
CORPORATE HOLIDAY

baby spinach, pumpkin seeds, cranberry, goat cheese,
pickled & fried shallots, coriander vinaigrette GF

S P I N A C H  S A L A D

served with house gravy and cranberry sauce GF

R O A S T E D  &  C A R V E D  T U R K E Y

tossed in extra virgin olive oil and fresh herbs GF VE

R O A S T E D  S E A S O N A L  V E G E T A B L E S

sourdough stuffing with sage, rosemary and thyme

C L A S S I C  H E R B  S T U F F I N G

cream, butter, chives GF

C R E A M Y  M A S H E D  P O T A T O E S

D E L I V E R Y  M E N U
L U N C H  P O R T I O N :  $ 2 9 . 5 0  P E R  P E R S O N

U P G R A D E  T O  D I N N E R  P O R T I O N :  $ 3 6 . 5 0  P E R  P E R S O N

ASSORTED MINI HOLIDAY DESSERTS:
chef’s selection of mini festive desserts: pastries,
chocolates, tarts, cookies
2 pcs per serving | $6.00 per serving

VEGETARIAN/ VEGAN ENTRÉE:
chef’s selection – please inquire
$12.50 per serving

DINNER ROLLS & WHIPPED BUTTER
$2.50 per person

O P T I O N A L  A D D - O N S

(minimum 10)

A V A I L A B L E  N O V  1 7  -  D E C  2 4

G F = G L U T E N  F R E E  V E = V E G A N  


