
Canapés:
Mini pumpkin and sage tart, pumpkin and blue cheese crostini

Spinach Artichoke Dip with Pita Chips
Assorted Cheese and dry fruit, nuts and jam Board

Pumpkin Hummus Dip with Pita Chips
Homemade Dinner Rolls with Whipped Honey Butter

Butternut Squash soup with homemade croutons
Spinach and Brussels Sprouts Salad with Pomegranate Seeds.

Harvest Salad with Mixed Greens, Apples, Candied Pecans, and Goat
Cheese

Cranberry Walnut Quinoa with freeze, iceberg and Lola rosé Lettuce
Salad

Shrimp and Avocado with mix green Salad

Live carving:
Roasted whole turkey with gravy and cranberry sauce
Rosemary and Garlic Roast Beef with black pepper sauce

Sides and vegetarian main course:
Creamy mashed potato

Mashed Sweet Potatoes with Toasted Marshmallow Topping
Sautéed Green Bean Almondine

sautéed Brussels Sprouts with beef bacon
Butternut Squash Risotto

Cornbread Stuffing

Mini Ginger Pumpkin Pie
Mini Pumpkin Cheesecake

Pecan Pie/ sliced fruit

Assorted herbs tea, browed coffee, Cranberry orange punch, Apple cider
margarita, Blue lagoon lemonade
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