
STARTERS
m i N i c R a b c a k E s

hills Own crabcakes, loaded with crab

and prepared in a miniature version.

served with hills Own sherry cayenne

Dressing. 
$
27.50/dozen

O l D fa s h i O N E D s a u s a g E b a l l s

hills Own spicy sausage formed into balls

and baked to a golden brown. 
$
6.00/dozen

b b q b a c O N W R a P P E D s h R i m P

large shrimp marinated in a zippy bbq

marinade, wrapped in bacon and baked

to delicious perfection. 
$
32/dozen

b E E f t E N D E R l O i N
Pa R m E s a N s h O Rt b R E a D s

slices of roasted beef tenderloin (cooked

to medium-rare), topped with horseradish

sauce and mesclun, served atop a house-

made parmesan cracker. 
$
27.50/dozen

E P i c u R E a N c h E E s E P l at t E R

a selection of imported cheeses to

include french brie, Port salut, Roquefort

and black Diamond cheddar. garnished

with fresh fruit and crackers. 
$
6/person

c a R a m E l b R i E

a wheel of brie smothered in molten

caramel with dried cherries, apricots,

cranberries and toasted almonds. served

with water crackers. 
$
57/each

s h R i m P c O c k ta i l P l at t E R

a holiday classic: large shrimp served

with our zesty hills Own cocktail sauce

and fresh lemon wedges. 
$
7.50/person

SOUPS & SALAD
l O b s t E R b i s q u E

an elegant start to your holiday meal, this

warm soup is loaded with rich succulent

lobster. 
$
11.99/quart

t O m at O b a s i l

creamy tomato soup touched with fresh

basil. 
$
9.99/quart

b u t t E R N u t s q u a s h b i s q u E

creamy butternut squash soup with a

hint of nutmeg. 
$
9.99/quart

h i l l s h O l i D ay s a l a D *NEW*

baby arugula, blue Jacket Dairy goat

cheese, carmelized apples, dried cherries

and toasted pine nuts are tossed with a

Port vinaigrette. 
$
5/person

h i l l s O W N “56” s a l a D *NEW*

crumbled blue cheese, Nueske’s bacon,

and red onions join chopped iceburg lettuce

and hills Own “56” Dressing in this classic

columbus salad. 
$
5/person

MEALS
R O s E m a Ry O R g a R l i c & h E R b
R O a s t E D b E E f t E N D E R l O i N

beef tenderloin seasoned with rosemary

or garlic and herbs and roasted until

medium-rare. 
$
26.99/lb.

h i l l s O W N g l a z E D h a m

ham brushed with a sweet glaze and

baked to perfection.
$
9.99/pound (boneless)

$
7.99/pound (bone-in, spiral cut half ham*) 

*average 8-10 pounds

b O a R’s h E a D s P i R a l h a m

this boar’s head boneless spiral sliced

ham is topped with hills Own cranberry

Orange glaze.
$
10.99/pound 

s l O W R O a s t E D b O W m a N &
l a N D E s t u R k E y b R E a s t

this free-range turkey breast is slow-roasted

and seasoned with salt and pepper.
$
8.99/pound (whole, bone-in*)

$
10.99/pound (sliced)

*Weight preference between 4 & 12 pounds

s m O k E D b O W m a N & l a N D E s
t u R k E y l E g s

large free-range turkey legs fully cooked

and ready to eat. 
$
7.99/pound

m a P l E g l a z E D s a l m O N

grilled salmon glazed with a rich sugary

maple sauce. 
$
17.99/pound

h E R b R O a s t E D P O R k c R O W N R O a s t

Rosemary and thyme envelop this slow

roasted traditional centerpiece stuffed with

cornbread stuffing. Whole roast only. (12

to 15 pounds) 
$
16.99/pound
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SIDES
toasted maple squash Puree 
$
6.99/pint . 

$
13.99/quart

four cheese scalloped Potatoes 
$
7.99/pint . 

$
15.99/quart

honey thyme Roasted Root vegetables
$
6.99/pint . 

$
13.99/quart

Portobello mushroom Rice Pilaf 
$
6.99/pint . 

$
13.99/quart

sweet Potato Puree with apple and

Praline topping 
$
6.99/pint . 

$
13.99/quart

sweet corn casserole
$
6.99/pint . 

$
13.99/quart

green beans and Roasted shallots
$
6.99/pint . 

$
13.99/quart

green beans sauté
$
6.99/pint . 

$
13.99/quart

brussels sprouts with Neuske’s bacon

and hazelnuts 
$
5.99/pint . 

$
11.99/quart

Roasted Parmesan asparagus
$
7.99/lb.

Roasted garlic mashed Redskin Potatoes
$
6.99/pint . 

$
13.99/quart

traditional Whipped yukon gold Potatoes
$
6.99/pint . 

$
13.99/quart

hills Own twice baked Potatoes
$
2.99/each

DESSERTS
a va R i E t y O f l O c a l P i E s

steven’s Pies include: apple, cherry, Pecan,

Pumpkin, tollhouse, Peach, strawberry

Rhubarb, blackberry and various cream

pies. Please inquire about availability of

Judy’s Pies or Just Pies, as well. Ranging

from $6.49 to 
$
13.99

s W E E t t O O t h c O t ta g E
i c E D b u t t E R c O O k i E s

a variety of shapes that always taste as

good as they look. 
$
2.25/each

DER DutchmaN chOcOlatE ROll

chocolate cake spiraled with a whipped

icing. 
$
12.99/each

h O t f u D g E c a k E s

chocolate single serving cakes filled with

a touch of rich fudge.  
$
3.25/each

N E W y O R k c h E E s E c a k E

With cherry or blueberry topping. (serves 12)
$
42/each

h i l l s O W N b R E a D P u D D i N g

your choice of traditional, cinnamon

Raisin or chocolate hazelnut. serves 8-

10. 
$
30/each

y u l E l O g

Delicate chiffon cake filled with dark

chocolate truffle laced with grand marnier,

covered with chocolate buttercream to look

like a log. serves 8-10. topped with holly

and mushroom. market Price

t i R a m i s u

this creamy italian dessert is layered

with lady fingers and cocoa.
$
6.50/each . 

$
48/whole pan

c h O c O l at E c O v E R E D s t R aW b E R R i E s

With white and dark chocolate. 
$
30/dozen

BREADS
la chatelaine brioche Rolls 

$
.75/each

stan Evans Rosemary foccacia Rolls
$
3.49/dozen

mediterra challah Rolls 
$
4.59/dozen

mediterra 7 grain Rolls 
$
3.59/dozen

mediterra White Rolls 
$
3.59/dozen

french Rolls 
$
3.99/dozen

EXTRAS
gravy 

$
8.99/quart

cranberry chutney 
$
5.99/pint . 

$
11.99/quart

DRESSINGS
t R a D i t i O N a l c E l E Ry D R E s s i N g

a traditional dressing with celery, onion

and sage with chicken stock.
$
5.99/pint . 

$
11.99/quart

s a u s a g E & a P P l E D R E s s i N g

a lovely dressing studded with sweet

sausage and bits of apple.
$
6.99/pint . 

$
13.99/quart
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