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Christmas Menu

All orders must be placed by Tuesday, December 22 at 1pm.

We cater to all diets: @ Gluten Free / @ Dairy Free / 0 Vegan
100% soy-free menu

We cannot accommodate any modifications or substitutions

Honey Glazed Ham &
local honey, clove, allspice

Feeds 4-6 /$100

Citrus Salad @&/ &,/ O

rainbow chard, blood orange, persimmon,

Feeds 4-6/ $30

grapefruit, pistachio hazelnut crumb,
agave cinnamon vinaigrette

Sweet Potato Biscuits @/ &/ @ 6 biscuits / $20

Sweets

Whole Roasted Chicken &
smoked paprika, garlic, sage, orange,
pink peppercorn

Feeds 3-4/$50

Hasselback Potatoes &/ &/ @
rosemary, garlic, vegan creme fraiche

Feeds 4-6/ $30

Mac & Cheese & oprion / S/ @

creamy cheese, herbs,

Feeds 4-6 / $30

lemon bread crumb

Paviova @& / &
yuzu persimmon curd, candied orange

Feeds 4-6 [ $25

Cinnamon Rolls @
clove icing, bourbon candied pecans

Feeds 4-6 [ $20

Packages

Pecan Pie &/ &/ O
bourbon candied pecans, vegan whip cream

Feeds 4-6 [ $25

Around the Table
choice of 1 ham or 2 whole chickens

Feeds 4-6 / $210

choice of 3 sides
choice of 1 dessert
sweet potato biscuits

Cozy By the Fireplace
choice of half ham or 1 chicken

Feeds 2-4/$120

choice of 2 sides
choice of 1 dessert
sweet potato biscuits

nourish possibility

@eatnaive 0@ eatnaive.com / info@eatnaive.com

All of our proteins are sustainably and locally sourced

without antibiotics or artificial additives




