
2010 HOLIDAY MENU

Roasted Turkey

Honey Glazed Ham

Choice of 2 Hot Side Dishes:

Rosemary Potatoes, Whipped Potatoes with

homemade Gravy, Cornbread Dressing,

Green Bean Almandine or Glazed Carrots

Baby Greens Salad

Holiday Pumpkin Pie served with whipped

Cream

Apple-cranberry Crisp with Chocolate

Almond Crumble topping.

Assorted Breads and hand-whipped

Honey-pecan Butter

Peach Ice Tea

www.mershoncatering.com e/ josh@mershoncatering.com

Roasted Turkey served with Gravy

Roasted Roast Beef

Roasted Vegetables

Choice of:

Rosemary Potatoes or Whipped Potatoes

with Gravy

Baby Greens Salad & Vinaigrette

Fruit Salad

Holiday Pumpkin Pie served with whipped

Cream

Peach Cobbler

Assorted Breads and hand-whipped

Honey-pecan Butter

Ice Tea

Roasted Turkey

Fresh Home-Style Stuffing

Homemade Gravy

Green Bean Almandine

Baby Green Salad with Raspberry Dressing

Sweet and Tangy Cranberry Sauce

Dinner Rolls and hand-whipped Honey-pecan

Butter

Apple Pie

Pumpkin Pie

Iced Tea

Honey baked Ham with Pineapple Chutney

Sweet Potato Casserole

Cornbread Stuffing

Homemade Gravy

Creamed Spinach

Baby Green Salad

Pumpkin Pie

Apple-cinnamon Pecan Cobbler

Dinner Rolls and hand-whipped Honey-pecan

Butter

Apple Pie

Pumpkin Pie

Iced Tea

Pork Tenderloin served with Raspberry Chipotle

Chutney

Roasted Turkey with Mushroom Sauce

Whipped Sweet Potatoes

Cornbread Stuffing

Grilled Green Bean Almandine

Fluffy Rice Pilaf

Harvest Salad with Raspberry Vinaigrette

Dinner Rolls and hand-whipped Honey-pecan

Butter

Cheesecake with Winter Berry Sauce

Assortment of Holiday Cookies and Dessert

Bars

Peach Ice Tea

Minimum of 75 guests for November and December.

Complimentary Paper goods with all meals.

call 918.747.0623


