CHRISTMAS MENU

GLENWOOD GRILL & ANNEX

ALL ENTREES | SIDES | SALADS SERVES 3-4 PPL
SALADS |16

ARUGULA SALAD
Arugula, candied pecans, granny smith apples, gorgonzola, balsamic viniagrette
BEET SALAD
Mixed greens, toasted pine nuts, truffle honey vinaigrette
CHOPPED WEDGE
Iceberg, pickled onions, bacon, tomato, blue cheese crumbles, Maytag blue cheese dressing

SIDES | ALA CARTE |18]

Succotash
Baked mac & cheese
Green bean casserole
Sausage stuffing
Traditional stuffing
Parmesan creamed corn
Parsnip mashed potatoes | Pint of gravy
Brown sugar sweet potatoes w/ candied pecans

Savory leek pudding

All day collards | Quart 10 | Gallon 30 |
(Gallon of collards serves 5-8 ppl)
Rolls & butter (6 rolls) [ 10|
Chef’s three d:xy gravy 18]

Crnnbcrr)‘ sauce | 8 |

MAIN COURSE

TWO LB. TURKEY DINNER |32
Pint of 3 day gravy | choice of one side |
TWO LB. HAM DINNER |32 |
Pint of 3 day gravy | choice of one side
TWO 1/2 LB. FILET MIGNON DINNER |56 |

Red wine shallot sauce | choice of one side |

DESSERT

Bourbon chocolate pecan pie | whole 26 | small 12|

Srrawbcrry, blquCTTy & pcuch CObb]Cl' ‘ 18 ‘



