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Entrees and Accompaniments
Gourmet Flatbread Selection

Margherita - Basil Pesto, Heirloom Tomato, Fresh 
Mozzarella

Autumn - Bronzed Mushrooms, Roasted Pears, 
Caramelized Onions, Chevre Goat Cheese

Seaside - Shrimp, Corn and shaved fennel with yellow 
tomato pomodoro sauce

Warm Spinach Artichoke Dip
Lavash and cracker assortment

November Mixed Greens
Spinach and Kale, Arugula, Pickled vegetables, Asian 
Pears, Grana Padano, Gorgonzola, candied walnuts,  

Apple Cider vinaigrette. (GF)

Carved Top Sirloin                                  
Sam Adams Portabella demi

Fire Roasted Two Lemon Chicken  (GF)           
White Burgundy Jus Lie, preserved lemon, sundried 

tomato coulis 

Roasted Garlic Basil Mashed Potatoes (GF)

Tri Color Carrots and Broccolini (GF)
Roasted Red Peppers

Rhett's Dessert Display
Carrot Cake, Pumpkin Cheesecakes, Cannoli's, 

Assorted Italian dessert bites, Chocolate Chunk 
Brownies and Blondies, fresh fruit display

Presented by: 

*due to supply chain challenges, some menu items may change
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