First Course

Butternut Squash Bisque
Sage, Créme Fraiche, Toasted Seeds

or

Wagyu Beef Stew

Potatoes, Carrots, Thyme

Second Course

Apple Cranberry Salad
Baby Lettuce, Walnuts, Shallots, Pear & Walnut Vinaigrette

or

Poached Pear Salad

Butter Lettuce, Colorado Chevre
Apple-White Balsamic Vinaigrette

Entrée

Rosemary Roasted Turkey

Herbed Stuffing, Sweet Potatoes, Baked Green Beans
Cranberry Relish, Natural Gravy

or

Colorado Pork Tenderloin
Parsnip Purée, Brussels Sprouts, Turnips, Chanterelle, Spiced Jus

or

Pumpkin Risotto

Carrots, Beets, Lion’s Mane, Pecans, Vanilla Emulsion

Dessert

Caramelized Apple Tart

Ricotta Pastry Cream, Cardamom Chantilly
or

Pecan Pie Cheesecake
Graham Cracker Crust, Caramel Drizzle

or

Cranberry Orange Pie
White Chocolate, Candied Orange Peel

or
Vegan Pumpkin Pie (v GF)
Nondairy Whip, Caramel Sauce

375 Per Person
Half-Priced Children Under 12
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