DINNER MENU 2021

FRESH HERB ROASTED TURKEY BREAST
with homemade gravy

BUTTERNUT SQUASH SouP
dehydrated apple garnish

ARUGULA CITRUS SALAD
autumn citrus, shredded fennel, pomegranate seeds, peppercorn encrusted
goat cheese medallion, and honey citrus vinaigrette

FRESHLY BAKED ROLLS
whipped pumpkin spice butter

CRANBERRY ORANGE RELISH
BUTTERY WHIPPED POTATO PUREE
TRADITIONAL BREAD STUFFING
BAKED MAC AND CHEESE

GRILLED AUTUMN VEGETABLES

PUMPKIN PIE JARS
layers of crumbled shortbread pie crust, pumpkin pie mousse, cinnamon whipped cream

AUTUMN BERRY CRUMBLE
blackberries, blueberries and raspberries, brown sugar oat crumble

$275 + TAX AND DELIVERY
MENU SERVES 4

*Qrders may be increased in increments of 4
*Delivery will be on November 24th between 1-4 PM
*Delivery fee: $40 within 30 miles of Chicago

Please inquire for further distances
*Qrders are due by November 16th
*Detailed heating/cooking instructions to be included
*Menu is nut-free
*Unfortunately, we are unable to accommodate
dietary restrictions and menu modifications

@ info@entertainingcompany.com / 312-829-2800




