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Tasty Trimmings for your Holiday Meal

Beginning December 1st, we are taking orders for your Holiday meal. To help you enjoy your
family and guests, we are offering the following items.
Please have your items ordered by 5 pm, Tuesday, December 21.

Roasted Turkey Dinner for 2—$18.00
Dinner for 4—$25.00

both white and dark meat, sliced with stuffing, mashed pota-

toes, gravy and 4 rolls.

Appetizers
Vegetarian Tartlets, 2 dozen for $14.00

Bite-sized butter crust shells are filled with seasonal roasted

vegetables, egg custard and cheese.

Stuffed Mushrooms, upto 20 for $15.00
Sausage stuffed with a nice grate of cheese.
Perfect for that starter course.

Sides
Our Red Cabbage
2#container $6.50 or 5# container $15.00
A specialty of the house. Onion, tart apples, red wine, red
wine vinegar, raspberry preserve, caraway and bay.

Fall Vegetable Du Jour $12.00

A Melody of fall vegetables ready to be reheated for dinner.

May contain squash, carrots, broccoli, and other fall flavors.
Serves 4-6 easily.

Garlic Herb Mashed Potatoes
2#container $6.50 or 5# container $15.00
Creamy herbed mashed potatoes with a touch of cream.
Comfort food with out peeling potatoes.

Baked Hubbard Squash
2#container $6.50 or 5# container $15.00
Roughly pureed and seasoned with Eberhard’s butter,
cinnamon and brown sugar.

Cranberry Relish, $3.25 per pound
Whole berry cranberries slow cooked with orange and gin-
ger. Great with turkey or ham.

Fresh baked Hubbard Bread, $4.00 a loaf
Cinnamon squash puree makes a tender, slightly sweet,
colorful bread. Grand French toast material for the kids the
next day. Of course we’ll have our usual savory house breads
available as well.

Desserts
Barb’s Pumpkin Chiffon Pie, $20.00
Pumpkin Puree seasoned with a touch of fresh ginger then
lightened with beaten egg whites and whipped Eberhard’s
sweet cream. A light version of the traditional dessert with
just a touch of chocolate in the Graham and pecan crust.
Barb gets a dozen portions.
I just get a fork.

Fresh baked Apple Pear Cobbler, $22.00

An array of Hood River and Kimberly fall apples. Newtowns,

Braeburns, Grannys, Macs and Yellow Delicious mixed with
D’anjou pears. Seasoned with a touch of almond and
cinnamon. Crumble topping. Serves 4 — 6 easily.

Finger Dessert Sampler for 4 - $10.00
Bite sized dessert sampler of cheesecakes, brownies and
an assortment of cookies.

Cookie Assortment, $6.50 per dozen

A nice assortment of our homemade cookies that round out

your holiday meal. Something different.
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