CREATE YOUR OWN
TRADITIONAL MENU CREATE YOUR OWN MENU MENU

* Call for Customized Pricing
lic and Herb Roasted Turkey w/ Gravy

(Can be served whole or sliced) STARTERS: SIDE DISHES:
Choice of Stuffing: Vvarm Blue Cheese & Bacon Dip, served w/ Crostin
Sausage or Apple & Sage umelized Onion & Gruyere Fondue, served w/ Crostini's
Butternut Squash Bisque Potato Gratin w/ Caramelized Onions and Sage
Mashed Potatoes w/ Gravy
SALADS: Twice Baked Sweet Potatoes w/
1ked Sweet Potatoes w/ Marshmallow Pecan Marshmallow Pecan Streusel
Streusel ched Pear, Candied Nuts, Gorgonzola & Mixed Greens,
served w/ Pear Vinaigrette Sausage Stuffing
Cranberry Sauce Apple, Cranberry and Walnuts w/ Frisee and Feta,
served w/ White Balsamic Vinaigrette Apple & Sage Stuffing
Choice of Vegetable Side Dish:
Maple Glazed Carrots & Parsnips, MEATS: Green Bean Casserole topped w/ Crispy Shallots
Bean Casserole topped w/ Crispy Shallots,
or Whole Turkey w/ Gravy Cranberry Orange Relish
ternut Squash w/ Pumpkin Seeds & Brown Bu! Turkey Breast w/ Gravy
Baked Ham w/ Brown Sugar and Orange Rdagted Brussels Snrouts w/ Toasted Pine Nuts.
Sliced Baguette Bread & Butter Caramelized Onions and Nueske's Bacon
* All meat selections can be served on the bone or sliced
Choice of Dessert: Brussels Sprouts Au Gratin
mmpkin Pie (Pecan topping optional). DESSERTS:
Chocolate Pecan Pie, Maple Glazed Carrots & Parsnips
ple Strudel w/ Cinnamon Ice Cream. Pumpkin Pie (9-inch)
or Pecan Pumpkin Pie (9-inch) Roasted Butternut Squash w/ Pumpkin Seeds
. Spice Cupcakes w/ Cream Cheese Xirogtkin Spice Cupcakes w/ Cream Cheese Frostii & Brown Butter

Chocolate Pecan Pie (9-inch)
Apple Strudel w/ Cinnamon Ice Cream
PRICING:
6 servings or less / $30 per personsked meats,
7-15 servings / $25 per person s, especiall
16 or more / $20 per person



