
 

 
 
 

Holiday Catering Menu 
(Meals include 1 meat, 1 salad, 2 sides, 1 dessert, 1 cranberry sauce, and dinner roll)  

 

Carved Meats 
Traditional or Maple Glazed Turkey Breast served with Turkey Gravy   14.95 

 

Cornish Game Hens with a Fig Glaze   15.95 
 

Baked Ham with Brown Sugar, Orange, and Mustard Glaze   16.95 
 

Pork Tenderloin with White Wine Sauce   17.95  
 

Beef Tenderloin with Red Wine Sauce   22.95 
 

Salads  
Garden Salad with Red Onions, Tomatoes, and Croutons with choice 2 dressings. 

 

Mixed Field Greens with Dried Craisins, Toasted Pecans, Red Onions with Balsamic Vinaigrette. 
 

Fresh Spinach, Mandarin Oranges, Toasted Almonds, Red Onions with White Wine Vinaigrette. 
 

Starch Sides
Sweet Potato Casserole 
Garlic Mashed potatoes 

Sausage and Apple Cornbread Stuffing 

Southern Cornbread Stuffing 
Roasted New Potatoes with Rosemary & Olive Oil 

Macaroni and Cheese
 

Vegetable Sides 
Spinach Au Gratin 

Acorn Squash with Brown Sugar Butter 
Baked Squash Au Gratin 

Green Bean Casserole 
Honey Glazed Baby Carrots 

Roasted or Steamed Vegetables with Herb Butter
 

Desserts 
Pecan Pie       Pumpkin Pie         Assorted Cobblers 

 

**Fresh Cinnamon Whipped Cream** 
 

Cranberry Sauce  
 Traditional Cranberry Sauce 

 

Tea by the Gallon 14.90 
 
 

 
*48 hour notice required on Holiday Menu * 25 person minimum 

(tax and gratuity not included) 


