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M A I N S

S I D E S

CLASSIC HERB ROASTED TURKEY BREAST
GIBLET GRAVY, CRANBERRY-ORANGE RELISH 

“OLD FASHIONED” GLAZED  BERKSHIRE SMOKED HAM
FLAMBÉED TABLESIDE, GREEN BRIER TN WHISKEY, CHERRY

WAGYU SHORT RIB POT ROAST
HEIRLOOM VEGETABLES, BLACK TRUFFLE BORDELAISE

LOBSTER NEWBURG
SHERRY CREAM, PIMENTÓN, FLAKY PASTRY CRUST 

BRUSSELS SPROUTS
PICKLED CRANBERRIES, MISO-MUSTARD VINAIGRETTE

CORNBREAD STUFFING 
APPLE, SAGE, FENNEL SAUSAGE

SWEET POTATO CASSEROLE
MARSHMALLOW, CANDIED NUT STREUSEL

POMMES PURÉE
YUKON GOLD POTATOES, LOTS OF BUTTER

H O L I D AY  P I E  B U F F E T
TRADITIONAL PUMPKIN PIE

 BOURBON PECAN PIE

CINNAMON APPLE PIE

CHOCOLATE MUD PIE

MILLIONAIRE DEVILED EGGS
OSSETRA CAVIAR, CRÈME FRAÎCHE, CRISPY SHALLOTS, DILL GREMOLATA

A P P E T I Z E R S

Includes three Appetizers + Sides + Holiday Pie Dessert Bar 

T WO MAINS |  $95     THREE MAINS |  $110     ALL MAINS |  $125

Consuming raw or undercooked meats, poultry, seafood, shellf ish or eggs could increase your risk of contracting a food borne illness.
Prices are subject to 15% State Liquor Tax and are subject to an additional 9 .25% sales tax. 20% Gratuity will be added to all checks.

WHIPPED CREAM WITH CHOCOLATE & CARAMEL SAUCES

WEISENBERGER CORNMEAL FRIED OYSTERS
CHARRED LEMON AIOLI, FRESNO CHILE

 Served Family style. Priced per person.

HARVEST SALAD
BABY KALE, ROASTED GOLDEN BEET, CANDIED WALNUTS, APPLE, NOBLE FARMS GOAT FETA, CHARDONNAY VINAIGRETTE

FAMILY STYLE BREAD BASKET
SEA SALT ROLLS, CINNAMON ROLLS, PARMESAN BISCUIT


