Thanksg%\nng Menu
$15.00 per person B '
Minimum 15 Guests
Salad Friiregs

Select One Select One
.
.

Cajun Deep Fried Turkey Breast
ith Carrofs, Cucumbers, Red Peppers, Black Olives, Tomatoes, and ~ Served with Apple Chutney and Pan Crawy
rved with Bourbon Bacon Ranch Dressing I"ﬁCkory Smoked Sliced Turkey Breast

B s - t Salad Served with Ciblet Cravy and Cranberry-Orange Relish
w'v.\;iﬁdﬁ\ i Candied Pecans, Bacon, Sliced Apples, Cranberries, and Coat  Hiomey-Glazed Spiral Smoked Ham
heese, Served with Sweet Dijon Vinaigrette Topped with Pineapple Juice, Brown Sugar, and Honey Crust
“Field Greens Salad Chicken Forestiere Roulade
Topped with Mandarin Oranges, Toasted Almonds, Purple Onions, and Cherry ~ Chicken Breast Stuffed with Wild Mushroom Mousse
Tomataes, Served with Herb Vinaigrette Dressing Served with Confit Shallot Sauce
Aruguila Salad Bacon Wrapped Maple Glazed Pork Loin
= Topgmid'h Roasfed Pears, Toasted Pumpkin Seeds, and Served with Lemon  Served with Fresh Shallof Cravy and Whole Crain Musfard Sauce
S Dr'essmg
A\ \ N (Each Entrée Served with Fresh Assorfed Dinner Rolls)
¥,
3 sid Dises

Select Two

Three Cheese Mashed Potatoes | Sweet Potafo Casserole | Classic Celery and Sage Stuffing | Cornbread and Sausage
Stuffing | Homemade Macaront and Cheese | Duchess Baked Potafoes | Scalloped Potatoes with Caramelized Fennd |

Sweet Cinger Butfer | Carlic Roasted Creen Beans with Porfobello and Parmesan | Fall Corn Pudding with
and Thyme | Honey Roasfed Buffernut Squash

Degserts

Salted Carmel Panna Cotta 3
Butfer Pecan CooKies 185

elivery Fee of
Area} Delivery includes
g Dishes, Serving Utensils, F
e day between 2pm-4pmito pick up the ite
, Sales Tax will ap ’
T Y
. A




