Catalina Fitchen Fharkspining

Famtly Dinnes

Catalina Kitchen from 1pmto 10 pm
$60 per person

Autumn Bread Basket
Sourdough & Savory Breads, Cranberry Muffins, Cornbread, Sweet Butter

Ala Carte
Puree of Butternut squash, Coriander Scented Creme Fraiche

Organic Garden Greens, Cucumbers, Tomatoes, Beets, Goat Cheese, Roasted Pears - Pumpkin Seed Vinaigrette

Table Side Turkey Carving
141016 Ibs. Tangerine Maple Cured Roasted Free Range Turkey

Giblet Gravy, Cranberry Cassis Compote

Family Style Presentation Of
Roasted Apple, Chestnut & Sage Brioche Stuffing

Creamy Yukon Gold Mashed Potatoes
Sweet Potato Confit
Brussels Sprouts, Sweet Mustard & Peppery Bacon, Honey Roasted Parsnips, Rutabaga, Turnips, Kohl Rabi, Carrots, Acorn
Squash Cratin

From the Buffet Table
Pumpkin Custard Persimmons Profiteroles, Pumpkin Spiced Pumpkin Pot De Créme

Pumpkin Ice Cream, Vanilla Bean Ice-Cream, Pumpkin Pie, Pumpkin Pear Pecan Tart
Apple Vanilla Stuffed Pumpkin Donuts, Polenta Berry Panna Cotta
Strawberry Rhubarb Tart, Dip Dish Apple Pie
Pecan Pie, Sweet Potato Cheese Cake

Chocolate nutmeg chocolate torte, Caramel Apples Creme Brulee

Includes Take Home Goodie Bag With:
One Pumpkin Pie

One Container of Stuffing, One Container of Cranberry Cassis Compote, and One Container Giblet Gravy

Leftover turkey

* Guided by principles of sustainability, this menu is subject to change pending the availability of fresh ingredients.



