
ACCOMPANIMENTS
Seasonal Vegetable Medley
Whipped Mashed Potatoes

ENTREES
Lumache

Ricotta & Spinach stuffed Pasta Shells,
marinara sauce

Seared Steelhead
Fried potato gnocchi, asparagus,

mushrooms, tarragon cream
Roast Turkey

Pan gravy, focaccia stuffing mushrooms,
onions, celery, sage

DESSERT
Rotating selection of chef’s in-house

desserts
Variety of cakes, tarts, cookies, mousse

cups

Fresh Dinner Rolls

SALADS
Winter Greens

Crisp carrots, cucumbers, baby kale,
citrus dressing
Caesar Salad

Garlic Croutons, Shaved Parmesan,
House Caesar Dressing

Baby Red Nugget Potato Salad
Bacon, scallions, sour cream dressing

Prosciutto and Mandarin Greens
Crisp prosciutto chips, mandarin

segments, French vinaigrette
Winter Coleslaw

Maple dressing, dried cranberries

PLATTERS
Grilled Vegetable Platter

Balsamic reduction
In-house Smoked Steelhead Display

Red onion, Capers, Lemon
Marinated Clams, Mussels, Prawns

Shaved Fennel, Saffron Dressing
Cheese Board

Blue, Brie, Cheddar, Swiss, Gouda,
crackers, jellies, dried fruit

Charcuterie of Meats
Cured & Air-Dried Meats, Pickled

Vegetables, Grainy Mustard

THE MENU

R E S E R V A T I O N S  R E Q U I R E D .
P L E A S E  C O N T A C T  U S  T O

S E C U R E  A  B O O K I N G
K A N D R E W S @ H A Z E L M E R E . C O M

6 0 4 - 5 3 8 - 1 2 1 2


