
S A L A D  S TAT I O N
C R I S P R O M A I N E ,  F R E S H  GA R D E N  G R E E N S 
Spiced papitas, honey pecans, goat cheese, homemade ancho 
croutons, corn kernels, shaved carrots, sliced cucumbers, 
heirloom tomato, watermelon radish, parmesan-garlic 
dressing, honey balsamic, citrus vinaigrette

T R I  CO LO R  TO RT E L L I N I  A N D  W I L D  R I C E  SA L A D 
Cherry tomatoes, cranberries, almonds, basil, white balsamic 
vinaigrette

H A RV E S T SA L A D 
Miso maple glazed butternut squash, pomegranates, pumpkin 
seeds, arugula, cranberries & wild rice

SA L A D  O F R OAS T E D  B E E T S 
Roasted candy cane beets, pumpkin seeds, goat cheese, 
arugula, blood orange sherry vinaigrette

S O U P
C H I C K E N  A N D  CO R N  C H OW D E R

C A RV I N G  S TAT I O N S
C I D E R  B R I N E D  R OAS T T U R K E Y 
Sage and giblet gravy, homemade cranberry sauce 

CO F F E E  R U B B E D  H O M E  S M O K E D  B E E F B R I S K E T 
Smoked charred onion and peach BBQ sauce

E N T R É E S  &  S I D E S
H O N E Y G L A Z E D  PA R I S  H A M 
Warm cinnamon apple relish

F E N N E L  P O L L E N  S C E N T E D  SA L M O N  F I L L E T S 
Sous vide cointreau fennel

T R A D I T I O N A L  CO R N  B R E A D  S T U F F I N G

B U T T E R M I L K  A N D  C H I V E  M AS H

G R E E N  B E A N  C AS S E R O L E ,  F R I E D  O N I O N S

F I R E  R OAS T E D  R O OT V EG E TA B L E S

B R E A D S  &  R O L L S
R OAS T E D  P O B L A N O  CO R N  B R E A D,  A RT I SA N 
R O L L S ,  L AVAS H ,  P U L L M A N ’ S  B R E A D 
Sweet butter, chili butter

H O L I DAY T R E AT S
WA R M  DA R K  C H O CO L AT E  &  C R A N B E R RY B R E A D 
P U D D I N G 
With marshmallows

A P P L E  P I E  I N  A JA R 
Chantilly cream, cinnamon dust

EG G  N O G  C H E E S EC A K E  I N  A JA R 
Ginger cookie crumble

M I N I  P EC A N  TA RT S

S P I C E D  C H A I  T E A L AT T E  T R E S  L EC H E S 
Nutmeg cream

H O L I DAY CO O K I E S

F O R  PA RT I E S  O F 2 5  O R  M O R E  P EO P L E 
 
$ 5 6  P E R  P E R  P E R S O N  ( P LU S  8 . 2 5 %  SA L E S  TA X 
&  2 0 %  S E RV I C E  C H A R G E ) 

F U N K Y TO W N  H O L I DAY
PLEASE CALL 817-350-4106 FOR RESERVATIONS

SEASON
’ T I S  T H E


