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Herb Roasted Leg of Lamb Dinner

Roasted Beef Tenderloin Dinner

Leg of Lamb (5-6 lbs raw weight) Served with
4lbs Herb Roasted Baby Red Potatoes, 3lbs

Steamed Broccoli, 1 Dz Dinner Rolls & 4lbs of
Chef’s Bread Pudding with a Vanilla Bourbon

Sauce

Roasted Beef Tenderloin (4-5 lbs raw weight) Served
with 2 Qts Wild Mushroom Sauce, 4 lbs Au Gratin

Potatoes, 3 lbs Steamed Broccoli, 1 Dz Dinner Rolls and
4 lbs Chef’s Bread Pudding with a Vanilla Bourbon

Sauce

Brown Sugar Glazed Ham Dinner

$399.99

Serves 8-10 Guests| Just Heat & Serve

$350.00 $189.99
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Family Dinners

Served with 4lbs Creamy Au Gratin
Potatoes, 3lbs Steamed Broccoli, 1 Dz

Dinner Rolls & 4lbs Chef’s Bread Pudding
with a Vanilla Bourbon Sauce



Main Entree’sMain Entree’s
Honey Glazed Ham- $75.00 Each
(avg 5lbs) Also available by the pound:$14.99 lb

Roasted Beef Tenderloin- $350.00 Each
with Creamed Horseradish, Grainy Mustard, & 1Dz White Dinner Rolls.

Add Red Wine Demi Glace: $7.99/Pint

Whole Chicken Cut into 8- $18.99 Each
Choice of Honey Orange or Apricot Glazed

Chicken Breast- $18.99lb (2 per lb)
Choice of Herb Grilled, Balsamic Grilled, Honey Orange or Apricot Glazed

Poached Salmon- $235.00 Each
with Fresh Dill Sauce on a Garnished Tray

Ambrosia Salad (Nut Free)- $8.99lb 

Strawberry & Feta Salad -$14.99lb 
with Romaine Lettuce, Strawberries. Feta Cheese, Toasted Almonds,

Slivered Jicama & a Citrus Vinaigrette

Wild Spring Mix Salad -$18.99lb 
with Poached Pears, Sugar Pecans, Blueberries, Bleu Cheese & a

Blueberry Vinaigrette

Salad’sSalad’s



Side DishesSide Dishes

Fresh from the BakeryFresh from the Bakery

Roasted Cauliflower with Dill
 $7.99lb
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Whipped Mashed Potatoes
$8.99lb

Au Gratin Potatoes
 $11.99lb

Sauteed Parmesan Broccoli & Almonds
$11.99lb

Balsamic Roasted Brussels Sprouts w/
Caramelized Onions

$12.99lb

Green Beans with Mushrooms
and Onions
 $11.99lb

Brown Butter Rosemary 
Mashed Potatoes

 $8.99lb

Glazed Baby Carrots
 $8.99lb

Assorted Roasted Vegetables
 $8.00lb

Steamed Crisp Asparagus
 $16.99lb

Ginger Roasted Butternut Squash
& Sweet Potatoes

 $11.99lb

Squash Casserole
 $7.99lb

Four Cheese Mac
 $10.00lb

Grandma’s Apple Pie (10")-$25.00 Each
 Southern Pecan Pie (10")- $25.00 Each

Dinner Rolls (White) $15/Dozen

Assorted Sweets Tray (Medium 16-24)-$84.99
Gourmet Cookie Tray (Medium 16-24)- $81.99

Spinach Soufflé
 $10.99lb


