
BUTTERNUT SQUASH SOUP 
$25 (serves 6)
A fan favorite! Slightly sweet with
hints of ginger and fall spices 
VG GF

MAPLE GLAZED SWEET POTATOES
$45 (serves up to 8)
Sweet potatoes with real maple syrup
glaze, seasoned with cinnamon and
nutmeg V GF

HOLIDAY FAVORITES

ROSEMARY MASHED POTATOES 
$45 (serves up to 8)
Creamy golden potatoes with
butter &  rosemary V GF

FARRO SALAD 
$55 (serves up to 8)
Organic kale, dried cranberries,
butternut squash, and toasted
walnuts tossed with farro in apple
cider vinaigrette VG

CRANBERRY HERB STUFFING 
$50 (serves up to 8)
With onions, celery, dried
cranberries, and fresh herbs V

ROASTED ROOT VEGETABLES
$50 (serves up to 8)
Carrots, parsnips, fennel, and
potatoes roasted and finished
with fresh herbs VG GF

BRUSSELS SPROUTS 
$50 (serves up to 8)
Roasted with caramelized onions
and finished with a balsamic
reduction VG GF

VEGETABLE LASAGNA 
$60 (serves 8-10) 
Homemade marinara, broccoli,
carrots, and spinach, layered with
mozzarella and ricotta cheeses V

HERB ROASTED ORGANIC SALMON
$85 (serves 6)
Roasted with lemon & herbs, served
with mustard sauce GF

CAULIFLOWER GRATIN 
$50 (serves up to 8)
Cauliflower layered with sharp
cheddar cheese and gruyere,
topped with breadcrumbs V

CRANBERRY SAUCE 
$10 (pint)
Homemade with orange zest
VG GF

HOUSE MADE DIP TRIO PLATTER
$55 (serves 10-12)
Honey pumpkin goat cheese, fig &
honey, and honey walnut ricotta
served with pretzels, artisanal
bread, crackers, and dried fruit V

HONEY HARVEST SALAD
$50 (serves 10-12)
field greens, romaine, shredded
cabbage, roasted sweet potato,
apples, white cheddar, hard-boiled
egg, walnuts, dates & honey dijon
vinaigrette V GF

SNOWFLAKE PULL APART ROLLS
$8/dozen V

V - VEGETARIAN   GF - GLUTEN FREE    VG - VEGAN

HOLIDAY CHEESE BOARD 
$60 (serves up to 8)
Assorted artisan cheeses, dried &  
fresh fruit, salted nuts, honey,
blueberry preserves & crackers V﻿ 

*All items are picked up cold with
reheating instructions provided


