
•••
Starters

CHARCUTERIE locally sourced smoked + cured meats and sausages . assorted aged cheese board 
 hearth baked artisanal breads . country style paté . thoughtfully prepared, seasonally inspired accouterments

ROASTED BUTTERNUT SQUASH SOUP crystallized ginger . warm spice . vegetarian + gluten free

HARVEST SALAD baby spinach . candied pralines . la clare farms honey fig goat cheese . warm spiced seasonal berries 
honey harvest vinaigrette . vegetarian + gluten free

PARKER HOUSE YEAST ROLLS whipped honey butter . vegetarian

TRADITIONAL CRANBERRY SAUCE vegetarian + gluten free

•••
117 Signature Butcher’s Block Entrée & Carving Station

SWEET TEA BRINED BRICK OVEN TURKEY rosemary cider pan gravy . gluten free

LOCAL HONEY SMOKED PIT HAM traditional pineapple glaze . gluten free

HEARTH BAKED LASAGNA ROLLATINI fire roasted tomato . parm . romano . ricotta . vegetarian

•••
Seasonally Inspired Accompaniments

FOUR YEAR AGED RED SPRUCE CHEDDAR MAC & CHEESE vegetarian

HONEY BOURBON BBQ PORK BELLY HASH fire-roasted sweet corn . maple glazed sweet potatoes . brown sugar streusel 

HERB ROASTED SOUTHERN STYLE CORNBREAD STUFFING

BUTTERMILK YUKON MASH vegetarian + gluten free

SOUTHERN STYLE GREEN BEAN CASSEROLE wild mushroom . cracked black pepper cream . tobacco onion . vegetarian

CRISPY CHARRED BRUSSEL SPROUTS leoncini pancetta . balsamic glaze . parmesan reggiano 
warm spiced cherries . gluten free

•••
Old Fashioned Southern Sweets

INGLENOOK BOURBON PECAN PIE butterscotch . maple glazed pralines . english toffee sauce vegetarian

PUMPKIN PIE CHEESECAKE white chocolate mousse . warm spiced syrup vegetarian

APPLE PIE flame-roasted apples . cinnamon apple cider . brown sugar granola crumble vegetarian

please ask about our gluten free dessert options. we will respectfully and responsibly accommodate all allergies and preferences to  
the absolute best of our capabilities.

• • •
$70 Guests . $55 Members . $26 Kids 6-12 . Complimentary Kids 5 + Under

price is not inclusive of tax or gratuity


