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MFORT OF YOUR HOME

|/ $65+% PER GUEST
(MINIMUM 4 GUESTS) w

L PR R 14 ‘s
| BUT"IIIERN,L’T jQL“ASH SOUP TOASTED PEPITAS
|
ORGAN'C BABY LETTUCE RQASTED BEETS GRAPEFRUIT PORT WINE VINAIGRETTE
i)
MEDlTERRANEAN PLATTER GRILLED LONG STEM ARTICHOKES MARINATED CURED
‘; ‘ TOMATOES, GRILLED HALOUMI DELICATE SQUASH POMEGRANATE

ASSORTED ARTIQANAL BREADS DINNER ROLLS |

SEAFOOD SALAD GRILLED‘OCTOPUS CALAMARI SHRIMP, FENNEL,
- POTATiO’ OLIVE OIL, PIMIENTO

APPLE-ALE BI%LAISED SHORT RIB WILD MUSHROOM BREAD PUDDING
MISO’ SALMON BLACK RICE, SAKE BUTTER SAUCE
GNOCCHI KABOCHA SQUASH, SHEEP’S MILK RICOTTA
CREAMED PEARL ONIONS & CARROTS

LAVENDER SCENTED TURKEY 16-18LB (4 GUESTS)
SAUSAGE AND CHESTNUT STUFFING, MASHED
POTATOES FOIE GRAS - GIBLET GRAVY

PUMPKIN PIE APPLE PIE PECAN TART NY CHEESECAKE
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AbD T0 YOUR CELEBRATION

8(%2 FILET MIGNON-$20/GUEST
RSR RED| SALT 'AGED RIB EYE STEAK-$40/GUEST
SMOKED SALMON PLATTER-$15/GUEST
JUMBO SHRIMP COCKTAIL-$20/6PCS
HERB ROASTED ALL thTURAL CHICKEN WITH GRAVY-$25/WHOLE BI
CHEF BURKE'S MLAPLE BLACK PEPPER BACON-$15/4 STRIPS
EXTRA SAUSAGE & CHESTNUT STUFFING- $5/GUEST -

GCH HOUSE BOTTLE WINE (WHITE OR RED) -$25
BLOODY MARYRITCHER -$35
ARGARITA Pl;gHER
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