
SEASONAL MENU

Holiday

CATERING
Salads
Choose One

Winter Citrus Puntarella 
Roasted Beets, Orange Supreme, Roasted Pumpkin Seeds Pomegranate Vinaigrette

Fall Harvest 
Farm Greens, Apples, Palm Hearts, Sweet Potato Crisps and Seasoned Pumpkin Seeds with Apple Thyme Vinaigrette.
 

Sides
Choose Two

Corn Bread Stuffing
Moist, golden corn bread crumbles, perfectly seasoned with a blend of  herbs and spices with sautéed onions, celery, and a hint of garlic

Garlic Mashed Potatoes
With Gravy

Creamy Idaho mashed potatoes, infused with the rich, savory flavor of roasted garlic. These velvety potatoes are whipped to perfection

Two-Potato Mash
Creamy Buttery Sweet Potato and Idaho mashed with aromatic herbs and a touch of olive oHerbed Aioli

Butternut Squash and Sage Risotto
Perfectly cooked creamy risotto mixed with cranberries, toasted pecans, fresh herbs, and citrus zest for a perfect balance of savory and sweet 

Autumn Potato Gratin
A blend of Yukon Gold and sweet potatoes layered and baked in a creamy, herb-infused sauce, topped with crispy melted

cheese for the ultimate autumn comfort dish

Roasts
Choose One

Roasted Ham
Apple and Spice Sauce

RoastedPork Loin
Cranberry Orange Sauce

Roasted Turkey Breast
Garlic and Sage Brown Butter Sauce

Pie
Choose One

Sweet Potato Pie
Classic and smooth, creamy filling made from perfectly spiced sweet potatoes, nestled in a flaky, buttery crust

Spiced Apple Pie
This classic dessert features a flaky, buttery crust filled with tender, juicy apples, perfectly spiced with cinnamon, nutmeg, and

a hint of cloves

Pecan Pie
Pecan pie- buttery flaky crust filled with crunchy caramel filling and a dollop of whipped cream


