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GROUP DINNER MENU

(DELIVERY/PICKUP)
Appetizers $3-4.5/pc
Domegrana’ce Ej—< pear guacamole crostini =
[Qoasted pear Ej—( smol{eq blue galet‘ce v/ candied pecans @)
Smol{ed Socl{eqe salmon crostini w/ horseradich crome ]Cr’a'l‘cl'\e
Pan seared sca”ops v/ citrus & meL peppercorn (/D
Slow roasted porl{ |:>e||q ite \X// splceol app|e 6—( raisin cLutneq@@
Ducl{ con]tit, sour clwe‘r*r’q 6—( gorgonzola pl’\q”o h’iangles

Braiseol bison meatball w/ celeriac 6—« |ee|1®

Soup Starter $7/serving
Cele‘niac Iaisque \X// browned shallot butter 6—< toasted hazelnuts @)

Salad Starter $6-9/serving

Winte‘r’ Squaslﬁ Sa'aJ: winter greens w/ roasted local squaslﬁ, dried SK sour clﬁem’ies, crumbled chevre 6—< toasted
walnuts, sour clﬁe‘rfr’q Ey—( Jclu;me vinaigrette ()

Beet fj—( J:a'rrr’o SalaJ: roasted local beets 6—( organic ]Ea'rrr’o pi|a]E w/ butter |ea]|:, carrot ribbons, picueA red onion @—(
crispy pancetta, tarragon pesto J'r’essing @

House Sala&: organic l)al)q greens w/julienneol vege’calales 6-( house croutons, vinaigrette Ej—( creamy A‘nﬂessing on the side @

Hot Sides $5-7/serving

Qoastecl I'\onel.} glazeol local carrots w/ toasted almonds @@

\/a‘metq o]t local squaslﬂ v/ maple pecan butter @2

[Qoasted local Brussels sprouts v/ The Cure’ bacon

[Qoasted local L\e‘r’itage potatoes in sage butter®

C|as5|c potato purée w/ herbed Boumm @)

Qoot vegetalo'e gratin w/ browned butter Ej—‘ tkqme @

Caloriesl wild rice chuH:ing w/ roasted chestnut, squaslﬁ 6—« cranberries

Mains $15-18/serving (order minimum 8 portions)
D‘r’eseweA tomato 6—« rosemary s‘tu]t]teA \Cool Spv’ings Qancl\, cl\iclien breast w/ citrus cream sauce ()
|_oca| ]C*r'ee range tu-r’lieq whole roacheA, camved w/ red wine tu-r’lieq gravy(’)

C|assic Coq au \/in — braised \Cool Spv’ings Qancl\l cl\iclgen |egs in vich red wine jus w/ pan roasted muslw’ooms,
\Dig Ej—< Dant*r’ql Bacon 6—( pea‘r’| onions(?)

l—lewg roasted local pachU'r’ecJ 1'>ac|<L O}C po1~|1 w/ cr’ange‘r*r’q mushroom port jus LI

BﬁﬂmseJ local grass-]CeJ Eee]E E‘msl{et w/ roasted shallot j JUs W

Cocoa Ej—( cardamom braised \Donde‘r’osa ‘Bison Qancl‘nl bison stew(”

CH:‘Y’US braised {:enne| w/ Tuscan I{ale Ej—« oven dried tomatoes, @@

Stu]C]EeA por’col)e”o mushroom au gratin w/ pesto, COI’I]EI‘E tomato 6—( Da‘r’mlglano )

Dessert - $50-55/dessert Cheesecakes (16 slices) /Cckes (12 slices)/Cupcakes $3.6

***Please see dessert list for full dessert options***

R
() vegetarian () g|u1:en ]Eree @ Jairq ]Eree



