
2024 
CORPORATE 

HOLIDAY 
Available until December 22nd



Corporate Turkey Lunch

Brown butter and fried sage stuffing, with rich
turkey stock and caramelized onion

Honey and spiced orange roasted baby carrots

Garlic and chive mashed potatoes

Mixed greens, sliced honeycrisp apples,
pomegranate, golden raisins, and pecans, served
with an apple pie spiced vinaigrette and topped

with frizzled parsnips

Citrus salt, and thyme brined turkey breast, served
with a brown butter & fried rosemary gratin, 

topped with fried sage and turkey gravy

(Vegetarian options available upon request)

($28.99 / Per Person)

Available until December 22nd



Corporate Turkey Dinner

Fresh rosemary focaccia

Brown butter and fried sage stuffing, with rich
turkey stock and caramelized onion

Honey and spiced roasted baby carrots

Garlic and chive mashed potatoes

Mixed greens, sliced honeycrisp apples,
pomegranate, golden raisins, and pecans. Served
with an apple pie spiced vinaigrette and topped

with frizzled parsnips

Citrus salt, thyme brined turkey breast, served 
with a brown butter and fried rosemary gratin. 

Topped with fried sage and turkey gravy

Green beans with gremolata

(Vegetarian options available upon request)

($35.99 / Per Person)

Available until December 22nd



Dessert
Carvings Carrot cake 

Served with candied carrot ribbons 
$80/cake (serves 10)

Blood orange cake with white chocolate 
$85/cake (serves 10)

Buttered Rum Caramel Eggnog Cheesecake
($12/person)

Vegan chocolate cake 
Served with candy cane ganache and chocolate twille

($12/person)

Candy cane chocolate mousse 
(Gluten free)
($11/person)


