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&=~ Meals include: Fresh garden salad (sub soup), assorted artisan rolls, Ice Water, Tea, and Lemonade.
;.‘;45;_-- ~ \egetarian & traditional Chrlstmas menus available on request. Tax/service charge not included.

Your Choice of One Entree

Garlic Peppercorn Crusted Prime Rib
Served with Au J[l)ls and horseradish cream ($44.95 pp)

Roasted Herb Pork Loin Jeam
Topped with rosemary fig preserves ($33.95 pp) 18 AR

Baked Ham
Served with pineapple chutney ($31.95 pp)

Roasted Salmon
Roasted salmon with a maple Dijon glaze ($34.95 pp)

Herb Crusted Turkey Breast
Served with fresh cranberry orange relish and gravy ($32.95 pp)

*Add an additional entrée for $5.95 pp*

Your Choice of Two Sides

Traditional apple sage dressing or Cornbread dressing
Creamy mashed potatoes or roasted rosemary potatoes
Whipped sweet potato casserole or glazed sweet potatoes
White cheddar macaroni & cheese
Simmered green beans with bacon or house-made green bean casserole
Roasted asparagus with garlic and shallots
Roasted Brussels sprouts with a balsamic glaze
Glazed dill baby carrots or Creamed spinach with mushrooms
*Add an additional side item for $4.95 pp*

Your Choice of One Dessert

Southern Pecan Pie Gingerbread Spice Cake
Red Velvet Layer Cake Eggnog Spiced Cake
Cheesecake with Caramelized Apples Three Layer Chocolate Cake

*Add an additional dessert for $5.95 pp*

Kids Menu

As Requested: Children 10 and under ($15.95 pp) Children under 4 are Free
Chicken fingers & french fries
Grilled ham & cheese
Mac & cheese
Spaghetti with marinara




