W:ibmt, Dried Cranberry, & Apple
; Salad with Raspberry Vinaigrette
= panko Crusted Chicken Breast
with Roasted Garlic Mashers,
Boursin Cheese Sauce
Chef Cut Vegetables
Heritage Signature Carrot Cake

$20.95 per person
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Spinach and Poached Pear Salad with Sherry Vinaigrette

Cider Glazed Pork Roast
with Vanilla Bean Scented Sweet Potatoes
Chef Cut Vegetables
Heritage Signature Carrot Cake

$22.95
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Mixed Green Salad with Strawberry Balsamic Vinaigrette

7oz Grilled Beef Tenderloin served
with Oven Roasted Poratoes & Pomegranate Demi
Chef Cut Vegetables

Chocolate Cake with Bavarian Cream

and Fresh Berries

$26.95
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Walnut, Dried Cranberry, & Apple Salad
with Raspberry Vinaigrette
Fresh Cut Vegetables with Herb Butter
Cornbread Stuffing with Apple Chicken Sausage
French Whipped Potatoes with Chives
Oven Roasted Turkey with Gravy
Assorted Desserts

$21.95 per person
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Mixed Green Salad with Strawberry Balsamic Vinaigrette

Fresh Cut Vegetables with Herb Butrer
Oven Roasted Red Potatoes
Jerusalem Artichoke Casserole
Prime Rib Carving Station with Au Jus
& Horseradish Sour Cream
Assorted Desserts

$22.95

79?((//%9/? (Ceoriied’

Thrve Frened Fbns

Mixed Green Salad with

Strawberry Balsamic Vinaigretre
Fresh Cut Vegetables with Herb Butter
Roasted Garlic Whipped Potatoes
Cider Glazed Pork Roast
Pan seared Tilapia with a Lemon Caper Butter
Assorted Desserts

$23.95

Prime Rib Carving Station $2.75 per person
Grilled Chicken with $2.00 per person
Boursin Cheese Sauce
Oven Roasted Turkey and Gravy  $2.00 per person
Cornbread Stuffing $1.50 per person
Holiday Punch and Water Station  $1.50 per person
¢

Chocolate Covered Strawberries  $2.00 per person

Assorted Chocolate Petit Fours  $2.00 per person

Set-up fee of $100, tax (7.25%) and gratuity (20%) will be added to all banquets.
For quotes or reservations contact: Jo Ann Gordon (435) 986-6620




