
Salads and Hors d’oeuvres:
Autumn Leaves Salad

Tender Mixed Greens with Poached Pears, Candied Walnuts,  
Crumbled Goat Cheese.  Raspberry & Balsamic Vinaigrettes

The Oaks Signature House-Smoked Salmon Display
Red Torpedo Onions, Lemon & Capers on a Bed of Greens

Georgia Shrimp Cocktail
Citrus Scented Peel & Eat Poached Shrimp with Zesty Cocktail Sauce 

Baked Brie En Croute
Fruit Compote & Heritage Crackers

Traditional Ambrosia Salad
Fresh Cut Tropical Fruits & Berries

Turkey Three Ways:
Traditional Roasted Turkey

 Giblet Gravy & Cranberry Orange Relish

Western Carolina Smoked Turkey
A Special Local Recipe

Bacon & Bleu Cheese Wrapped Turkey Breast
Walnut Basil Pesto

More Holiday Offerings:
 Velvety Pumpkin Bisque 

Fall Spices & Fresh Cream

Sourwood Honey Baked Ham
Green Bean Casserole 

Crispy Onions

Traditional Cornbread Stuffing
Sausage & Sage

Mashed Yukon Gold Potatoes
Chives & Buttermilk

Sweet Potato Casserole
Toasted Marshmallow & Caramel Topping

Lemon Pepper Broiled Mountain Trout
 Buttered Pecans & Parsley

Tri Color Cheese Tortellini 
Parmesan Reggiano Crème Sauce

Seasonal Fall Vegetable Medley

Thanksgiving Confections & Treats: 
Caramel Pecan Cheesecake

Ginger Crusted Pumpkin Pie Bars
Italian Cream Cake

White Chocolate Cranberry Bread Pudding
Brown Butter Chocolate Chip Cookies 
Brownie Bites with Assorted Toppings

$34.95 ~ Adults $16.95 ~ Children
11 and Under
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November 28, 2013  
11 am - 4 pm

RESERVATIONS 
REQUIRED

706-896-4141


