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SEASONAL PACKAGES | AVAILABLE SEPTEMBER-NOVEMBER

1. THE TRADITIONAL HARVEST

' A classic Thanksgiving celebration
| featuring all of the holiday favorites.

y

| 2. HARVEST LUNCH BUFFET

Perfect for employee appreciation

| lunches and university events.

3. COMFORT & CLASSICS

Warm, hearty favorites
perfect for casual gatherings.

ENTREES (CHOICE OF 2)
+ Herb-Roasted Turkey with Turkey Gravy
* Honey Glazed Ham
« Herb-Roasted Chicken Breast
* Slow-Roasted Beef with Mushroom Gravy

SIDES (CHOICE OF 4)
» Garlic Mashed Potatoes * Roasted Seasonal Vegetables
* Traditional Stuffing

o Sweet Potato Casserole

= Macaroni & Cheese
= Cranberry Sauce

» Green Bean Almondine « Dinner Rolls with Butter

SANDWICHES & WRAPS
+ Turkey Cranberry Ciabatta
+ Apple Walnut Chicken Salad Croizsant
+ Harvest Yegetable Wrap = Ham & Swiss on Pretzel Roll

SEASONAL SALADS (CHOICE OF 2)

+ Autumn Harvest Salad = Apple Cranberry Kale Salad
» Roasted Sweet Potato & Quinoa Salad
» Maple Dijon Pasta Salad

+ Roasted Turkey & Bric Croissant |

| ENTREES

* Turkey Pot Pie  + Chicken Pot Pie
« Baked Mac & Cheese

» Shepherd's Pie
= Butternut Squash Ravioli

SOUP (CHOICE OF 1)

* Turkey Wild Rice Soup
* Loaded Potato Soup [

* Butternut Squash Bisque
« Autumn Vegetable Soup

SERVED WITH

« Artisan Bread « Mived Green Salad

DESSERT

. INCLUDED
DESSERT (CHOICE OF 2)
e ; * Apple Crisp
+ Pumpkin Pie + Apple Pie il
« Pecan Pie + Assorted Fall Cookies E O i i:)
BEVERAGES Kettle Fresh Pumpkin Apple Coffee &
= Fresh Apple Cider » Coffee & Tea Service Chips Fruit Bars Cider Tea

4. FRIENDSGIVING GRAZING TABLE

Designed for networking receptions and open-house events.

* Pumpkin Cheesecake Cups

BEVERAGE
+ Apple Cider

5. THANKSGIVING COMFORT STATION

An interactive station that creates a memorable experience.

CARVING STATION BUILD YOUR PLATE

+ Herb-Roasted Turkey

SEASOMNAL ADDITIONS
= Mini Turkey Sliders

CHARCUTERIE MEATS ACCOMPANIMENTS

= Artisan Cheeses = Smoked Turkey = Cranberry Chutney = Mashed Potatoes

= Aged Cheddar = Honey Ham = Fig Jam = Purmmpkin Huemmus = Honey Ham « Stuffing
+ Brie + Genoa Salami « Candied Pecans ¢ Roasted Vegetable Skewers + Green Beans
= Gowda = Prosciutio = Fresh Grapes = Sweet Potato Casserole
« Apples « Cranberry Sauce
* Pears = Rustic Bread « Dinner Rolls
BEVERAGE
DESSERT BEVERAGE als Pumbkin Soi
m o4
» Mini Pumpkin Cheesecakes « Apple Cider » Coffee & Tea i Apple Cider i:' Hot iPIh::;:::::::
Add a special touch to elevate your Thanksgiving Social.
FALL SOUP BAR GOURMET GOURMET HOT
CARAMEL APPLE STATION
(CHOOSE TWO) MASHED POTATO BAR BEVERAGE BAR
+ Garlic Mashed Potatoes Guests. dip fresh apples + Pumpkin Spice Latte
» Butternu Squach Biaque A~ in cararnel and choose « Hot Chocolats
= T H 1.. 5
. £y - Bacon m"_"'"“‘“ ¥ « Apple Cider
= Loaded Potato o Chivea + Crushed Oreos S Challawe
» Autumn Vegetable T § S I » Coffec
¢ Mimi MEM's
. Turh::r' ﬂml.r}' « Haot Tea

« Chopped Pecans

= Soiar Cream

Served with ¢ Graham Crackers With whipped cream,
- = Crispy Chns
artisan bread. TERpY MO + White & Milk carame] sauce, marshmallows,
Chocolate Dirizile cinnamon & favored SHYTUS.

SEPTEMBER-NOVEMBER

AVAILABLE SEASOMNALLY

DESSERT STATIOM

= Pumpkin Fie
= Apple Pie
# Pecan Pice

i Coffes & Tea

c.'ﬁ-r{' wus handle
the details whife
you Geve thants.

Customizable for
Corporate, University
& Private Events.

CUSTOMIZABLE FOR CORPORATE, UNIVERSITY & PRIVATE EVENTS




