Traditional

Roasted Boneless Turkey Breast with
Cranberry Sauce and Velvet Gravy

Maple Glazed Ham with
Mustard Dressing to the side

Traditional Herb Stuffing
Chive Mashed Potatoes
Brown Sugar and Citrus Roasted Baby Carrots

Winter Caesar Salad
Romaine & Kale Lettuces with Pomegranate & Peppitas

Assorted Dinner Rolls with
Whipped Sweet Butter

50 Guests $30.15 100 Guests $27.54

Splendid Feast

Chef Carved Prime Rib of Beef
With Zesty Horseradish to the side

Herb Roasted Chicken in a Rich Cream Sauce

Garlic Mashed Potatoes with
Velvet Gravy to the side

Sauteed Haricots Verts
With Orange & Almond Gremolata

Arugula & European Greens
with Roasted beets, Goat Chese Crumbles,
Red Onions & Toasted Walnuts
with A Citrus Vinaigrette

Rustic and Artisan Breads
With Whipped Garlic Butter

50 Guests $47.88 100 Guests $45.58

Harvest Comfort

Petite Baron of Beef with
Zesty Horseradish & Peppercorn Gravy

Maple Glazed Ham with
Cranberry Jelly

Scalloped Potatoes au Gratin
thinly sliced potatoes with onions in a
decadant cheese sauce
A Medley of Roasted Seasonal Root Vegetables
Mixed Greens Salad with
Washington Apples, Toasted Pecans, & Asiago Cheese

Tossed in a Maple Vinaigrette

Buttermilk Biscuits with
Whipped Butter & Honey

50 Guests $32.94 100 Guests $31.27

Menu Additions

Passed Holiday Appetizers
Whipped Feta & Cranberry Crostini with Pistachio

Bacon Wrapped, Goat Cheese Stuffed Dates
In a Warm Maple Glaze

Braléed Brie & Black Berry Toast
Cranberry Glazed Turkey & Stuffing Meatballs

Braised Pork Belly Bites with Sweet Potato and
Cranberry Glaze

Holiday Desserts
Pumpkin Pie with Vanilla Chantilly
Rich Cheesecake with Northwest Berry Compote

Fancy Holiday Cookie Trays
Our famous bars and cookies



