HOLIDAY MENU 2025

Whole roasted turkey (16-20 pound bird) 175
Whole raw turkey - brined, spiced and tied 150
Whole roasted beef tenderloin 350

SIDES serves 4-6 people

Baby gem Caesar, parmesan, brioche croutons 40
Sausage stuffing - toasted sourdough, Italian sausage, gruyere cheese 55
Braised collard greens, potlikker jus 45
Sauteed green cabbage with bacon & garlic 40
Brown butter yukon gold potato puree 57
Green bean casserole, haricot vert, oyster mushrooms, crispy sweet onions 55
Roasted sweet potato, toasted marshmallow 51
Duck and andouille gumbo (quart) 57
Butternut squash soup — creme fraiche & mushrooms (quart) 45
Black eyed pea posole (quart) 45

DESSERTS serves 6-8 people

Texas pecan pie 50
Chocolate cream pie 50
Apple pie 50
Bouche Noel/Yule Log (10-12 slices) 65
Assorted Christmas cookies (1 dozen) 48
ADD-ONS

The Double Dip - two 8oz jars of smoked redfish dip and pimento cheese, 45
Kennebec kettle chips, pickles

Chips & Queso - Rafter K Chorizo, house-made tortilla chips (quart) 48
Silver dollar yeast rolls with jalapeno jelly (dozen) 38
Herbed turkey jus (pint) 38
Cranberry sauce (pint) 29

OPTIONAL: Terracotta serving dishes are available for purchase.
Your dish will be prepared in this for an additional $30/each.

PLEASE ALLOW 72 HOURS NOTICE FOR PICKING UP HOLIDAY TO GO FOOD.



