HOLIDAY 2011 A LA CARTE MENU ITEMS AND PRICING

SOUPS AND STARTERS

1/2 gallon of soup serves approximately 10 guests

OVEN-ROASTED CORN AND CRAB CHOWDER

Oven-roasted fresh corn kernels cut from the cob, pureed with sautéed garlic and shallots, served warm topped with
fresh lump crabmeat and sautéed cremini mushrooms.

$21.00 per 1/2 gallon

SWEET POTATO AND APPLEWOOD SMOKED BACON SOUP
Sweet potato soup flavored with smokey bacon. Garnished with sweet potato crisps and blueberry gastrique.
$20.00 per 1/2 gallon

BUTTERNUT SQUASH, APPLE AND GINGER SOUP

Roasted butternut squash pureed in rich homemade vegetable stock with sautéed Granny Smith apples, onion, fresh
ginger, garlic and seasonings, served warm topped with caramelized spiced apples and ginger cream

$20.00 per 1/2 gallon

LOBSTER AND SHRIMP BISQUE

A rich, creamy soup of roasted Maine lobster and Gulf shrimp laced with aged sherry and served warm topped with
chive cream.

$24.00 per 1/2 gallon

MINNESOTA WILD RICE SOUP WITH PHEASANT AND VIRGINIA HAM

A hearty soup of wild rice, chanterelle mushrooms, parsnip, and roast pheasant simmered with sherry and cream in a
rich pheasant-chicken stock and garnished with snipped chives, toasted slivered almonds and a fine dice of Virginia
ham.

$20.00 per V2 gallon

AUTUMN BEET SALAD WITH SPICED PECANS, PEARS AND FOURME D’AMBERT
Mixed baby greens tossed in sherry vinaigrette and served with wedges of oven-roasted red and golden beets,

sliced ripe Bartlett pears, spiced pecans, and Fourme d’Ambert blue cheese.
$58.00 (feeds 10)

CITRUS GREEN BEAN SALAD
Steamed green beans tossed with orange zest, balsamic vinaigrette onion, mustard and fresh orange zest.
$50.00 (feeds 10)

ASPARAGUS SALAD WITH ROASTED PEPPERS AND GOAT CHEESE

Fresh asparagus blanched, chilled, drizzled with a blend of white wine vinegar, capers, Dijon mustard, tarragon,
garlic, onion and extra-virgin olive oil, topped with crumbled goat cheese, chopped kalamata olives and shaved
parmesan.

$50.00 (feeds 10)
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AM
20-24 lbs. serves 12-15 guests - $225.00

SPIRAL SLICED
Bourbon brown sugar glazed, presented with raisin onion chutney, and sweet potato salad.

TURKEY
14-16 Ibs. serves 10-12 guests; 20-24 Ibs. serves 12-15 guests

TURKEY ONLY

14-16 Ibs - $175; 20-24 |bs - $250

TURKEY WITH GRAVY, FRESH CRANBERRY RELISH AND A CHOICE OF ONE DRESSING
14-16 lbs. - $195.00; 20-24 |bs. - $270.00

SAGE ROASTED TURKEY
Young fresh turkey rubbed under the skin with a fresh sage and shallot butter, stuffed with leeks and herbs, ovenroasted,
carved and served with giblet pan gravy.

TRADITIONALLY ROASTED TURKEY WITH HERBED GRAVY

Young fresh turkey rubbed under the skin with a blend of herbs and seasonings, oven-roasted on a bed of onions,
celery and carrots, carved and served with a pan gravy made with shallot garlic, rich turkey stock and a touch of
vermouth.

DRESSINGS

CORN BREAD, SUNDRIED CRANBERRY AND TOASTED PECAN DRESSING
Honey-sweetened handmade corn bread, crumbled, combined with a sauté of onions, celery, garlic and fresh herbs,
sweet cranberries, toasted Louisiana pecans, and cracked black pepper, baked and served warm.

SAUSAGE STUFFING WITH CARAMELIZED LEEKS AND ONIONS
Crusty French bread cubes tossed with caramelized onions, leeks, fennel and carrots, country sausage, fennel seeds,
garlic, fresh sage, thyme and seasonings, then baked until golden and topped with chopped fresh parsley.

TRADITIONAL BREAD DRESSING
Cubes of toasted sourdough bread, moistened with homemade stock, blended with sautéed apples, onions and
celery, seasoned with sage and baked until golden brown and crusty.
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STARCHES, VEGETABLES AND SIDE DISHES
Each dish serves approximately 10 guests as part of an overall buffet menu.

ROAST YAMS WITH CORIANDER-CITRUS BUTTER

Thickly sliced yams, seasoned with sea salt and cracked black pepper, drizzled with a blend of sweet butter, golden
brown sugar, toasted coriander seeds, and grated fresh lemon and orange zest, oven-roasted and served warm,
sprinkled with minced Italian parsley.

$45.00

MAPLE BAKED BUTTERNUT SQUASH WITH CURRANTS

Butternut squash layered with currants, butter, nutmeg, fresh lemon juice, lemon zest, and pure Vermont maple syrup,
baked and served warm.

$45.00

POTATO GRATIN WITH DIJON AND CHEDDAR

Russet potatoes layered in a casserole with thyme, seasonings and grated Vermont cheddar, filled with a blend of
homemade chicken stock, cream and Dijon mustard, topped with French bread crumbs and baked until golden brown
and bubbly.

$50.00

YUKON GOLD AND WILD MUSHROOM GRATIN
Sautéed wild mushrooms layered with sliced Yukon Gold potatoes, seasonings and cream, baked and served warm.
$42.00

GARLIC MASHED POTATOES
Russet potatoes puréed with garlic, créme fraiche and butter, sprinkled with potato crisps.
$38.00

SWEET POTATO PUREE
Roasted sweet potatoes hand-mashed with sweet butter and seasonings.
$39.00

ROASTED BRUSSELS SPROUTS WITH MAPLE WALNUT BUTTER

Fresh Brussels sprouts, seasoned, brushed with oil, oven-roasted and served warm topped with toasted walnut- maple
syrup butter.

$40.00

HERB-ROASTED ROOT VEGETABLES WITH CIPOLLINE ONIONS

Red and golden baby beets, turnips, rutabagas, carrots, parsnips and cipollini onions oven-roasted with a blend of
extra-virgin olive oil, thyme, garlic, marjoram and balsamic vinegar.

$46.00

FIVE MUSHROOM TART

A combination of shiitake, morel, enoki, chanterelle and cremini mushrooms, spring onions, fresh herbs and a savory
custard, Baked in a puff pastry shell and garnished with watercress.

$32.00 per round

CRANBERRY-GINGER CHUTNEY

Fresh cranberries simmered in champagne vinegar with orange juice, fresh ginger, shallots, cinnamon sticks and
orange zest, spiced with toasted mustard seeds and served chilled.

$12.00 per pint

POTATO TRUFFLE CASSEROLE
Thinly sliced russet potatoes and white onions, seasoned, layered with cream and black truffles and baked until golden brown
$44.00
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BREADS

CHEDDAR AND STILTON BUTTERMILK DROP BISCUITS
Buttery, moist biscuits made with cheddar and Stilton cheese, baked and served warm.
$15.00 per dozen

MINIATURE CORN MUFFINS
Miniature old-fashioned style corn muffins.
$6.00 per dozen

TRADITIONAL BISCUITS
Buttery southern-style biscuits.
$15.00 per dozen

DESSERTS

APPLE STRUDEL
Tart Granny Smith apples seasoned with cinnamon, blended with currants, brown sugar, chopped pecans.

$32.00

CHOCOLATE CHESTNUT TORTE

Rich chocolate fudge cake layered with chestnut cream, iced with dark chocolate ganache, garnished with
marbleized white chocolate leaves and served with raspberry coulis.

$42.00

SPICED PUMPKIN CHEESECAKE WITH CARAMEL-BOURBON SAUCE

A rich New York-style pumpkin cheesecake flavored with lemon zest, vanilla, cinnamon, nutmeg, and ginger, baked in
a brown sugar-pecan crust and served with caramel-bourbon sauce.

$56.00

APPLE CRANBERRY RUSTIC TART WITH STREUSEL
Golden pastry filled with ripe apples and tart cranberries, sautéed with cinnamon and a touch of nutmeg, tossed

with maple syrup and topped with almond streusel, baked until golden brown.
$36.00

OLD FASHIONED COCONUT CAKE

A moist vanilla genoise cake layered and iced with classic seven minute icing and shredded coconut and topped with
long shreds of fresh coconut

$46.00

CHOCOLATE - BOURBON HARVEST NUT PIE

A flaky, buttery short crust pie shell covered with melted bittersweet chocolate, filled with chopped walnuts, pecans
and almonds blended with Maker's Mark bourbon, butter, Tahitian vanilla and brown sugar, baked and served with
whipped cream.

$32.00

TRADITIONAL PUMPKIN PIE

A flaky, buttery short crust pie shell filled with a custard of roasted sugar pumpkin seasoned with nutmeg, ginger and
cinnamon, baked, chilled and served with lightly sweetened whipped cream.

$15.00
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PICK UP SWEETS

CARROT CREAM CHEESE SANDWICHES
Maoist carrot, oatmeal and raisin cookies filled with a buttery cream cheese filling.
$15.00 per dozen

CHOCOLATE DIPPED COCONUT MACAROONS
Coconut macaroons half-dipped in bittersweet chocolate.
$14.00 per dozen

PUMPKIN-CHEESECAKE CRUMBLE SQUARES
A buttery toasted oat and pecan crust layered with a cinnamon and ginger-spiced pumpkin cream cheese filling,
topped with lightly-, sweetened vanilla sour cream and toasted pecan-oat crumbs, chilled and cut into bite-size

squares.
$14.00 per dozen

BLISSFUL BROWNIES
The ultimate rich, fudgey brownies made in small batches with the finest imported chocolate, butter, flour and eggs.
$17.00 per dozen

MINIATURE FALL FLAVORS

Dulce de leche brownies, pumpkin pie cookies, mini pecan pies, cranberry rustic tarts, carrot cake mini cupcakes.
$19.00 per dozen
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