
holiday menu

phone: 215.545.6656      fax: 215.545.6671

all orders must be placed by Saturday, December 16, 2006
we will be open Sunday, December 24 from 8:30am—3pm

we will be closed Monday, December 25 and Tuesday, December 26

starters
pigs in blankets $12/dz

scallops wrapped in bacon with horseradish sauce $24.00/dz

vegetable springrolls with asian dip $12/dz

spinach and mint phyllo triangles $18/dz

wild mushroom tartlets $24/dz

asparagus wrapped with smoked salmon  $18.00/dz.

crudités with 2 dips  small $35   L   large $45

mixed green salads, baby spinach salad
and Caesar salad available

wide selection of cheese, crackers and pate available

cream of butternut squash soup  $3.50/pt   L   $7.00/qt

white bean and spinach soup $3.50/  L   pt  $7.00/qt

entrees
spiral cut honey baked ham $75.00 (1/2  ham, about 8lb average)

roasted sliced turkey breast $8.99/lb

maple glazed salmon filets $16.99/lb

lamb stew $11.99/lb

whole roasted filet of beef $150.00 (serves 10-15 people)

side of cold poached salmon with cucumber dill sauce
$85.00 each (serves 10-15 people)

sides
Brussels sprouts carrots and caraway  $5.99/lb

mashed potatoes  $4.99/lb

creamed spinach  $5.99/lb

gravy$4.25/pt   L   $8.25/qt

green beans with dried cranberries, pecans
and caramelized shallots   $7.99/lb

honey roasted carrots  $7.99/lb

desserts

We will have all of our bars and cookies available.
Dessert trays are available with and assortment of our bars

and our mini cookies.

all of the following: $40 each

pumpkin cheesecake – mousse like pumpkin cheesecake
topped with gingersnap crumb topping

white chocolate cheesecake – white chocolate cream
cheesecake with buttercream and white chocolate curls

seven apple tart – single cinnamon crust with a variety
of apples and spices with a walnut streusel topping

torta mezzanotte – flourless, bittersweet chocolate torte,
creamy and fudge-like topped with chocolate ganache

pecan bourbon tart – southern style single crust,
just right sweetness and dash of bourbon


