
CHRISTMAS MENU
BREAKFAST

Buttermilk Biscuits $15/ ½ dz
with whipped honey butter

Old Fashioned Cinnamon Rolls $24/ ½ dz
with vanilla cream cheese frosting

Roasted Chicken & Farm Egg Migas $32
(comes in a 8” x 8” aluminum pan)
our version of the tex-mex classic with shredded
free range chicken breast, scrambled farm eggs,
sauteed onions & poblano peppers, fried tortilla
strips & topped with pepper jack cheese.  With a
side of roasted tomatillo & poblano salsa verde.

TRAYS & PLATTERS
Assorted Petite Scones Platter
$60 small (serves 10-15) | $115 large (serves 20-25)
{choose up to 3 types}
Classic (plain), Blueberry-Lemon, Strawberry,
Dried Cranberry-Orange & Cinnamon Sugar
served with clotted cream & jam

Southern Artisan Cheese Platter
$150 small (serves 6-8) | $250 large (serves 12-16)
a selection from local small batch cheese makers
with crackers, grilled toast, house made marmalade,
& seasonal fruit

Seasonal Crudité Platter
$84 small (serves 10-15) | $150 large (serves 20-25)
a selection of seasonal organic vegetables with peppered
parmesan dip & green onion-butter bean hummus

Petite Buttermilk Biscuit Tray $54
24 bite size versions of our southern buttermilk
biscuits with fire roasted pepper pimento cheese
& bacon-jalapeno jam

Pecan Crusted Chicken Bites Tray $68
2 dozen petite bite size tenders with our apricot-
habanero sauce (for dipping!) & bamboo skewers

Beef Shoulder Petite Tender Tray $160
(makes approximately 2 dozen sandwiches)
with horseradish cream & silver dollar rolls

Cast Iron Seared Pork Tenderloin Tray $75
(makes approximately 2 dozen sandwiches)
  with dijon rosemary mustard & silver dollar rolls

MAIN COURSES
Peppercorn Crusted Beef Tenderloin

(estimated net weight 3 ½ lbs - feeds approximately 6-8 ppl)

Trimmed & Seasoned (uncooked) $184
seasoned with salt, pepper & fresh rosemary
then allowed to air dry for 24 hours.  Delivered in
a disposable roasting pan along whipped horseradish
cream and instructions for you to cook at home for the
perfect reverse seared beef tenderloin

ALL-INCLUSIVE CHRISTMAS DINNER
(2 person minimum order) $64/ per person

In-House Made Brioche Dinner Rolls
Mixed Field Green Salad

with dried cranberries, candied pecans, Rogue Creamery
Smokey Blue Cheese & a balsamic vinaigrette

Seared Beef Tenderloin Filet
with caramelized shallot butter

Gruyere & Parmesan Scalloped Potatoes
Balsamic Roasted Brussels Sprouts

Cranberry Swirl Cheesecake

SIDE DISHES
(all sides serve 4-5 ppl)

Black Eyed Pea Hoppin John $28
Southern Black Eyed Peas $32
Braised Collard Greens $32
with applewood smoked bacon & onions

Roasted Winter Vegetables $32
Roasted Brussels Sprouts $32
with applewood smoked bacon

Classic Mashed Potatoes $26
Mashed Sweet Potato $28
Scalloped Potatoes $32
with gruyere & parmesan cheeses

DESSERTS
Chocolate Chess Pie $34/ 9”
Bourbon Pecan Pie $42/ 9”
Chocolate Icebox Pie $34/ 9”
with lightly sweetened whipped cream

Chocolate Toffee Cheesecake $70/ 10”
with graham cracker crust

Cranberry Swirl Cheesecake $70/ 10”
with graham cracker crust

Southern Provisions a craft food company www.southernprovisionsfw.com 972.841.7154

http://www.southernprovisionsfw.com

