
8372 West Main St., Marshall, VA 20115 •  540.837.4405  •  GentleHarvest.com
ORDER IN-STORE   •  BY PHONE   •  ONLINE

ORGANIC, HUMANE, PASTURE-RAISED, HERITAGE BREED MEATS 
DELICIOUS PREPARED SIDES | DELECTABLE DESSERTS 

PARTY-PLEASING PLATTERS

PICK-UP
All orders will be 

available for pick-up  
at Gentle Harvest  
November 19-21 

between  
10am and 8pm. 

SHIPPING
All orders  

will ship on Monday, 
November 19 for 
overnight delivery  
on November 20.
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BUY AN AMERICAN TURKEY, PLANT AN AMERICAN TREE

Set your table with our exclusive selection of succulent, certified 
organic, Certified Humane®, certified non-GMO heritage breed turkeys 
from Ayrshire Farm. This season we are offering several preparations 
featuring three heritage breeds for you to serve – the Bourbon Red, 
the Narragansett, and the Standard Bronze. Prepare to impress your 
holiday party by purchasing a turkey today!  

Originally developed in Pennsylvania and Kentucky, the Bourbon Red 
is full-flavored and has a fair amount of breast meat. Native to Rhode 
Island, the Narragansett is a classic New England turkey that has tender 
meat with a rich, duck-like flavor profile. With its intense and savory 
flavor, the Standard Bronze is a cross between the Narragansett and 
other Eastern wild breeds developed in Rhode Island. 

This year Gentle Harvest is partnering with The American Chestnut Foundation (TACF) to raise 
awareness about the American chestnut tree. TACF’s mission is to return the iconic American 
chestnut throughout its native range. The chestnut was an essential component of the entire 
eastern U.S. ecosystem prior to a blight brought in on imported Asian trees that killed an 
estimated four billion American chestnuts in the early 1900s. Revered by woodworkers, the 
American chestnut tree also produced a reliable, abundant, and highly nutritious food for 
wildlife and humans alike, year after year. That is why Gentle Harvest is donating $10 for every 
turkey sold through the Holiday season. For more information about TACF’s efforts to restore 
this magnificent tree, visit their website at www.acf.org.

HOW MUCH 
FRESH TURKEY?

8 PEOPLE 
12LB. TURKEY

•
10 PEOPLE 

15LB. TURKEY
•

12 PEOPLE 
18LB. TURKEY

•
14 PEOPLE 

20LB. TURKEY

THIS YEAR, WE’RE PARTNERING  
WITH THE  AMERICAN CHESTNUT  
FOUNDATION.
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ORGANIC INGREDIENTS SUSTAINABLY HARVESTED CERTIFIED HUMANE LOCAL INGREDIENTS VEGETARIAN CALORIE LIGHT OPTION

AYRSHIRE FARM WHOLE TURKEY 
Our fresh, certified organic, Certified Humane®, non-GMO whole turkey from 
Ayrshire Farm is brined and ready for your oven, smoker or grill. Prior to cooking, 
give the bird a rub down with your preferred blend of seasonal spices. 

Heritage Breed, Certified Organic,  
Certified Humane®, Non-GMO
10–13 lbs. • $99-130  10-13
14–16 lbs. • $140-160  14-16  
17–20 lbs. • $170-200  17-20 
Over 20 lbs. • $210-230   20-25

Certified Organic, Certified Humane®,  
Non-GMO
10–13 lbs. • $75-97  10-13
14–16 lbs. • $105-120  14-16   
17–20 lbs. • $125-$150  17-20 
Over 20 lbs. • $155-$170   20-25
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AYRSHIRE FARM  
SPATCHCOCKED TURKEY
Do the holidays have you in a hurry? Try our time-
saving certified organic, Certified Humane®, non-
GMO Spatchcocked turkey—a whole turkey that’s 
been flattened with the backbone removed making 
a quick crowd-pleaser for grilling, frying, smoking or 
roasting resulting in tender meat and crispy skin. Now 
you can have your turkey and eat it too!
$10.99/lb

OUR SUGGESTED BEER & WINE PARINGS
WINE: Baileyana Pinot Noir & Blue Valley Viognier  
BEER: Port City Monumental

AYRSHIRE FARM SUPREME  
OF TURKEY BREAST
If you’re not feeling too chipper about cooking a 
whole bird, or if you have to please a white-meat 
preferring group, our certified organic, Certified 
Humane®, non-GMO supreme of turkey breast is 
just what you need. Perfect for your oven, smoker or 
grill, this cut includes the breast with the first joint of 
the wing still attached for an elegant presentation. 
Whip up a spice blend or marinade for a supremely 

delicious dish that will be as quick and easy as 
wrapping a present.  

PRE-TIED BONELESS  • $19.99/lb
BONE-IN  • $14.99/lb

AYRSHIRE FARM FRIED TURKEY  
WINGS AND LEGS
Dark meat lovers rejoice! Venture over to the dark side 
by indulging in our juicy, deep-fried turkey wings and 
legs. Let your spirits be light and the turkey be dark this 
holiday season. 
$35.99/lb

AYRSHIRE FARM TURKEY CUSHION
Try our certified organic, Certified Humane®, non-GMO 
turkey cushion as a cushy dish to prepare for your holiday 
meal. This turkey comes deboned and stuffed with our 
house-made, traditional stuffing, and will serve as your 
optimal effort-saver. Simply pop the poultry in the oven for 
an easy, yet elegant dish that will please your party. 
10–12lbs. • $170  14 -16

FRESH, HOUSE-MADE STOCKS AND ORGANIC  
BONE BROTHS 
Use our stocks and broths to perfect your homemade 
gravy, soup or baste. Tis the season to let your imagination 
soar––these versatile stocks will serve as your blank canvas 
and present you with a world of possibilities for soups, stews, 
and low-calorie cooking liquids. Choose from Turkey Stock, 
Vegetable Stock, Chicken Bone Broth, or Beef Bone Broth.  
1qt. •  $12

ORGANIC INGREDIENTS SUSTAINABLY HARVESTED CERTIFIED HUMANE LOCAL INGREDIENTS VEGETARIAN CALORIE LIGHT OPTION

TURKEY GRAVY
Our homemade, certified organic, Certified Humane®, non-
GMO turkey gravy is ready to accompany your poultry and 
potatoes this holiday season. Made from Ayrshire Farm’s 
own turkey, our gravy is deliciously indulgent and simple to 
prepare for the meal. Go ahead and purchase extra gravy to 
reserve for drizzling over turkey sandwiches and any-other 
leftovers—you’ll thank us later.
1qt. •  $12

SUGGESTED COCKTAIL PAIRINGS  
Cocktail Crate
Craft Mixers



AYRSHIRE FARM TURDUCKEN 
Tantalize taste buds with our Ayrshire Farm, certified 
organic, Certified Humane®, non-GMO turducken. 
Also known as a three-bird roast, this spectacular dish 
is composed of a deboned chicken stuffed into a 
deboned duck, which is placed inside of a deboned 
turkey. This versatile entrée can be smoked, grilled, 
roasted or braised and seasoned to your liking, and 
removes the stress from slicing your turkey.
26lbs. • $280   30 

WILD RICE AND MUSHROOM DRESSING
Our wild rice and mushroom dressing is a delicious, lighter option. 
Made from house-made mushroom stock, wild mushrooms and 
an assortment of fresh, seasonal vegetables, no one will miss the 
bread.   
1qt. • $12  4-6
3qt. • $30  12-14

SOURDOUGH, CHESTNUT  
AND HOT ITALIAN DRESSING
Add some pizazz to your plate with our sourdough, chestnut and 
hot Italian dressing. Sausage from our Ayrshire Farm is combined 
with our homemade, rustic sourdough bread. We then add roasted 
chestnuts along with local apples, carrots, onions and celery for 
superb texture and flavor. 
1qt. • $12  4-6
3qt. • $30  12-14

TRADITIONAL DRESSING  
Update a holiday tradition with our  traditional dressing. Buttery, 
brioche is combined with fresh turkey stock, carrots, celery, 
onions and herbs. A truly no-fault option.  
1qt. • $12  4-6
3qt. • $30  12-14

SOUTHERN OYSTER AND  
CORNBREAD DRESSING
Add some Southern charm to your holiday meal with our Southern 
oyster and cornbread dressing. A delicious  combination of our 
house-made products, including house-cured smoked bacon, 
chicken stock and vegetable stock are combined with fresh oysters 
as well as house-made cornbread, oyster mushrooms, onion, 
carrot, celery and herbs from local farms. We finish this mixture off 
with a healthy pat of butter and bake the dish until golden brown.  
1qt. • $12  4-6
3qt. • $30  12-14

STUFFINGS
Our stuffings are designed to pair perfectly with our proteins or 
to be enjoyed with other sides. This season we are offering four 
variations. 

ORGANIC INGREDIENTS SUSTAINABLY HARVESTED CERTIFIED HUMANE LOCAL INGREDIENTS VEGETARIAN CALORIE LIGHT OPTION

OUR SUGGESTED CONDIMENTS
Virginia Chutney and Victoria Seasonings



AYRSHIRE FARM WHOLE OR HALF BONELESS, 
SMOKED HAM
Our certified organic, Certified Humane® boneless ham 
will bring bliss to your holiday meal. This succulent, 
heritage breed pork comes oven-ready and promises 
to be stress-free to slice. A whole ham is great for larger 
parties and the half-sized ham is perfect for potlucks and 
small parties.  Sugar cured, slow smoked, and ready to 
glaze, simply reheat and serve.
$18/lb

AYRSHIRE FARM WHOLE OR HALF  
BONE-IN SPIRAL CUT
Indulge in the flavor of a bone-in ham without the hassle 
of carving. Our certified organic, Certified Humane®, 
bone-in spiral cut ham is here for your convenience. 
Sugar cured, slow smoked, and ready to glaze, simply re-
heat and serve. This ham comes fully cooked and ready 
to be reheated in your oven prior to the meal. Simply 
foil-wrap and reheat at a low temperature to preserve the 
natural moisture of the meat. Its perfect, consistent slices 
will make serving smooth and effortless. 
$24/lb

AYRSHIRE FARM BONE-IN HAM
This ham will be a stunning centerpiece for your table. 
Thanks to enhanced moisture and flavor from the bone, 
the meat will taste just as spectacular as it looks. After 
polishing off the pork, use the bone to flavor soups and 
other southern inspired dishes like collard greens.  
$16/lb

HAM GLAZES   
HONEY MUSTARD  
BOURBON-ORANGE
BROWN SUGAR WHISKEY

1qt. • $10
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Have a happy holiday season with our 
heritage breed pork from Ayrshire 
Farm. Perfect for dinner, lunch, 
breakfast and brunch, our certified 
organic, Certified Humane® pork is a 
sure crowd-pleaser. Heritage breed 
pork possesses a more nuanced  
and richer flavor than that 
of its supermarket counterpart 
due to its rich, well-marbled meat. 
The darker heritage breed meat 
is luscious and buttery with a distinctively 
clean, moist taste. 

AYRSHIRE FARM  
CROWN RACK OF PORK
Not a fan of ham but still on the hunt for a 
wow-worthy dish? Try our certified organic, 
Certified Humane® crown rack of pork. 
Prepped, tied and ready for roasting. Simple 
to carve, simple to serve, it’s a stand-out 
presentation sure to get rave reviews.
$20/lb

HERITAGE BREED PORK 

ORGANIC INGREDIENTS SUSTAINABLY HARVESTED CERTIFIED HUMANE LOCAL INGREDIENTS VEGETARIAN CALORIE LIGHT OPTION

OUR SUGGESTED BEER & WINE PAIRINGS
WINE: Rappahannock Sparkling Rosé  & Lolea Organic Red
BEER: Wicked Weed Napoleon Complex  

OUR SUGGESTED CONDIMENTS
Sir Kensington & Blackwater Mustards



VEGAN LENTIL-CHESTNUT LOAF
This loaf is sure to be a crowd pleaser! A combination of sweet, nutty 
and savory, our chestnut loaf is a perfectly seasoned vegan alternative 
to traditional meatloaf. Plus, the leftovers make great sandwiches the 
next day. 
$40/ea  6-8

VEGAN ANCIENT THREE-GRAIN SALAD
Please your entire party with our hearty vegan grain salad. Spelt, 
quinoa and rye are combined with roasted mushrooms, chopped 
celery, sweet onions and pistachios. Golden raisins, pomegranate 
seeds, dried cranberries and dried apricots add a touch of sweetness 
before a zesty finish with our citrus vinaigrette.
1qt. • $10  4 -6
3qt.  • $28  10 -12

VEGAN KALE AND SWEET CARROT NOODLE CAESAR  
WITH SPICED PUMPKIN SEEDS
Shake up more than a snow globe this holiday season with our vegan 
take on a classic Caesar salad. Lacinato kale, sweet carrot noodles and 
roasted, spiced pumpkin seeds are topped with a creamy dressing 
made from raw cashews, almond milk, garlic, lemon juice and Dijon 
for a creamy, dairy-free finish. 
1Kit • $12  4-6

CHEF ROB’S VEGAN PUMPKIN SOUP
A healthy alternative to a holiday favorite, chef Rob’s vegan pumpkin 
soup uses coconut milk and pumpkin as its base. Onion and Chinese 
five-spice powder add an unexpected and warming flavor. Not a vegan? 
Add a dollop of creme fraiche. 
1qt. • $14  2-4

ONION GRAVY
Vegetarians, rejoice! Our onion gravy is just as indulgent as our turkey 
gravy — so much so that your carnivorous friends may even prefer it 
over their own non-veggie friendly version. 
1qt. • $10  2-4

VEGAN STUFFED ROASTED SQUASH 
Our stuffed roasted squash is a tasty and hearty main dish for vegans and 
vegetable-lovers alike. Even the die-hard carnivores will crave this butternut 
squash, which is stuffed with zucchini, roasted pimento, squash and quinoa. 
Also makes a wow-factor side dish to compliment your roast.
$24/ea  4-6

No need to sacrifice when eating plant-based. Choose from our selection of 
mouth-watering vegan options for a delectable holiday meal that will have 
even meat-eaters reaching for seconds.

VEGAN

ORGANIC INGREDIENTS SUSTAINABLY HARVESTED CERTIFIED HUMANE LOCAL INGREDIENTS VEGETARIAN CALORIE LIGHT OPTION

OUR SUGGESTED BEER & WINE PAIRINGS
WINE: Walsh Rosé  &  
Sunset Hills Sunset Red
BEER: Winchester Ciderworks Ciders



SALADS

CRUNCHY BRUSSELS SPROUT SALAD
Ayrshire Farm certified organic, Certified Humane®, house-cured 
bacon and Brussels sprouts make an irresistible flavor combination 
in this locally sourced salad. Shaved Brussels sprouts and shredded 
kale make up the base, while Ayrshire Farm bacon and dried cherries 
provide a salty and sweet twist. We finish this salad with a lemon 
poppy seed dressing to add some acidity. 
1Kit • $14  4-6

CRANBERRY, PECAN AND GOAT CHEESE SALAD
Our cranberry, pecan and goat cheese 
salad is sweet and creamy with a bite. We top 
tender baby lettuce with cranberries, 
heirloom pecans and goat cheese before 
finishing with a drizzle of golden balsamic 
dressing.
1Kit • $12  4-6

GENTLE HARVEST DRESSINGS
Choose from six delicious options:  
Buttermilk, Golden Balsamic,  
Caesar, Thousand Island,  
Lemon Herb, Blue Cheese 
8 oz • $6.99

From grains to greens, our popular house-made salads with local ingredients will  
brighten and lighten your meal. 

MASHED POTATOES 
No holiday dinner would be complete without a fluffy mountain of 
mashed potatoes. We use only Yukon Gold potatoes, compound 
butters, cream, and seasonings to create this indulgent, 
traditional dish. Try customizing your potatoes by mixing in one 
of our compound butters, or add a dash of your favorite spices.  
1qt. • $8  4-6        3qt. • $18  10-12

GREEN BEANS WITH FRIED LEEKS,  
SHALLOTS AND BROWN BUTTER
Steamed green beans and caramelized shallots are topped 
with fried leeks, rich brown butter, fresh tarragon and toasted 
almond slivers. Even the kids will want to eat their greens with 
this delicious dish at your holiday bash. 
1qt. • $10  4-6        3qt. • $28  10-12

MASHED SWEDE AND CARROTS 
Sweet, delicious, and nutritious. Carrots and swede, also known 
as rutabaga, bring together the flavors of a fall harvest. Low on 
calories and loaded with nutrition, this dish makes an excellent 
complement to any meat or vegetarian meal. 
1qt. • $10  4-6        3qt. • $28  10-12

ORANGE-CRANBERRY SAUCE 
Our fragrant orange-cranberry sauce is a zesty and sweet 
accompaniment for turkey, ham, biscuits and cheese. We 
combine whole cranberry, orange segments and maple syrup 
with clove, allspice and nutmeg for a tangy, aromatic whole-
fruit conserve. 
1qt. • $15  4-6

SIDES
This season our sides are as diverse and remarkable as a showcase of 
holiday lights. Pair with an entrée or let them shine as a main feature. 

CORN PUDDING
Our creamy corn pudding comes oven-
ready and will add a pop of hearty yellow to 
your plate or add pimento or green chilies 
for an additional touch of zest. Choose from:
TRADITIONAL OR PIMENTO & GREEN CHILIES 
1qt. • $12  4-6   
3qt. • $30  10-12



SWEET POTATO CASSEROLE WITH GLUTEN-FREE STREUSEL TOPPING
Our sweet potato casserole topped with gluten-free, walnut streusel is a crave-worthy 
comfort food that pairs perfectly with ham and turkey. Try heating any leftovers for 
breakfast and enjoy with a dollop of Greek yogurt.  
1qt. • $12  4-6
3qt. • $30  10-12

ORGANIC INGREDIENTS SUSTAINABLY HARVESTED CERTIFIED HUMANE LOCAL INGREDIENTS VEGETARIAN CALORIE LIGHT OPTION

Delight your family and friends with our delectable, 
homemade desserts. We have selections to please every 
taste, and they make a very welcome gifts for the host/ess. 

DULCE DE LECHE  SWEET POTATO CHEESECAKE
A toothsome twist to a traditional cheesecake. Smooth, 
creamy, and rich, our sweet potato cheesecake is topped 
with a dulce de leche and chopped pecan sauce making 
it truly irresistible! 
9” • $28  10-16

PUMPKIN PIE
We add pizazz to the classic pumpkin pie with candied 
pepita brittle and a hearty whole-wheat crust. 
9” • $20  6-8

DEEP-DISH DOUBLE CRUST APPLE PIE
Five pounds of apples, golden raisins and dried currants 
loaded into a whole-wheat crust make our deep-dish 
double crust apple pie a sure-fire favorite.     
9” • $30  6-8

WHISKEY PECAN PIE
Try our spirited upgrade to a holiday classic. Infused 
with Catoctin Creek whiskey, our pecan pie with Gentle 
Harvest’s signature whole-wheat crust will keep your 
party smiling long after the main meal. 
9” • $26  6-8

DESSERT

Pair any of our desserts with house-made ice 
cream made with real cream and farm eggs.



• Feridies Nuts
• Cold Pantry Pizza
• Shenandoah Spice Co
• Falling Bark Farms Syrup
• Olive Oil & Friends
• Olio Tasting Room
• Locke’s Mill
• Lyon Bakery
• Texas Treys
• Meat Crafters
• Lone Oak Coffee
• Kingsbury Chocolates
• Firehook Crackers
• Virginia Chutney

• Monkey Bars
• Rt. 11 Chips
• Golden Angels Apiary
• Trickling Springs Dairy
• Hebas
• Immortal Mountain  

Chocolates
• Snowing in Space
• Blue Ridge Kombucha
• Righteous Fellow Craft Jerky
• JQ Dickenson Salt Works
• True Farms
• Meadow Creek Dairy
• Rural Squirrel

• Big Dog Pottery
• Bees Wing Farms
• Boxwood Winery
• Blue Valley Winery
• Arterra Vineyards
• Catoctin Creek Distillery
• Glen Manor Winery
• Linden Vineyards
• Naked Mountain Vineyards
• Ox-Eye Vineyards
• Three Fox Vineyards
• Slater Run Vineyard
• Pollak Durant Winery
• Walsh Wines

• Rappahannock Cellars
• Chrysalis Vineyards
• Bold Rock Cidery
• Lost Rhino Brewery
• Evolution Craft Brewing
• Troegs Brewing
• Hardywood Craft Brewing
• Fordham & Dominion Brewery
• South Street Brewery
• Escutcheon Brewing
• Port City Brewing
• Blue Mountain Brewery
• Pale Fire Brewing
• Winchester Ciderworks

Locally grown food tastes and looks better, and 
it’s better for you. The shorter the time between 
the farm and your table, the more the nutrients 
are preserved, the more farms are preserved, and 
another step taken in rebuilding our local, American 
food system.

At Gentle Harvest, we are dedicated to sustainable 
farming and business practices, and supporting 
locally raised and produced products. Every food 

dollar spent at Gentle Harvest is spent again and 
again within our community. It provides income for 
family farms, small agricultural-related businesses, 
independent food producers and helps sustain 
our rural communities. By supporting local area 
companies, we’re helping to save family farms, 
encourage sustainable agriculture, preserve open 
space, rebuild heritage breed stocks, and deliver 
the highest quality foods directly to the consumer 
at a fair price.

GROCERY

GIFTS

WINE

BEER

BUBBLY

Make merry with our smashing assortment of 
domestic and international champagnes and 
sparkling wines.



Voted One of the Best 18 Virginia Wineries  
to Visit by Food & Wine Magazine

Open Thursday - Monday until 5 PM
10100 Three Fox Lane, Delaplane, VA 

540-364-6073 ~ ThreeFoxVineyards.com

DISTINCTIVE, AUTHENTIC,  
VINEYARD-SPECIFIC VIRGINIA WINES

Loudoun County, VA
WalshFamilyWine.com

Award-winning, handcrafted, small batch  
hard ciders and spirits.

Tasting Rooms Open Tuesday - Sunday 12 - 6 PM
Historic Middleburg, VA

MtDefiance.com

Walk-in  
POTTERY 
PAINTING 

available 7 days  
a week.

A working pottery studio with 
finished handmade gifts. 

Marshall, VA | BigDogPots.com

THREE WAYS TO ORDER
IN-STORE: 8372 West Main Street, Marshall, VA 20115 
ONLINE: GentleHarvest.com
PHONE: 540.837.4405

DELIVERY OPTIONS
All packages will be shipped FedEx Overnight. We cannot ship to PO Boxes or outside the US. 
Prepared dishes can only ship within the state of Virginia. Beer & Wine are in-store only.

HOLIDAY ORDERING CUTOFFS
  ORDER BY IN-STORE PICK-UP DELIVERED BY
Thanksgiving November 17 November 19-21 November 20
Christmas December 17 December 21-24 December 21
New Years December 21 December 28-31 December 28

THREE WAYS TO ORDER
IN-STORE: 8372 West Main Street, Marshall, VA 20115 
ONLINE: GentleHarvest.com
PHONE: 540.837.4405

DELIVERY OPTIONS
All packages will be shipped FedEx Overnight. We cannot ship to PO Boxes or outside the US. 
Prepared dishes can only ship within the state of Virginia. Beer & Wine are in-store only.

HOLIDAY ORDERING CUTOFFS
  ORDER BY IN-STORE PICK-UP DELIVERED BY
Thanksgiving November 17 November 19-21 November 20
Christmas December 17 December 21-24 December 21
New Years December 21 December 28-31 December 28

A GREAT

VIRGINIA

MANHATTAN
BEGINS IN

www.catoctincreek.com PL
EA

SE
 D

RI
NK

 R
ES

PO
NS

IB
LY.

 CA
TO

CT
IN

 CR
EE

K 
RO

UN
DS

TO
NE

 R
YE

 W
HI

SK
Y 4

6%
 AB

V 7
50

ML
. 

CO
PY

RI
GH

T 2
01

8, 
CA

TO
CT

IN
 CR

EE
K 

DI
ST

ILL
IN

G 
CO

MP
AN

Y, 
LL

C. 
AL

L R
IG

HT
S R

ES
ER

VE
D.

U.S.A.U.S.A.

Finally, a pet food that doesn’t  
cost the planet.

Our single source protein raw food and dehydrated  
treats are made from 100% raw, Certified Organic,  

Certified Humane® beef, chicken and turkey from our  
farms in Virginia. 

No Additives or Preservatives, Grain Free
Available locally and online @ MeatMePetFood.com



Christmas Eve Specials S 5 pm - 9:30 pm
Appetizers

Chestnut Soup w/ Cranberry & Walnut Rye Bread Crouton
Pâté Maison - Chicken Liver Pate, Pear-Apple Jam, Baby Greens, Candied Pecans, Brioche Crisps

Entrées
Roasted Christmas Goose served w/ Braised Red Cabbage, Caramelized Apples, Pommes Dauphine, & Lingonberry Gastrique
Grilled Ayrshire Farm Beef Tenderloin served w/ Truffle Potato Puree, Roasted Brussels Sprouts, & Red Wine-Shallot Demi Glace

Desserts
Eggnog Rice Pudding  (Vegan & Gluten Free), Gingerbread Swiss Roll, Mint Chocolate Chip Icebox Pie 

Boxing Day Brunch Specials S 11 am - 2:30 pm
Creme Brulee French Toast 

Fluffy croissants dipped in creamy custard and baked, then topped with caramelized sugar, served w/ berry compote 

Pumpkin Waffles (Vegan)
Crispy pumpkin Belgian waffles served w/ maple syrup and candied pumpkin seeds 

Winter Fruit Cake Cheesecake (Gluten Free)
Brandy soaked spiced cake speckled with cranberries, figs, and sultanas, crowned with cheesecake custard, served w/ apple 

cider caramel

Reserve Online at HuntersHeadTavern.com and Open Table  or Call 540-592-9020
9048 John S. Mosby Hwy, Upperville, VA

Celebrate the Holidays at Hunter’s eadH HHunter’s ead
Reserve early as these special events fill-up quickly!

Thanksgiving Buffet S Seatings at 12:00 pm, 2:00 pm, 4:00 pm
Featuring Ayrshire Farm® Pasture Raised, Certified Organic, Certified Humane®  

Heritage Breed Turkey and Smoked Ham
Vegetarian Baked Stuffed Acorn Squash, Vegan Pumpkin Soup, Traditional Stuffing, Creamy Corn Pudding , Herbed 
Mashed Potatoes, Roasted Root Vegetables, Green Beans Almondine, Cranberry-Orange Sauce, House-made Pâtés, 

Cheeses & Crudité, Smoked Salmon with Capers, Pub Bread & Butter
Desserts include Pumpkin Pie, Chocolate-chocolate Cake, & Pecan Pie 

Adults $64.95, Children 5-11 years old $29.95, Children 4 and under Free

New Years Eve Specials S 5 pm - 9:30 pm
Appetizers

Ayrshire Farm Highland/Whitepark Carpaccio served w/ Sherry Dressing, Shaved Cured  
Egg Yolk, & Watercress

Baby Greens & Endive Salad served w/ Golden Balsamic Dressing, Pickled Pears,  
Roasted Beets & Marcona Almonds

Entrées
Lobster & Crab Risotto served w/ Peas, Carrots, Truffle & Oxtail Ragu

Rack of Lamb served w/ Five Spice Rosti, Caramelized Brussel Sprouts, & Peppermint Lamb Jus

Desserts
Black Forest Bombe (Gluten Free), Champagne and Citrus Terrine (Gluten Free), Butter Pecan Baked Alaska (Gluten Free), Apple 

Cranberry Crumble (Vegan, Gluten Free, Local Ingredients)
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Pâté Maison - Chicken Liver Pate, Pear-Apple Jam, Baby Greens, Candied Pecans, Brioche Crisps

Entrées
Roasted Christmas Goose served w/ Braised Red Cabbage, Caramelized Apples, Pommes Dauphine, & Lingonberry Gastrique
Grilled Ayrshire Farm Beef Tenderloin served w/ Truffle Potato Puree, Roasted Brussels Sprouts, & Red Wine-Shallot Demi Glace

Desserts
Eggnog Rice Pudding  (Vegan & Gluten Free), Gingerbread Swiss Roll, Mint Chocolate Chip Icebox Pie 

Boxing Day Brunch Specials S 11 am - 2:30 pm
Creme Brulee French Toast 

Fluffy croissants dipped in creamy custard and baked, then topped with caramelized sugar, served w/ berry compote 

Pumpkin Waffles (Vegan)
Crispy pumpkin Belgian waffles served w/ maple syrup and candied pumpkin seeds 

Winter Fruit Cake Cheesecake (Gluten Free)
Brandy soaked spiced cake speckled with cranberries, figs, and sultanas, crowned with cheesecake custard, served w/ apple 

cider caramel

Reserve Online at HuntersHeadTavern.com and Open Table  or Call 540-592-9020
9048 John S. Mosby Hwy, Upperville, VA

Celebrate the Holidays at Hunter’s eadH HHunter’s ead
Reserve early as these special events fill-up quickly!

Thanksgiving Buffet S Seatings at 12:00 pm, 2:00 pm, 4:00 pm
Featuring Ayrshire Farm® Pasture Raised, Certified Organic, Certified Humane®  

Heritage Breed Turkey and Smoked Ham
Vegetarian Baked Stuffed Acorn Squash, Vegan Pumpkin Soup, Traditional Stuffing, Creamy Corn Pudding , Herbed 
Mashed Potatoes, Roasted Root Vegetables, Green Beans Almondine, Cranberry-Orange Sauce, House-made Pâtés, 

Cheeses & Crudité, Smoked Salmon with Capers, Pub Bread & Butter
Desserts include Pumpkin Pie, Chocolate-chocolate Cake, & Pecan Pie 

Adults $64.95, Children 5-11 years old $29.95, Children 4 and under Free

New Years Eve Specials S 5 pm - 9:30 pm
Appetizers

Ayrshire Farm Highland/Whitepark Carpaccio served w/ Sherry Dressing, Shaved Cured  
Egg Yolk, & Watercress

Baby Greens & Endive Salad served w/ Golden Balsamic Dressing, Pickled Pears,  
Roasted Beets & Marcona Almonds

Entrées
Lobster & Crab Risotto served w/ Peas, Carrots, Truffle & Oxtail Ragu

Rack of Lamb served w/ Five Spice Rosti, Caramelized Brussel Sprouts, & Peppermint Lamb Jus

Desserts
Black Forest Bombe (Gluten Free), Champagne and Citrus Terrine (Gluten Free), Butter Pecan Baked Alaska (Gluten Free), Apple 

Cranberry Crumble (Vegan, Gluten Free, Local Ingredients)

This season we are offering unique-to-Gentle 
Harvest, elegant gift baskets for all occasions. 
Give as gifts or treat yourself. Our organic, 
local, and house-made treats are a green and 
thoughtful alternative to the usual.

MAKE YOUR 
MANNERS



Host a sit-down brunch or munch from your cozy couch, our breakfast 
provisions are here so you can enjoy the most important meal of the 
day. From house-made quiche, granola and English muffins, we have 
hearty and light options that pair well with eggs, fruit and other fare. 
Add some meat to your meal with Ayrshire Farm certified organic, 
Certified Humane® bacon and sausage.  

BREAKFAST PROVISIONS
HOUSE-MADE  
QUICHE 

 8-10 • $34.95

HOUSE-MADE  
GRANOLA 
16oz •  $11.95

FARM EGGS
12 • $6.50

AYRSHIRE FARM  
BREAKFAST SAUSAGE 
(CHICKEN OR PORK) 
$9.99/lb

AYRSHIRE  
FARM BACON 
$14.99/lb

GLUTEN FREE 
OATMEAL CAKE

 8-10 • $25

ORGANIC INGREDIENTS SUSTAINABLY HARVESTED CERTIFIED HUMANE LOCAL INGREDIENTS VEGETARIAN CALORIE LIGHT OPTION

HOUSE-MADE
FROZEN WAFFLES
3 • $7.75

HOUSE-MADE 
SCONES
$3.50 each

HOUSE-MADE
CINNAMON ROLLS
6 • $14.50

HOUSE-MADE  
WHOLE-WHEAT  
CROISSANTS
4 • $16.50

HOUSE-MADE  
ENGLISH MUFFINS
5 • $5.15

HOUSE-MADE  
HAND PIES
$5.00 each

HOUSE-MADE  
WHOLE-WHEAT  
PIE SHELL 
$4.69 each

OUR SUGGESTED PARINGS
Powell & Mahoney Bloody Mary Mix &
JQ Dickinson Bloody Mary Salt



POACHED PEARS WITH CRÈME ANGLAISE
Add perfection to your holiday pudding table with our poached pears, available in Port for 
Thanksgiving and Mt. Defiance local Absinthe for December holidays. Both variations come with 
crème anglaise, however, we can leave off the crème if you prefer a vegan dessert. Choose from:
PORT OR MT.  DEFIANCE ABSINTHE

3 • $19  3-6

GRASSHOPPER CHEESECAKE WITH CHERRY COMPOTE 
For a surprising trio of flavors, try our grasshopper cheesecake complete with cherry compote. 
Mint, chocolate and cherry make this rich, holiday-colored dessert a treat for your senses. 
9” • $28  10-12

CHAMPAGNE TERRINE WITH CHERRIES  
AND LIME COULIS 
Provide your party with a light and refreshing ending 
to the meal with our champagne terrine. Made with 
rosé wine, cherries and lime coulis, this fruity finish 
will lift spirits instead of weighing them down.
$19  4-6

Delight your family and friends with our delectable, homemade desserts. From 
fruit lovers to chocolate cravers, we have selections for everyone—and don’t 
forget to treat yourself too! 

DESSERTS

CHOCOLATE CAKE 
We elevate our classic chocolate cake 
by providing you with the addition of 
house-made ice cream. Simply scoop 
and serve alongside the slices to further 
enhance this decadent dessert. Add a 
pint of  Mt. Defiance Absinthe chocolate 
chip or peppermint chip ice cream. 
9” • $36  10-12

HOLIDAY COOKIE BASKET 
$12.50 and up

MACAROONS 
$1.50 each

OUR SUGGESTED WINE PAIRINGS
La Fleur d'Or Sauternes & 
Broadbent Madeira



ROASTED CARROTS WITH  
TOASTED PECANS AND HERB THYME BUTTER
Sweet roasted carrots are topped with crunchy toasted 
pecans, and finished with an herb and thyme butter for 
a sweet and savory bite. 
1qt. • $12  4-6
3qt. • $32  10-12

MAPLE-ROASTED BUTTERNUT SQUASH 
WITH TOASTED PEPITAS
This classic, cold-weather dish has a crisp twist of 
toasted pepitas. Throw any leftovers into a skillet with 
some sliced Gentle Harvest house-made sausage, 
onions and peppers to make a quick and delicious 
morning breakfast hash. 
1qt. • $12  4-6
3qt. • $32  10-12

BRAISED POWER GREENS 
Amidst the mashed potatoes and biscuits, you’ll want 
to save room on your plate for our braised power 
greens. Kale, collard greens and turnip are braised 
with Winchester Ciderworks cider, mustard, garlic, 
onions and our certified organic, Certified Humane®, 
Ayrshire Farm smoked ham hocks. 
1qt. • $12  4-6
3qt. • $30  10-12

MAC & CHEESE GRATIN
Everyone loves our Hunter’s Head creamy and 
comforting mac & cheese gratin. A dreamy 
combination of macaroni pasta, white cheddar 
and bread crumbs comes ready for your oven.   
1qt. • $10  4-6        3qt. • $28  10-12

ROASTED BRUSSELS SPROUTS  
WITH CARAMELIZED ONIONS AND BACON
For a new holiday favorite try our roasted 
Brussels sprouts. We customize this flavorful 
dish with caramelized red onions and house 
cured certified organic, Certified Humane® 
bacon from Ayrshire Farm. 
1qt. • $12  4-6        3qt. • $32  10-12

CELERIAC APPLE SLAW
For a lighter side that pairs well with pork and 
other rich meats, try our crisp celeriac apple slaw. 
The mild flavor of fresh celery root combined 
with the tangy green apple will have everyone 
reaching for seconds. Choose from:
TRADITIONAL OR RED PEPPER

1qt. • $12  4-6        3qt. • $30  10-12

CORN PUDDING
Our creamy corn pudding comes oven-ready 
and will add a pop of hearty yellow to your 
plate or add pimento or green chilies for an 
additional touch of zest. Choose from:
TRADITIONAL OR PIMENTO & GREEN CHILIES

1qt. • $25  2-4

SIDES

ROAST FINGERLING POTATOES
To complement your magnificent Gentle Harvest 
roast, turn to our classic dish of roast fingerling 
potatoes. This holiday season, bring a color of 
autumn to your table with our vibrant yellow 
potatoes. Or if you’re looking for an added splash of 
color, try a version with red potatoes mixed with fresh 
green onions to embrace the spirit of the holidays. 
Choose from:
YELLOW POTATOES OR RED POTATOES  
WITH GREEN ONION 

1qt. • $12  4-6        3qt. • $30  10-12

CHESTNUT AND BRANDY SOUP 
Warm up with a bowl of our chestnut 
and brandy soup, featuring local brandy 
from Catoctin Creek Distillery. This decadent soup 
is a perfect accompaniment to brunch, lunch and 
dinner, or can be served as the main feature with a 
fresh, crusty loaf of bread. 
1qt. • $25  2-4

This season our sides are as diverse and remarkable as a showcase of holiday 
lights. Pair with an entrée or let them shine as a main feature. 

ORGANIC INGREDIENTS SUSTAINABLY HARVESTED CERTIFIED HUMANE LOCAL INGREDIENTS VEGETARIAN CALORIE LIGHT OPTION

WE CAN PREPARE SIDES IN YOUR OWN CROCKERY
No-one has to know you had help. We can 
prepare our sides in your own crockery by simply 
bringing in your serving dishes and placing a 
special order in-store!



ONION ROLLS 8 • $10
Flavored with savory herbs and onions, our yeast-based 
onion rolls are soft and easy to heat and serve.

HERB BISCUITS 6 • $10
Our hand cut, all butter biscuits are made with fresh herbs 
and baked until golden brown. 

SWEET POTATO BISCUITS 6 • $10
Infused with cinnamon and topped with melted butter, our 
sweet potato biscuits will compliment your savory meal or 
can be eaten a la mode for dessert. 

CRANBERRY WALNUT RYE BREAD $4.50 each
Slice and serve our sweet and hearty cranberry walnut 
rye bread for breakfast, brunch, lunch and dinner. Made 
with Locke’s Mill organic rye, it’s perfect for leftover turkey 
sandwiches, toasted with butter or eaten with a sharp cheese. 
This versatile bread will be a seasonal crowd-pleaser.

COMPOUND BUTTERS 1pt. • $12
Enrich your meat, potatoes, vegetables, and biscuits with 
our homemade compound butters. Created from fresh 
ingredients, this season we are offering one sweet and three 
savory options. 
LEMON HERB BUTTER
Great on green beans, breads and as a turkey baste, our lemon 
herb butter adds some acidity and brightens up any dish. 
ROASTED SHALLOT BUTTER 
Our rich-roasted shallot butter will enhance the  
flavor of mashed potatoes, vegetables, and meat. 
SAGE,  ROSEMARY AND THYME BUTTER 
As a classic trio of herbs, our sage, rosemary,  
and thyme butter will add a layer of flavor to any dish. 
MAPLE BOURBON BUTTER
In lieu of savory, try our maple bourbon butter to  
add a sweet twist to turkey, ham, and sides.  

LOCAL, PASTURE-RAISED DUCK CONFIT
Add a French twist to your holiday season with 
our luscious and rich duck confit. This dish 
is quick to prepare in your oven or cast-iron 
skillet. Crisp the skin and heat through before 
serving with a light-bodied French wine.
4 Leg Pieces • $32

GOOSE 
Make your meal decidedly British with a fresh 
goose. With an intense flavor that’s more 
comparable to beef than chicken, goose 
consists of mostly dark, lean meat. Although 
goose has more fat on its body than chicken 
and turkey, the fat comes in pods that can 
be easily detached prior to cooking. 
Before roasting, prick the skin all over 
so any extra fat can be released and 
caught in the pan. Don’t forget to save 
the fat to be rendered later as it makes 
for luscious roasted, fried or sautéed 
potatoes and vegetables.   
$165 each •  5-6

PHEASANT 
With a mild taste and a healthy amount of 
white meat, pheasant is the perfect alternative 
to chicken. Be sure to season inside the bird’s 
cavity as well for heightened flavor. 
$35 each •  2-3

CORNISH HEN
Bring some British holiday cheer to your table 
with Cornish hens. Originally from Cornwall, 
England, these brilliant birds boast less fat 
than a chicken with amplified tenderness and 
a less assertive flavor. Be sure to order at least 
one hen for every two people as these birds 
run petite.
$7 each •  1-2

FOWL OF A DIFFERENT BROOD
Looking for an alternative to turkey this holiday? Small game birds and specialty poultry 
like pheasant, goose, and duck add a delightful flair to your holiday table. 

ORGANIC INGREDIENTS SUSTAINABLY HARVESTED CERTIFIED HUMANE LOCAL INGREDIENTS VEGETARIAN CALORIE LIGHT OPTION

OUR SUGGESTED BEER & WINE PARINGS
WINE: Three Fox Sangiovese Volpe  & 
Famille Perrin Cotes du Rhone Nature 
BEER: Aleworks Tavern Brown Ale

BAKED GOODS
Sop up the gravy, slice for leftover turkey sandwiches, 
or serve with jam alongside eggs, our baked goods can 
complete any meal. This season we have onion rolls, herb 
biscuits and sweet potato biscuits all house-made from 
scratch from the finest organic flour and eggs available.



GENTLE HARVEST SAUSAGE SAMPLER  
NEW FLAVORS! 
Stock up on our new variety of certified 
organic, Certified Humane®, pork, chicken 
and beef sausages. Made in-house from our 
Ayrshire Farm meats, our sausages are perfect 
for dinner, lunch, breakfast and brunch, or as 
a sophisticated snack. Made with an array of 
fresh herbs and spices, we have a flavor for 
every palate. 
3 lb. •  $36  4-6 

LOCAL, PASTURE-RAISED-LAMB
Lamb is the ideal red meat option for your 
holiday meal. Prepped and ready for roasting, 
try seasoning with a traditional flavor profile with 
Shenandoah Spice Co. Fort Valley Blend, or add 
some heat from the East with Shenandoah Spice 
Co. Shenandoah Valley Blend.  
LEG  $15/lb      CROWN RACK  $29/lb 

WILD BOAR RIB RACK 
Wild boar will make for a holiday meal to 
remember. Related to the domesticated pig, 
boar tastes like a cross between beef and 
pork with a slightly nutty, sweet flavor. This 
paleo friendly, succulent meat is low in fat 
and cholesterol with a healthy iron content. 
Perfect for slow cooking, grilling and roasting, 
go ahead and surprise your party with this 
versatile meat. 
$20/lb  

GAME SAUSAGE
Switch up your sausage this season with 
sweet and savory sausage varieties of game 
sausages. For a succulent meat with a hint 
of sweet, try boar and cranberry sausage. If 
you’re feeling adventurous, antelope sausage 
will provide you with a flavor profile similar to 
venison with slightly more sweetness. 
$22/lb

STUFFED PORK LOIN
Our heritage breed, certified organic, Certified Humane®   
stuffed pork loin makes for a tender and flavorful alternative to 
serve during the holidays. Stuffed with cranberries, apricots, 
apples and our traditional stuffing, this meal is a crowd pleaser  
for all tastes. Prior to placing in the oven, let the loin come  
to room temperature to ensure even cooking. 
$32/lb

THINK OUTSIDE THE HERD
Switch things up with these non-traditional, succulent roasts and sausages. From our house-
made sausages, to local lamb or game like wild boar, even the most discerning eaters will 
be delighted.

VENISON STEW 
Our hearty venison stew made with chestnuts, carrots and potatoes 
serves as a scrumptious appetizer or main course for dinner, lunch and 
brunch. Prior to serving, simply heat in your stock pot and slice up a 
crusty loaf of bread. Add some life to your holiday party by ladling out 
this succulent dish. 
1qt. • $22  4-6

ORGANIC INGREDIENTS SUSTAINABLY HARVESTED CERTIFIED HUMANE LOCAL INGREDIENTS VEGETARIAN CALORIE LIGHT OPTION

OUR SUGGESTED BEER & WINE PARINGS
WINE: La Rioja Alta Vina Alberdi & Pomar Junction Zinfandel
BEER: Hardywood VIPA



The depth of flavor in our certified organic, Certified Humane® 
heritage breed beef from Ayrshire Farm is unsurpassed. Heritage 
breed beef has an incredibly rich umami flavor with a wonderful 
Maillard reaction when searing. An Ayrshire steak is best enjoyed 
simply prepared with salt and pepper, so the delicate and 
nuanced characteristics of the beef can shine through.  
Ayrshire Farm’s Certified Humane® rose veal is  
mother-reared and pasture-grown. 

AYRSHIRE FARM BEEF RIB ROAST  
For a bold centerpiece with the flavor to match, try our  
certified organic, Certified Humane®, non-GMO seven-bone  
and well-marbled beef rib roast. Prior to cooking, pat the  
beef dry, season with your desired spices and allow it to  
come to room temperature. 
$30/lb

AYRSHIRE FARM CHATEAUBRIAND  
Our dry-aged certified organic, Certified Humane® and non-GMO chateaubriand will 
add a certain je ne sais quoi to your holiday meal. From our heritage breed beef, this 
steak is cut from the thickest part of the fillet of beef for maximum tenderness. Sear prior 
to cooking to rare or medium-rare for the best result.
$35/lb

AYRSHIRE FARM FILET MIGNON 
Indulge in our dry-aged certified organic, Certified Humane® and non-GMO filet mignon 
from our heritage breed beef. We wrap this cut in our house-made bacon for an extra 
boost of flavor and luxury.   
$35/lb

AYRSHIRE FARM LEG OF ROSE VEAL 
For a slightly unexpected and lighter entrée, try our lean and tender leg of veal. Season 
simply prior to grilling or pan roasting and be careful not to overcook the delicate meat. 
$16/lb

AYRSHIRE FARM CROWN ROAST OF ROSE VEAL 
Set a table fit for royalty. This roast surrounds  
traditional stuffing and arrives oven ready.  
Crank up the heat on your oven and  
let the merriment begin while you wait  
to serve this magnificent dish. 
$31/lb 

ORGANIC INGREDIENTS SUSTAINABLY HARVESTED CERTIFIED HUMANE LOCAL INGREDIENTS VEGETARIAN CALORIE LIGHT OPTION

HERITAGE BREED BEEF

OUR SUGGESTED  
BEER & WINE PARINGS
WINE: Rappahannock Cabernet   
Franc & Blue Valley Petit Verdot
BEER: Dominion Oak Barrel Stout
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EASY-PEASY GENTLE HARVEST 
APPETIZERS
Get the party started! From savory to sweet, our appetizer selection makes for effortless 
entertaining. These mouth-watering starters are guaranteed to impress your holiday guests. 

BRIE EN CROÛTE 
Add a twist to your appetizer selection with our 
oven-ready Brie en Croûte. Choose between 
our two creative flavors: tangy cranberry 
compote balanced with orange marmalade, 
or zesty lime marmalade with lingonberry.  
Choose from:
CRANBERRY/ORANGE OR LIME/

LINGONBERRY

 2-4 • $11 each

DEVILS ON HORSEBACK
Devils on horseback will prove to be a 
delicious addition to your holiday meal. 
This bite-size appetizer is the epitome of 
the sweet and salty combination––dried 
prunes and certified organic, Certified 
Humane®, non-GMO chicken livers 
wrapped in our house-made bacon. 

 4-6 • $25/dozen

MUSHROOM PÂTÉ 
For a chilled, creamy appetizer, try our 
tasty mushroom pâté. Serve this earthy, 
indulgent dish with Gentle Harvest melba 
toast or a selection of our organic, non-
GMO crackers. 

 2-4 • $8 16 oz container

STUFFED MUSHROOMS 
Satisfy pre-feast hunger with our oven-ready 
stuffed mushrooms, available in meat and 
vegetarian selections. For the carnivores, 
our certified organic, Certified Humane® 
and non-GMO mild Italian sausage stuffing 
makes for a hearty bite, while our vegetarian 
sausage option is a delicious alternate.
Choose from:
MEAT OR VEGETARIAN

 4-6 • $26/dozen

BONE MARROW  
It’s time to indulge with our certified organic, 
Certified Humane®, non-GMO bone marrow. 
From our heritage breed beef, this product 
is rich in vitamin A, iron, calcium and healthy 
fat. Make the best of the crisp weather by 
using the bones to make a beneficial broth 
that supports gut health and immunity, or 
put them in your oven for roasting for soups. 
Enjoy the marrow in sauces or simply spread 
on toast with a sprinkle of salt.  

 4-6 • $38 (approximately 5lb)

ARTICHOKE DIP
Enjoy our creamy artichoke dip with 
crackers, crudités and baguettes. Perfect for 
brunch, lunch and cocktail hours, this dish 
comes ready to be browned in your oven 
and served bubbly.  

 4-6 • $8 16 oz container

PLATTERS
Be a brilliant guest or host in a pinch with our wholesome holiday platters. Whether 
you’re short on time to cook for the upcoming potluck, or need to serve a simple 
snack to sustain friends and family prior to the main meal, our range of platters are 
here to help. This season we are offering variations from the land and sea.  

CHEESE PLATTER
Indulge in an array of aged, fresh, soft and hard 
artisan cheeses accompanied by an assortment 
of nuts and dried fruit. 

 4-6 • $30

SMOKED FISH PLATTER 
Our sustainably harvested smoked fish platter 
is perfect for mature palates. This bold platter 
consists of sliced smoked salmon, smoked trout 
pâté, pickles, capers, onions, pickled farm fresh 
eggs, horseradish sauce and dill sour cream. With 
its briny, creamy and smoky flavor combinations, 
this platter makes for a flawless beginning to a 
culinary adventure.

 4-6 • $32  

CHARCUTERIE PLATTER  
For a hearty yet elegant appetizer, try our 
charcuterie platter of cured meats and pâté. 
Complete with olives, pickles, mustards, and 
spreads, your friends and family can customize 
each bite. 

 4-6 • $36

LEAF LARD BEEF LIVERS  CHICKEN LIVERS KIDNEYS OXTAIL  

$6.99lb  $7.99lb $5.99lb $6.99lb $9.99lb

ORGANIC INGREDIENTS SUSTAINABLY HARVESTED CERTIFIED HUMANE LOCAL INGREDIENTS VEGETARIAN CALORIE LIGHT OPTION

OFFAL
Full of important vitamins, minerals, and amino acids, add offal to stuffing 
and gravy to add an unbeatable richness.   

     



8372 West Main St., Marshall, VA 20115 •  540.837.4405  •  GentleHarvest.com
ORDER IN-STORE   •  BY PHONE   •  ONLINE

PICK-UP
All orders will be 

available for pick-up  
at Gentle Harvest  
December 22-24 

between  
10am and 6pm. 

SHIPPING
All orders  

will ship on Thursday, 
December 20 for 
overnight delivery  

on Friday,  
December 21
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ORGANIC, HUMANE, PASTURE-RAISED, HERITAGE BREED MEATS 
DELICIOUS PREPARED SIDES | DELECTABLE DESSERTS 

PARTY-PLEASING PLATTERS
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