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~ JARVEST HEIGHTS e

GATHER & SHARL

MENU
=

Collard Green Dip
Sautéed Collards, Garlic, Shallots, Monterey Jack Cheese
served with Toasted Naan

Smoked Brisket Burnt End Chili
With Cornbread Bites & Honey Butter

Autumn Flatbread
Roasted Fuji Apples, Butternut Squash, Crispy Bacon
Ricotta & Mozzarella Cheese, Fresh Sage

Harvest Ham & Cheese
Rosemary Roasted Ham, Sharp Cheddar Cheese, Arugula
Maple Dijon Mayo on Grilled Sourdough with Chips
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Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
ave certain

ked meats,
your risk of food-borne illness, especially if you have certain medical conditions




SIP &SAYOR

COCKTAIL MENU

APPLE CIDER MARGARITA
Tequila, Triple Sec, Apple Cider, Orange Juice,
Rimmed with Turbinado Sugar, Garnished with an Apple Slice
& Cinnamon Stick

MAPLE OLD FASHIONED
Bourbon, Bitters, Maple Syrup, Garnished with
an Orange Wheel & Cinnamon Stick

PUMPKIN SPICE WHITE RUSSIAN
Vodka, Coffee Liqueur, Pumpkin Spice, Garnished with
Whipped Topping, Star Anise & Cinnamon Stick

SPICED RUM PUNCH
Spiced Rum, Orange Juice, Pineapple Juice, Grenadine,
Garnished with an Orange Slice, Star Anise & Cinnamon Stick
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COZY COMFORT

ZERO PROOF

APPLE GINGER FiZZ
Apple Cider, Lime Juice, Ginger Ale, Apple Cider Vinegar, Cinnamon,
Garnished with Mint Leaves & Cinnamon Stick

HARVEST PUNCH
Apple Cider, Ginger Beer, Ginger Ale,
Garnished with Orange Slice & Cinnamon Stick



