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Onlads

Choose one salad & two dressings

Fall Salad
Baby kale & Greens, Toasted almonds, shaved
parsnips, dried cranberries, purple cabbage &
Toasted pumpkin seeds

Heirloom Grain Salad
With Aromatic Vegetables, Roasted Apples,
Smoked Gouda, Toasted Walnuts & Shaved
Brussels

Harvest Salad
Baby Spinach & Crisp Romaine, Dried Cranberries,
Crumbled Goat Cheese, Shaved Rustic Vegetables,
& Toasted Sunflower Seeds

Traditional Garden Salad
Fall Greens, Hothouse Cucumber, Heirloom
Tomatoes, Shaved Red Onion, Aged Cheddar &
Garlic Croutons

Herb Buttermilk Ranch, Balsamic Vinaigrette, Thousand Island, Honey Dijon,
Blue Cheese, Apple Cider Vinaigrette, Green Goddess, Preserved Blackberry Vinaigrette

Each Additional Salad $7 | Each Additional Dressing $1
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Choose 4
Each Additional $4

Jellied Cranberry Sauce
Whole Fresh Cranberry Compote
Warm Corn Bread & Honey Butter

Assorted Rolls & Sweet Cream Butter
Turkey & Wild Rice Soup
Butternut Bisque
Warm Turkey Gravy Crock

Starches

Choose 2
Each Additional S6

Traditional Cornbread Dressing
Baked Southern Mac & Cheese
Buttermilk Mashed Potatoes
Sweet Potato Praline Casserole
Wild Rice Pilaf
Whipped Sweet Potatoes
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Choose 2
Each Additional S9

Veym

Choose 2
Each Additional S5
Roasted Butternut Squash
Buttered Sweet Corn Kernels
Honey Thyme Roasted Parsnips & Carrots
Creamed Corn
Classic Green Bean Casserole
Maple Bacon Brussels
Roasted Shallot Green Bean Almondine

Oven Roasted Carved Turkey Breast with Pan Gravy

Bourbon Glazed Benton’s Ham; Smoked Cherry Glace

Pan Seared Salmon Medallions; Butternut Cream & Toasted Pistachios

Grilled Marinated Chicken Breast; Foraged Mushroom Demi-Glace

Desserls

Choose 4
Each Additional S5

Pumpkin Pie
Pecan Pie

Seasonal Cheesecake

Fall Carrot Cake

Strawberry Shortcake

Pumpkin Chessecake Swirl

Celebration Chocolate

Berry Cobbler

Mousse Cake

Sliced Pot Roast; Rich Vegetable Fortified Gravy
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The below beverages are included in
your package

Lemonade
Iced Water
Sweet & Regular Iced Teas
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