
Holiday Catering Menu
Hors d’Oeuvres

$23
Charcuterie Platter of Assorted Meats & Cheeses

Shrimp & Andouille Sausage over Grits
Vegetable Egg Rolls with Thai Chili Dipping Sauce
Roasted Beef Tenderloin Platter with Caramelized

Onion, Capers, Shaved Asiago Cheese, Roasted
Tomatoes, Tarragon Aioli, Silver Dollar Rolls

Mini Cream Puffs

Classic Holiday
$35

Dinner Rolls with Butter
Winter Greens Salad with Candied Pecans, Dried

Apricots, Tossed in Sherry Vinaigrette 
Maple Brined Turkey Breast with Cornbread Dressing,

Pan Gravy and Cranberry Orange Compote 
Wild Rice Pilaf with Dried Cranberries, Sage, Green

Onions 
Roasted Root Vegetables Tossed in Lemon and Sage

Gremolata 
Minted Chocolate Cake with Chocolate Drizzle, Fresh

Raspberries 
Elevated Holidau

$38
Dinner Rolls with Butter 

Mixed Winter Greens with Roasted Sweet Potato,
Goats Cheese, Cranberries, Toasted Almonds, Cider

Vinaigrette 
Cider and Maple Brined Pork Roast with Pan Gravy,

Apple & Dried Cherry Chutney 
Maple Brined Turkey Breast with Cornbread Dressing,

Pan Gravy, and Dried Cherry Chutney 
Rosemary Roasted Potatoes 

Roasted Asparagus and Butternut Squash  
Sweet Potato Cheesecake with Blueberry Compote 

Signature Holiday
$42

Dinner Rolls with Butter 
Winter Greens Salad with Sherry Vinaigrette 
Kale Ceasar Salad with Torn Rye Croutons &

Parmesan 
Carved Prime Rib of Beef with Jus, Caramelized

Shallots, & Horseradish 
Maple Brined Turkey Breast with Cornbread Dressing,

Pan Gravy and Cranberry Orange Compote 
Gorgonzola Au Gratin Potatoes 

Green Beans Almandine 
Bourbon Glazed Salmon 

Apple Pecan Bread Pudding with Caramel Sauce 

Choose any 3 hor douvres with any menu
for an additional $18 per head 
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