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$30.00 PER GUEST

Enjoy the flavors of fall with a seasonal salad
and sides, your choice of entree, homemade yeast rolls, dessert, beverages, and
premium disposables

SALAD

Autumn Harvest Salad

mixed greens topped with mandarin oranges,
dried cranberries, toasted walnuts, red onion, and
crumbled feta ser ved with honey orange vinaigrette
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CHOOSE YOUR MAIN

Rosemary Apple Cider Chicken

tender chicken breast finished with a savory
apple cider glaze, fresh rosemary, and caramelized apples.
served with
Herb Roasted Sweet and Red Potatoes
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Creamy Autumn Rigatoni

rigatoni tossed with roasted butternut squash,
baby spinach, caramelized onions, and parmesan
In @ creamy sage sauce.
served with
Balsamic Roasted Brussels Sprouts
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Beef Bourguignon

tender slow-braised beef with mushrooms, sweet
onions, and carrots in a rich red wine sauce.
served with
Roasted Garlic Mashed Potatoes
& Southern Green Beans with
Applewood Smoked Bacon

CHOOSE YOUR DESSERT

Warm Apple Crisp with Cinnamon Streusel
Pumpkin Crunch Cobbler
Southern Bourbon Pecan Bars

Included:

Homemade Yeast Rolls
Sweetened and Unsweetened Tea
Iced Water
Premium Disposables

30 GUEST MINIMUM

$50 DELIVERY AND SET UP
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