
E N T R E E S

S I D E S  

D E S S E R T

S A L A D S

$ 2 3 . 9 5  P E R  P E R S O N

Orange  &  Cranberry  Glazed  Chicken Breast
Chicken Breast  with  Sundried  Tomato  and  Bas i l  Cream Sauce

Chicken Cordon Bleuwith   Di jon  Cream Sauce  on  the  S ide
Tradit ional  S l iced  Turkey  Roast

Baked Ham with  Pineapple  Brown Sugar  Glaze
6oz  Beef  Medal l ion

Salmon with  Lemon Di l l  Cream Sauce

Cornbread  Dress ing
Mashed Potatoes  and  Gravy

Sweet  Potato  Casserole
Dauphinoise  Potatoes

Green Beans  Almondine
Sweet  Corn  Casserole
Roasted  Baby  Carrots  

Cheesecake  with  Assorted  Syrups
Paul  Newman Cake
Texas  Sheet  Cake

Assorted  Pies  (Pumpkin ,  Cherry ,  and  Apple )
Carrot  Cake

Class ic  Caesar  
Mixed  Greens  with  Cranberr ies ,  Walnuts ,  B leu

Cheese ,  and  Raspberry  Vinaigrette
Garden Sa lad  with  Assorted  Dress ings

2 0 2 5  H O L I D A Y  M E N U

Roasted  Bruss les  Sprouts
with  Bacon and  Bleu  Cheese

Crumbles
Steamed Asparagus  with

Garl ic  Lemon Butter
Harvest  Rice  P i la f

(cranberr ies  and  a lmonds)

Meal  inc ludes  choice  of   1  entree ,  2  s ides ,  1  sa lad ,  ro l ls
and butter ,  and  one  dessert .  $1 .50  per  person to  add  on

lemonade  and  iced  tea .


