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November, 2007 
 
Passed Hors D’oeuvres 
 

Individual Classic Shrimp Cocktail, served in won ton cups 
 

Individual Camembert & Cherry Compote Baskets 
 

Polenta Tartlets with gorgonzola cheese & roasted red grapes 
 

Warm Apple, Honey & Cheddar Canapés 
 

Butternut Squash & Apple Sips, served in mini espresso cups 
 

Mini Potato Pancakes with fontina, shiitake mushroom & thyme 
 

Salad 
 
Seasonal greens with roasted forelle pear, pecans, cranberries, Maytag blue 

and maple vinaigrette 
 
Entrees 
 

Roast Turkey Breast with apple & sage stuffing, Madeira pan gravy, whole 
cranberry sauce, sautéed green beans with toasted almonds 

 
Beef Pot Roast with mushroom gravy, macaroni & cheese timbale, sautéed 

green beans with toasted almonds 
 

Popovers, Maple Glazed Corn Muffins & Butter  
 

Dessert  
 

Individual Tart Tatin ~ open faced caramelized apple tart 
 

Individual Pumpkin Pie, a la mode   
 
Platters of Rustic Cookies & Bars ~ cranberry oatmeal cookies, lemon tarts, 

snickerdoodles, triple chocolate brownies & pecan blondies  
 

Vanilla Cupcake Tree with butter cream frosting &  
marzipan autumn leaves 

 
Candy Bar 


