
S A L A D  S TAT I O N
F R E S H  GA R D E N  G R E E N S ,  C R I S P R O M A I N E  
Spiced papitas, honey pecans, goat cheese, home-made ancho 
croutons, corn kernels, shaved carrots, sliced cucumbers, 
Parmesan-garlic dressing, and honey balsamic dressing

COW B OY P OTATO  SA L A D 
Bacon, redneck cheddar, green onions, and mustard 
bouillon vinaigrette

W I N T E R  H A RV E S T SA L A D 
Miso maple glazed butternut squash, pomegranates,  
pumpkin seeds, arugula, cranberries and wild rice

C A RV I N G  S TAT I O N
T R A D I T I O N A L  R OAS T T U R K E Y 
Giblet gravy and cranberry relish

H O N E Y &  C LOV E  S T U D D E N  R OAS T E D  H A M 
Warm cinnamon apple relish

O R

H E R B  C R U S T E D  SA L M O N  F I L L E T 
Orange braised fennel 

S I D E S
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

COW B OY LOA D E D  M AS H E D  P OTATO

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  V EG E TA B L E S 

B R E A D  &  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,

S I S T E R  R O L L S ,  PA R M E SA N  L AVO S H

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 P U D D I N G 
Marshmellows

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

M I N I  P EC A N  TA RT S

H O L I DAY CO O K I E S

$ 3 2 + +  P E R  P E R S O N

AVA I L A B L E  I N  C AS T I R O N  R E S TAU R A N T

M I N I M U M  O F 2 5  G U E S T S .  2 1 %  G R AT U I T Y A N D

8 . 2 5 %  TA X  W I L L  B E  A D D E D  TO  A L L  C H A R G E S .

M E N U  AVA I L A B L E  F O R  E V E N T S  O CC U R R I N G

N OV E M B E R  1 5  T H R O U G H  D EC E M B E R  3 1 .

SEASON
’ T I S  T H E

M AG N O L I A H O L I DAY M E N U
PLEASE CALL FOR RESERVATIONS,  817-350-4106 . 


