






SEASONAL WINTER PACKAGES
| HOLIDAY MORNINGS
Pumpkin Spice Danish 
Cranberry Challah French Toast - with Maple Praline Syrup and Ginger 
Whipped Cream 
Individual Butternut Squash & Kale Quiche 
Double Smoked Applewood Bacon
Caramelized Onion & Thyme Breakfast Potatoes 
Holiday Spiced Fruit Salad
$18

| HIGH COUNTRY TRADITIONS
Hearty Winter Greens - Local Chevre, Spiced Pecan, Butternut Squash, 
Cranberries and Maple Balsamic
Sweet Potato Pull Apart Rolls
Maple Brined Turkey - Pan Gravy and Fresh Cranberry Relish
The Best Mashed Potatoes Ever - Cream Cheese, Sour Cream, Chive, and 
White Cheddar
Sourdough Dressing
Roasted Root Vegetables - with Dijon Butter
Stranahan’s Whisky Bread Pudding - with Candied Walnut Crumble and 
Myer Lemon Whipped Cream
Miso Pumpkin Pie
$26.95

| MERRY AND BRIGHT
Shaved Brussels Sprouts - with Almond, Shaved Parmesan, 
 Pomegranate and Citronette
House Sourdough Focaccia - with Lemony Herb Butter
Maple Brined Turkey - with Pan Gravy and  Fresh Cranberry Relish
Prosciutto Wrapped Pork Tenderloin -  Shallot Mustard Jam
Chai Glazed Sweet Potatoes, Pistachio, Lemon Drizzle 
Roasted Brussels Sprouts - Honey Balsamic Glaze and Pink Peppercorn
Root Veggie Gratin - Caramelized Onion, Parmesan and Thyme
Sticky Toffee Pudding - with Ginger Molasses Anglaise and Pear Compote
Miso Pumpkin Pie
$37.95

| LET IT SNOW
Kale Caesar - with Organic Baby Kale, Shaved Parmesan, Focaccia Crouton, and 
Pesto Caesar Dressing
House Made Sweet Rolls
Pilsner Brined Turkey - Classic Gravy and Fresh Cranberry Salsa
Smoked Pumpkin Risotto - with Local Chevre and Herbs
French Green Beans - with Roasted Mushroom and Crispy Onion
Pumpkin Pie Bars
$20.95

| URBAN CELEBRATIONS
Caramelized Onion and Gruyere Tart - with Cranberry Compote 
Duck Bacon and Sweet Corn Wonton  - with Red Pepper Jam 
Brie and Raspberry in Phyllo 
Toasted Pistachio Arancini - with Sharp Cheddar and Shallot Jam
Winter Crudités - with Baby Radishes, Heirloom Carrot, Gem Lettuce, Baby 
Broccoli, Whipped Gorgonzola, and Roasted Artichoke and Herb Dip 
Festive Cheese Display - with Local Cheeses, House Made Jams, Winter Fruits 
and Artisan Crackers 
Assorted Petite Holiday Pastries (2 pcs pp)
$42

| SEASONS GREETINGS
Mini Goat Cheese Ball - with Pecan, Bacon, Green Onion, and Pretzel
Spinach and Artichoke Dip Topped - with Tender Belly Bacon, Red Pepper 
Relish and served with Crostini 
Chef’s Charcuterie - with Porchetta, Salumi, Smoked Salmon ‘Ndjua, Local 
Goats Cheeses, Pickles, Mustards, Artisan Crackers, and Grilled Sourdough 
Kale Caesar Salad - with Organic Baby Kale, Shaved Parmesan, Focaccia Crou-
ton, Pesto Caesar Dressing 
Dijon Chicken Medallion - Citrus Brined and Served with Spiced Mustard Jus 
Pan Seared Bistro Medallions - Chimichurri and Pickled red onion
The Best Mashed Potatoes Ever - Cream Cheese, Sour Cream, Chive, and 
White Cheddar 
Roasted Brussels Sprouts  - Honey Balsamic Glaze and Pink Peppercorn 
Hot Chocolate Pots de Crème - with Marshmallow Meringue and Peppermint 
Whip
$53












