HOLIDAY COMFORT TOGO

swall serves 3-4 / medium serves 6-10 / large serves 12-20 APPLE & SMOKED CINNAMON $5 / half pint
BUTTER
ORDERING DEADLINE: Sunday 11/ 22 at wo
PICKUP: Tuesday 11 /24 or W ; "3 /11 25 “f:" YAH'S PEPPER JELLY / MANGO OR $519.5118
TCKUP: Tuesday 11/ 24 or Weduesday 11/ 25 after woon PINEAPPLE SALSA
CLASSIC MAC - cheddar cheese $20135|70 MICHAEL'S ENGLISH MUFFINS $10.5for 4
SOUTHERN MAC - pimento cheese $20135]70 SWEET POTATO BISCUITS $15 / half dozen
nd bacon YAH'S APPLE BUTTER/BERRY JAMS  $8.5 / pint
KIM'S GOAT CHEESE SALAD - spring  $1630| 60 TURKEY CREAM GRAVY $6 / pint
mix, goat cheese, dried cranberries, & pistachios  YEAST ROLLS + APPLE & SMOKED 16

s TRADITIONAL SAGE DRESSING - $16 130160
Fresh herbs (parsley, sage, and thyme), plus onions

and celery are mixed with buttery, toasted

breadcrumbs, and a savory chicken broth

s+ ROASTED BRUSSELS SPROUTS $16 130160

WITH BOURBON BACON JAM - oven roasted

fresh brussels with our house bourbon bacon jam

CINNAMON BUTTER - take and bake pan of 24
rolls plus % pint of butter

s FRESH GREEN BEAN CASSEROLE -  $16 |30 60 “ BANANA PUDDING PAN - med 6-100r  $35160
made with fresh green beans, house mushroom large 15-20 )

gravy, and onion straws + requires 48 hour notice

-+ BOURBON PECAN SWEET $16 30|60 CHOCOLATE CHESS PIE S24

POTATO CASSEROLE - buttery sweet potatoes

spiked with a little bourbon and topped with a # SAWDUST PIE - a cross between pecan pie $26

delicious crunchy brown sugar and pecan streusel and the frosting on german chocolate cake: graham
s MASHED POTATOES - red skin 51412856 crackers, pecans, coconut + whipped cream and
bananato serve

potatoes mashed with butter and milk

# JALAPENO & PIMENTO CHEESE $16 130160
CORN SOUFFLE - fresh jalapeno + pimento

cheese in a deliciously light and fluffy corn casserole "“E“ GOHPANY COHES

SHRIMP & GRITS PAN - choose $50 med | 100 Ig
"Relish" style with blackened shrimp, bacon, and

BAKED HAH REOIPE green onions or "Kitchen Table" style with sautéed

shrimp and andouille sausage gravy--both over our
creamy cheesy house grits

we've uot selling the hawm itself this year--but here's or SHORT RIBS & GRITS PAN - $50 med| 100 Ig
the recipe using Yah's pepper jelly beer braised short ribs--cooked low and slow, served
over our cheesy grits, topped with fresh green onion
INGREDIENTS - Spiral ham from grocery store + MAKE IT AMEAL - make it a +45 med | +80 large
Yah's pepper jelly (% pint for 4-6 Ib ham and full pint meal by adding your choice of salad (House with
for 8-10 Ibs) Ranchdressing, Kim's Goat Cheese with Balsamic
) Vinaigrette, or Strawberry Fields with Poppy Seed)
INSTRUCTIONS: - BAKE just the ham COVERED at plus pimento cheese & crackers

350F for 40 minutes . Remove the cover and spread d 5.8 10-16
pepper jelly over outside of ham. Return to oven to med serves arge serves
bake UNCOVERED for an additional 15 minutes. AVAILABLE AS PREORDER TAKE & BAKE

+ delicious served with Yah's Pineapple or Mango salso MON-SAT WITH 24 HOUR NOTICE




