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2. Pecan Smoked Ham with ahoney cider ~glaze:
3. GRilled Beef TRi-TIP. served With-Ajus. "\

e

14, Chicken Riesling, Char Grilled Chicken Breast.

S. Award Winning Pulled Pork,

16, Smoked Chicken Pieces.

7 Pulled-Chicken. [ @ v JOF @ |
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| $239$per9

1| I. Roasted Veggies with Pesto§595 per guest
56,95 per guest ——
\3. Pasta Salad.. _ aaliect )
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-—18. USDA Prime Beef Brisket Smoked 21 hours
'__,_@/er g Pecan wood fire. (+ § 4,00 per QUGSt)

— , Traa’/t/onal Cornbread Stuff/ng

=13, Green Bean Casserole,
-14. Roasted Garlic Mash Potatoes,
“1S. Macaroni and Cheese.
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1. Smoked Breast of Turkey with, house made gmvy H

2. Sweet Potato. Casserole with Candied Pecans.

6. Maple Roasted Root Vegetables,
7. Real Dela Cole Slaw,

of Pumﬁkm p/;iple p/e or Peach Cobbler. j_, :
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2. Pasta Putanesca.,

*-3?. Strawberry Salad with Spring Mix, Praline

Pecans, Blue Cheese and Balsamic Vinaigrette.
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WOW your guests with a bequ{/fullg
roasted and decorated Majo Pig and
Citrus Garlic Chicken &=
Includes 3/sides and choice oﬁ;ead?‘-‘, 7
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e’ Ribs, Chlcken and Pork

-~Garden Salaa’ mth Balsayn/c Vma/grette or Ranc

& Cheddar Com
Muffins, Assorted
Dinner Rolls,
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