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Velvely Buttomut Squash Soup
INFUSED IN COCONUT ESSENCE & TOASTED PEPITAS
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Autunn Havest Salad

WITH SEASONAL GREENS & MUSHROOMS
FINISHED IN A CRANBERRY VINAIGRETTE
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T nadiowal Roasfed Turkey

POTATO PUREE, HONEY GLAZED CARROTS &GREEN BEANS
GIBLET GRAVY, CRANBERRY SAUCE & CHESTNUT DRESSING
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Banoffee Pie

A HARMONIOUS BLEND OF CARAMEL, BANANA & DARK CHOCOLATE
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Please inform us if you have any food allergies or special preferences. BMICLBT7 LA F—DH 2 BRI FIE, HONLHRICERLDIFLZI 0,
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