HARVEST MOON DINNER

Plated or Buffet Service

APPETIZERS
Crabmeat Stuffed Mushrooms ... $11.15
Spinach and Artichoke Dip ... $12.25 7 ¢
Cheese Plate ... $15.65 =7

STARTERS

Grand Salad Bar i ¢
a fresh selection of greens, vegetables, toppings, and house dressings

Dinner Rolls =
soft rolls brushed with herb-garlic butter
ENTREE SELECTIONS AND ACCOMPANIMENTS

Slow-Roasted Turkey Breast ¢
tender turkey roasted with herbs and served with classic sides

Chef-Carved Prime Rib ¢
slow-roasted prime rib with au jus and creamy horseradish

Traditional Homemade Cider Gravy
apple cider-infused gravy made from scratch

Classic Herbed Bread Stuffing #
savory bread stuffing with herbs and aromatic vegetables

Maple Roasted Butternut Squash = ¢
sweet butternut squash roasted with Vermont maple

Garlic Mashed Potatoes 7 ¢
Creamy mashed potatoes blended with roasted garlic
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Homemade Cranberry Compote i ¢
fresh cranberries cooked with citrus and warm spices

Quinoa and Ancient Grain Salad i
a wholesome blend of grains tossed with vegetables and herbs

DESSERT

Apple Caramel Crumb Cake #
served warm with maple cream and caramel sauce

BEVERAGES

Coca-Cola brand fountain sodas . .. $3.75
bottled water. . . $3.50
coffee, hot tea, hot cocoa ... $3.50
juice. . . $3.99
beer, wine, and €ocktails . . . from $5.99-$12.99 per glass
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