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Autumn Menu
Thanksgiving Buffets

$22 per person
Modern Menu Option

Traditional Menu Option

_____ Roasted Ohio Turkey Breast

_____ Bourbon Maple Glazed Turkey Breast

Classic Herb Dressing Mashed Potatoes and Gravy
Green Bean Casserole
Cranberry Relish
Local Rolls and Honey Butter
*

Sausage, Cranberry and Apple Stuffing
Sweet Potato Au Gratin
Caramelized Bacon Green Beans
Cranberry Relish
Local Rolls and Honey Butter

OPTIONAL: Freshly baked mini-pumpkin & pecan pies for an additional $3 per person.

Seasonal Buffets

$20 per person

Maple Balsamic Chicken

_____ Marinated and grilled Ohio chicken breast basted with maple-balsamic glaze, served on a bed of tangy Brussels slaw.
Served with butternut squash risotto, sautéed broccoli and rolls.
Red Wine Braised Brisket
_____ Ohio beef brisket simmered in a red wine reduction and garnished with classic herb gremolata. Served with parmesan
herb mashed potatoes and maple dijon green beans and rolls.

Seasonal Boxed Sandwiches
*

$16 each

All served with pesto potato salad, cookie, and a roll. Vegan option will be served with vegan sides.

Autumn Apple Turkey

_____ Turkey, white cheddar, apple slaw, greens, honey mustard, golden raisin bread.
Thanksgiving Cubano
_____ Roasted turkey, smoked ham, swiss, house pickle, lettuce, cranberry mustard.
Cranberry Chicken Salad Croissant

_____ Homestyle chicken salad, sliced apple, greens, cranberry jam.
Vegan Thanksgiving Sandwich
_____ Herb-roasted tofu, roasted sweet potato, spinach, tangy apple slaw, cranberry jam.

Seasonal Boxed Salads
*

$16 each

All served with local roll and cookie. Vegan option will be served with vegan sides.

Autumn Apple Chicken Salad
_____ Greens, grilled chicken, sliced apple, white cheddar, dried cranberries, spiced pecans, maple balsamic vinaigrette.
Greek Chicken Salad

_____ Greens, dressed tomato, cucumber, roasted red pepper, pickled pepper, olives, feta, herbs, red wine vinaigrette.
Steak Caesar Salad
_____ Romaine, kale, grilled steak, tomato, cucumber, asiago cheese, garlic pepper almonds, creamy Caesar dressing.
Vegan Harvest Salad

_____ Greens, chickpeas, roasted butternut squash, pomegranate seeds, toasted pistachio, fresh herbs, sherry vinaigrette.

