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ENTREES
Turkey  Ro l l  Up

Hal f  Pan  Serves  9  $34  Fu l l  Pan  Serves  18  $66



Esca l loped Ch i cken
Hal f  Pan  Serves  6  $37  Fu l l  Pan  Serves  12  $7 1



Go lden  Croquet tes  in  Gravy

 Ha l f  Pan  Serves  12  $43  Fu l l  Pan  Serves  24  $84



Smoked Turkey  Au  Grat in
Ha l f  Pan  Serves  12  $90 Fu l l  Pan  Serves  24  $ 178













SIDES
Mashed Potatoes  and Gravy

Hal f  Pan  Serves  12  $24  Fu l l  Pan  Serves  24  $46



Yams ,  Baked w i th  Cranber r ie s
Hal f  Pan  Serves  12  $24 .95  Fu l l  Pan  Serves  25  $49 .95



Mashed Sweet  Potatoes  w i th  Marshmal lows

Hal f  Pan  Serves  12  $24 .95  Fu l l  Pan  Serves  24  $49 .95



Corn
Hal f  Pan  Serves  15  $ 15  Fu l l  Pan  Serves  30  $30



Green Beans

Hal f  Pan  Serves  15  $29 .95  Fu l l  Pan  Serves  30  $59 .95














SIDES
Carrot s  G lazed 

Hal f  Pan  Serves  15  $24 .95  Fu l l  Pan  Serves  30  $47 .95



Brusse l  Sprout
Fu l l  Pan  Serves  30  $59 .95



Corn  Bread Stuf f ing  

Fu l l  Pan  Serves  30  $47 .95



Fresh ly  Baked Dinner  Ro l l s
$10 .95  per  dozen













DESERTS



Pumpk in  Cheesecake
14  S l i ce s  $69 .95



App le  Carme l  Cheesecake

14  S l i ce s  $69 .95



Ho l iday  Cook ie s
 $ 15 .00  per  dozen



Ho l iday  Brown ie  T ray  

$ 14 . 95  per  dozen

















DEADLINES

We s t r i ve  to  prov ide  our  c l i en t s  w i th  an
exce l l en t  exper ience .  To  ensure  your  o rder  i s  to

your  l i k ing  we  k ind ly  reques t  that  o rder s  be
submi t ted  no  la te r  than  Monday at  4pm the
week  pr io r  to  your  event .  Changes  to  your
order  can  not  be  done  af te r  th i s  dead l ine .

Large  o rder s  w i th  a  gues t  count  o f  100 o r  more
shou ld  be  p laced  30 days  in  advance .  



LATE ORDERS

P lease  contac t  u s  as  soon  as  poss ib le  i f  you
requ i re  a  la te  o rder .  We may be  ab le  to

accommodate  your  reques t  w i th  mod i f i ca t ions  
 and o r  rush  fees  dependent  on  your  needs  and

vendor  ava i lab i l i t y .   


 









CANCELLATIONS

Shou ld  there  be  a  need to  cance l  an  event  you
may s t i l l  be  charged fo r  your  o rder .

3  days  Not i ce  50%
<3 days  not i ce  100%

Cance l la t ions  mus t  be  done  dur ing  bus ines s
hour s .  Any  vo i cemai l s  o r  ema i l s  rece i ved  af te r

4pm w i l l  be  counted  as  the  fo l l ow ing  day .  



MINIMUMS
There  i s  a  m in imum order  to ta l  o f  $ 180 .  A l l

i t ems  have  a  min imum quant i t y  o f  a t  l eas t  12
gues t s .  Spec ia l t y  i t ems  may  have  a  h igher

min imum.  Weekend event s  requ i re  a  min imum of
$ 1 ,000

 























SPECIAL REQUESTS
Every  event  i s  un ique ,  as  such  we  under s tand

the  need fo r  spec ia l  reques t .  P lease  contac t  u s
30days  in  advance  w i th  any  spec ia l  menu
reques t s .  Se t  ups ,  cen te rp ieces  and l i nens

requ i re  advance  not i ce .  



D IETARY REQUESTS
Glu ten  Free  and Vegan opt ions  a re  ava i lab le  as

a  chef ' s  cho i ce  en t rée
P lease  note  on  your  o rder  i f  the re  are  any

a l l e rg ie s  i n  your  par ty .









PRICING
 There  i s  a  15% market  ad jus tment  added to  a l l
food  and beverage  o rder s  to  account  fo r  supp ly

cha in  inc reases  that  a re  not  re f l ec ted  in  the
menu and supp l i e s  p r i c ing .  



MODIF ICATIONS

 Due to  supp ly  cha in  i s sues  we  may  need to
make  mod i f i ca t ions  to  your  o rder .















