
 
Christmas Menu 2020 

Orders must be placed by 5pm Friday 12/18 for pickup and delivery 12/24 
Please let us know of any allergies upon ordering 

 
3-Course Christmas Dinner $55 per person 

Fig Glazed Salmon 
Roast Beef (Ribeye Roast) 

Herb & Garlic Roasted Lamb Chops 
3-course dinner sides include: Butternut Bisque; Mashed Potatoes; Creamed Spinach;  

Balsamic Honey Carrots; Dinner Roll; Herbed Compound Butter; Berry Trifle Dessert 
 

Appetizers 
Brie & Cranberry Puffs  
half dozen $15; dozen $25 

 

Sweet Potato Puffs  
half dozen $15; dozen $25 

Caramelized Onion Blue Cheese Dip  
$8 for 8oz; $15 for 16oz 

 

Herbed Three Cheeses Dip  
$8 for 8oz; $15 for 16oz 

 
Sides 

Macaroni & Cheese  
for 2-4 people $22; 6-8 people $40 

 

Honey Balsamic Carrots  
baby carrots in a sauce of honey, balsamic and thyme 

2-4 people $20; 6-8 people $36 
 

Kale & Cranberry Salad  
marinated Kale with dried cranberries, goat cheese, toasted almonds and citrus vinaigrette 

2-4 people $16; 6-8 people $30 
 

Butternut Bisque  
butternut, apples, caramelized onions, vegetable stock, herbs, cinnamon, vegan coconut cream 

1-2 people $8; 2-4 people $16 
 

Yukon Gold Mashed Potatoes  
1-2 people $8; 2-4 people $16 

 

Herbed Mushroom Gravy  
1-2 people $8; 2-4 people $16 

 

Creamed Spinach  
1-2 people $12; 2-4 people $24 

 

Breads & Desserts 
Santa Hat Cupcakes  

$36 per dozen 
 



Tree Cupcakes  
$36 per dozen 

 

String Light Cupcakes  
$36 per dozen 

 

Mixed Dozen Cupcakes  
all three decorated cupcakes  

$36 per dozen 
 

Savory Pumpkin Bread  
caramelized onions, rosemary & pumpkin seeds 

$10 
 

Cornbread  
$8 

 

Maple Butter  
$6 per 8oz 

 

Cookie Platters  
$20 for 16; $36 for 30 

 

Mixed Holiday Dessert Platter  
festive holiday cupcakes and cookies 

$22 for 6 cupcakes & 10 cookies ; $40 for 9 cupcakes & 15 cookies 
 
 


