Entrees SELECT 2

OVEN ROASTED TURKEY
BREAST & GRAVY

Herb rubbed and slow roasted, sliced
with a side of traditional turkey gravy

GLAZED HAM

Oven roasted with a pineapple-apricot
glaze and served sliced

TORTELLINI BAKE

Cheese stuffed tortellini tossed with
roasted grape tomatoes, baby spinach and
baked in creamy ricotta butter sauce
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Includes dinner rolls (veg), butter, serving
utensils, two entrees, and three sides.

$750 | SERVES 20

Sides SELECT 3
REDSKIN MASHED POTATOES

Rustic redskin potatoes mashed with
garlic, butter & cream

MAPLE GLAZED CARROTS

Hearty cut and simmered with Ohio
maple syrup

TRADITIONAL APPLE STUFFING

Roasted apples, onion, celery, toasted
bread and buttery vegetable stock, crisp
top and soft in the center

SESAME GREEN BEANS

French green beans sauteed in sesame oil
and tossed in sesame sweet chili sauce

MAC ‘N’ CHEESE

Sweet Carrot™ style with a cheesy crust

WINTER GREENS SALAD WITH
CRANBERRY VINAIGRETTE
Mixed Greens, apples, pickled red
onion, dried cranberry, toasted pecans,

crumbled goat cheese and maple
cranberry vinaigrette (dressing is vegan,

gluten free, nut free)

+ Add On Items

CRANBERRY RELISH $9

House-milled cranberries, orange and

fresh ginger

APPLE CRISP $48

Roasted cinnamon apple filling, with
a brown sugar & oat streusel topping.
Serves 20

MINI PUMPKIN, APPLE,
AND PECAN BARS $48

Assortment of house baked seasonal
bars; Creamy pumpkin filling, Roasted
cinnamon apple filling or dense chocolate-
pecan filling, all baked on a brown sugar
short-dough crust. Includes 24 pieces

MITTEN SUGAR COOKIES $48

Classic sugar cookies with homemade
royal icing. Includes a dozen cookies

ECO-FRIENDLY PLATES, NAPKINS,
AND SILVERWARE $25

DISPOSABLE CHAFFERS WITH
STERNO $30



