
Fall Fresh Sheet
Appetizers (Priced Per Dozen)

Sweet Potato Round Topped with Herb Ricotta, cranberries, and walnuts - $42.86 | ag |

prosciutto flat bread bites - $43.79

Chef Navi’s Deviled eggs - $38.98

Savory Stuffed Dates - $46.96 | veg |

Polenta Crostini with Butternut Squash, Ricotta, and Sage - $43.78 | VEG |

Platters (Serves 20)

Savory Pumpkin fETA Dip - $44.94 | veg |

Cranberry brie dip - $46.78 | veg |

Caramelized Onion BACON dip - $42.73 

Desserts (Priced Per Dozen)

Pumpkin cookie sammies WITH SWEET CREAM FILLING - $41.65

Caramel Apple Cheesecake Bites - $52.86

Beverages (Priced Per Gallon)

Autumn Harvest punch - $37.98

Spiced Caramel Apple Cider - $42.76 V - Vegan 
Veg - Vegetarian 

AG - Avoiding Gluten

https://www.pinterest.com/pin/703194929339594178/


fall Fresh Sheet
Carnivore Buffet - $65.84

(Priced Per person) 

Served with apple walnut mixed green salad | VEG, AG |

Entrees

Brown Sugar Honey Glazed Ham Carving Station | AG |

Prime Rib Carving Station | AG |

sides

House made sage stuffing | vEG |

Pumpkin Risotto | V |

Cranberry Bacon Brussel sprouts | AG |

V - Vegan 
Veg - Vegetarian 

AG - Avoiding Gluten



fall Fresh Sheet
Classic Buffet - $58.96

(Priced Per person) 

Served with spinach pomegranate salad | VEG |

Entrees

Herb Crusted slow roasted Turkey Carving Station | AG |

Butternut Squash Gnocchi | VEGAN |

sides

Garlic Roasted Green beans | VEG, AG |

Baked Mac and Cheese | VEG |

Candied Yams | VEG, AG |

V - Vegan 
Veg - Vegetarian 

AG - Avoiding Gluten


