Holiday Lunch & Tour

SALAD

MIXED WINTER GREENS
with toasted pecans, ved and green apples, golden raisins,
served with a sherry wine vinaigrette dressing

FRESH BAKED BREAD
Rosemary focaccia, multigrain rolls, and zucchini bread

ENTREE

ROASTED STUFFED BONELESS CHICKEN
with traditional celery, onion, and bread crumb stuffing,
served with a fresh thyme chicken gravy

OLD FASHION MASHED POTATOES

GREEN BEANS
with toasted almonds

YAM AND BROWN SUGAR SOUFFLE

*All menu selections are subject to change without notice*
Special Dietary Meal Needs
We are typically able to accommodate MOST special requests with a minimum of 7 days advance
notice. Please call our catering office to make those arrangements at (805) 522-5163




Holiday Lunch & Tour

DESSERTS

SPICED PEAR BLUEBERRY CRUMBLE
with whipped cream

CHOCOLATE FLOURLESS CAXKE BITES
with fresh raspberries and raspberry sauce

SPICED GINGER MOLASSES COOKIES

BEVERAGES

SPECIAL BLEND REGULAR AND DECAF COFFLE
with assorted flavorings, sugar cubes, chocolate chips, and cinnamon sticks

ASSORTED BLACK AND HERBAL TEAS
HOLIDAY PUNCH

ICE WATER

AVAILABLE FOR PURCHASE

DOMESTIC AND INTERNATIONAL BEER

*All menu selections are subject to change without notice*

Special Dietary Meal Needs

We are typically able to accommodate MOST special requests with a minimum of 7 days advance
notice. Please call our catering office to make those arrangements at (805) 522-5163




