CORN CASSEROLE

SALAD

-AUTUMN SALAD: MIXED GREENS, TOASTED PECANS, CARAMELIZED PEARS, MANDARIN
ORANGES & GORGONZOLA CHEESE WITH BALSAMIC VINAIGRETTE

-HOLIDAY SALAD: ROMAINE & ICEBERG LETTUCE, STRAWBERRIES, CANDIED WALNUTS,
BAKED PEARS, MANDARIN ORANGES WITH RASPBERRY VINAIGRETTE 

-ARUGULA & POMEGRANATE SALAD:  ARUGULA, POMEGRANATE, SLICED RED ONIONS,
WALNUTS AND FETA CHEESE WITH CITRUS VINAIGRETTE

-ROASTED BUTTERNUT SQUASH SALAD: SPINACH, ROASTED BUTTERNUT SQUASH,
CRANBERRIES & WALNUTS WITH HOUSE VINAIGRETTE

SOUP (ADD $2.00) 

-PUMPKIN SOUP -CREAMY WINTER SQUASH SOUP
-CORN CHOWDER -BUTTERNUT SQUASH SOUP
-SWEET POTATO SOUP **MANY MORE SOUPS AVAILABLE**

DESSERT
-SPICE CAKE WITH CREAM CHEESE, 

ASSORTED PIE’S, HOLIDAY CUPCAKES OR ASSORTED COOKIES

INDIVIDUAL GOURMET CAKE OR HOT DESSERT (ADD $3.00)

-CHERRY, PEACH OR APPLE COBBLER
-INDIVIDUAL TIRAMISU
-CHOCOLATE SUPREME

-INDIVIDUAL CHEESECAKE WITH BERRIES
-MINI PUMPKIN TARTS

-MANGO, LEMON OR RASPBERRY MOUSSE

CARVING
STATION

AVAILABLE!!

ASK ABOUT OUR GROUP DISCOUNT RATES STARTING AT 50 PEOPLE!!
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