
Holiday parties at home

Holiday parties at work

Happy Holidaraes



Holiday Traditions
Unless stated otherwise, all prices are per person

and subject to seasonal change.

Tinsel Town Brunch  $20.50  
Hot mulled cider or homemade eggnog

Grapefruit compote
Fresh baked scones your choice of white chocolate apricot, 

raspberry oatmeal or blueberry with lemon curd
Chicken pecan

Spinach, hickory bacon and Swiss
Roasted red pepper and Gruyere

Green chili chorizo
Chili Rellenos casserole 

Roasted asparagus
Chocolate chess pie

Trim the Turkey  $10.75 Lunch/$16.50 Dinner
Oven roasted turkey breast

Stuffing
Gravy

Country style green beans
Corn pudding

Fresh baked yeast rolls
Pumpkin pie with bourbon whipped cream

Ham it Up  $9.75 Lunch/$15.75 Dinner
Donnie’s famous brown sugar baked ham

Bourbon pecan topped sweet potatoes
Cheesy broccoli casserole

Creamy cole slaw
Corn muffins

Pecan pie
Add turkey  $4.00

On a Day Like Today
Holiday Italiano  $9.75 Lunch/$16.50 Dinner

Your choice of:
Traditional Italian sausage lasagna 

Or
White chicken lasagna

Or 
Vegetarian lasagna

Or 
Seafood lasagna (add $3.00 per person)

Caesar salad  |  Garlic rolls  |  Chef ’s choice of dessert



Happy Holiday Dinners
Served with house salad, chef ’s choice of vegetable, 

starch, dinner rolls and chess pie.

The Entrees
Chicken Jeff – lightly floured and fried chicken breast topped with

artichokes, mushrooms and Dijon cream  $18.50
Chicken Picatta – chicken sautéed and topped with a light lemon cit-

rus sauce and capers  $17.50
Chicken Marsala – chicken sautéed and topped with mushroom

marsala wine sauce  $17.50
Country Chicken Cordon Bleu - chicken breast stuffed with 

country ham, Swiss cheese, baked and 
topped with a rich cream sauce  $19.50

Chicken Parmesan – chicken baked in a buttery Parmesan crust  $16.75
Balsamic strawberry grilled chicken breast  $16.75

Grilled tequila and chipotle rubbed lamb chops  $26.50
Rosemary and lemon marinated lamb chops  $26.50

Hazelnut crusted rack of lamb with cherry wine sauce  $26.50
Bourbon marinated beef tenderloin  $28.50

Boursin and mushroom beef roulades  $19.50
Peppercorn roasted prime rib  $25.50

London broil smothered in mushroom gravy  $18.50
Pomegranate and orange glazed pork loin  $16.50 

Apple stuffed pork loin with praline cider glaze  $16.50
Crab cakes with red pepper aioli (two crab cakes)  $23.50

Mahogany glazed salmon  $21.50
Grilled prawns with lemon gremolata over pasta  $23.50

Grilled Scallops with asparagus and angel hair pasta  $24.50
Boursin and spinach stuffed portabella mushroom  $16.50

The Starches
Au gratin potatoes

Mashed Yukon gold potatoes
Sweet potato gratin

Risotto – wild mushroom, butternut squash, Parmesan
Pecan wild rice

Pesto pasta
Bacon and cornbread dressing

Cheese grits

Add a second starch $3.00



The Vegetables
Fire grilled vegetables

Steamed broccoli with lemon
Roasted asparagus  

Vegetable torte
Southern style green beans

Honey roasted carrots
Corn pudding

Add a second vegetable $3.00

Enhance your meal with a special salad or dessert.

The Salads  
Butter lettuce salad with avocado, 

grapefruit thinly sliced red onion and citrus vinaigrette  $5.50
Pecan and golden beet salad with mustard shallot vinaigrette  $4.50

Cranberry and Gorgonzola green salad 
with raspberry vinaigrette  $3.50

Wintergreens topped with Craisens, toasted almonds, 
mandarin oranges and poppy seed dressing  $4.75

Classic Caesar salad  $3.75

Special Holiday Desserts
Homemade peppermint ice cream parfait  $6.00

Red velvet cheesecake  $4.75
Buche de Noel  $4.75

Pumpkin cheesecake with praline sauce  $4.25
Black Forrest cake  $3.75

Homemade strawberry sorbet with holly cookies  $3.50

The menus listed are only a taste of what we offer.
Let’s get together and discuss custom menus for your event. 
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