
menu 
HOL IDAY    

 
Saturday, December 19,2015 

Reception—6:30pm 
Artisan Cheese Board—selection of local and imported cheeses 
accompanied by assorted house made chutneys, local honeys,  

artisan breads and crackers 

Dinner—7:15pm 
Holiday Feast—Apple Cider Brined Turkey Breast 

Cranberry Apple Chutney & Gravy 
Bourbon Glazed Ham w/Grilled Pineapple Salsa 

Roaster Garlic Mashed Potatoes 
Bistro Vegetables 

Artisinal Dinner Rolls w/Sweet Butter 
Chopped Iceberg Salad w/Roasted Corn, Black Beans, Tomatoes, 

Red Onions and Ranch Dressing 
Dessert Table— Chocolate Chip Bread Pudding 

Crème Anglaise 
Assorted Cookies & Brownies 

Beverages — Pre‐set Ice Water, Iced Tea, Coffee 

Cash Bar 
Wine, Beer, Soft Drinks, Bottled Water, Fruit Juices 

White Elephant Gift Exchange—8:15PM 
 


