haute cuisine

CATERING —————

we are passionate about food!

HAUTE CUISINE STYLE THANKSGIVING MENU

Appetizers
Charcuterie Board
A selection of cured meats, sausages, domestic and imported cheeses, assorted fresh and dried fruit,
nuts, apricot preserves, Dijon mustard, olives, fresh baguette, assorted gourmet crackers and artisan breads

Baked Brie en Croute - sweet or savory
puff pastry stuffed with your choice of
mango-apricot chutney and assorted dried fruit | olives, sun-dried tomatoes with rosemary | brandied mushrooms and onions

Soup
choice of:
Roasted Butternut Squash | Creamy Mushroom | Tomato Bisque
Salad
Baby Greens with Pear, Pomegranate, Roasted Fennel, Toasted Pecan, Goat Cheese
lemon-thyme vinaigrette on the side

Entrées
Herb Rubbed Rib Roast
au jus reduction, horseradish cream, spicy herb sauce

Herb Rubbed Roast Turkey
with classic gravy

Sides
Classic Stuffing
celery, onions, croutons
Corn Bread
Roasted Green Beans with Caramelized Onion and Garlic

Roasted Potatoes with Thyme & Paprika

Caramelized Brussels Sprouts
shallots, pecans, red onion, walnuts, dried cranberries

Cranberry-Orange Sauce

Dessert
Classic Pumpkin or Pecan Pie

Seasonal Assorted Fruit & Berry Display

This menu is priced at $95.00 per person + tax (minimum 30 people).
Service, tableware, and other rentals are not included



