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    CHAVEZ AT HOME CHRISTMAS MENU 
           WHOLE ROASTED TURKEY slowly roasted make a tender and juicy turkey  

                                                                    serves (8—12) $43.95                        (serves 12 – 20)          $72.95 

 ROASTED TURKEY BREAST                                   (serves 8 – 15)          $58.95  

 BAKED HAM with Orange Mustard Glaze               $45.00 

 FILET OF BEEF TENDERLOIN  - Cooked perfectly! With a horseradish sauce or a  Cabernet  

    Shallot sauce                                     Market Price 

 MASH POTATO CASSEROLE  a creamy mash potato casserole with sour cream and cream cheese 
   and a touch of garlic    small (serves 4 – 6)    $13    med. (8 – 10) $17        lg (10 – 16) $35 
 SWEET POTATO SOUFFLE Sweet potatoes casserole topped with pecan streusel 
          small (serves 4 – 6)  $13    med. (8 – 10) $17         lg (10 – 16) $35 

 WILD RICE CASSEROLE  a wild and brown r ice blend with sautéed mushrooms & bacon    
                                             $9.75  per ½ lb. 

 GREEN BEAN CASSEROLE traditional green bean casserole with our own sauce  
  & topped with fried onions                 small (serves 4 – 6) $13       med. (8 – 10) $17        lg. (10 – 16) $35 

 BROCCOLI CASSEROLE  fresh Broccoli in a Cream Sauce topped with cheddar cheese    
         small (serves 4—6)  $13     med.(8—10) $17          lg. (10—16) $35 

 BRUSSEL SPROUTS -  roasted Brussel Sprouts and Red Potatoes                   $6.50 per 1/2 lb. 
 YELLOW SQUASH CASSEROLE  yellow squash tossed in a cream sauce with cheddar cheese  
           small (serves 4 -6)  $13      med. (8 – 10) $17        lg. (10 – 16) $35  

 CORN  PUDDING  creamy corn casserole  
          small (serves 4 – 6) $13      med. (8 – 10) $17        lg. (10 – 16) $35 

 BAKED APRICOTS a Chavez tradition wonderful with Turkey or Ham or a great dessert  
  with ice cream         small serves ( 4 –6) $15      med. (8 - 10) $25        lg. (10—16) $50   
 BRANDIED FRUIT a congealed salad with brandied fruit (or by the piece $2.50)  small $10             lg. $25  
  

   ACORN SQUASH  stuffed with  a blend of wild and brown rice with vegetables               $6.00 ea. 

 OYSTER DRESSING  oysters with onions & herbs mixed  with cornbread 
          small (serves 4 -6)$16           med (8 – 10) $20     lg. (10 – 16) $40 
 CORN BREAD & SAUSAGE DRESSING cornbread mixed with onions, spices and sausage 
          small (serves 4 -6) $13       med (8 – 10) $17       lg. (10 – 16) $32 

 HERB SAGE STUFFING  herbs, onions and spices mixed with bread crumbs 
          small (serves 4 -6) $13       med.(8 – 10) $17        lg. (10 – 16) $32 

            TURKEY GRAVY                   pint $3.75       quart $7.50 
 CRANBERRY CHUTNEY RELISH homemade cranberry relish with apples, raisins & pineapple   

                                 pint $5.00         quart $10 

 ROLLS                $3 a dozen 

 DESSERTS 
APPLE PIE, TOASTED COCONUT, SOUTHERN PECAN PIE, THE KENTUCKY DERBY PIE 

      RUM CAKE,  RED VELVET CAKE, CHOCOLATE CAKE WITH CHOCOLATE ICING  
& WHIP CREAM FILLING 

YELLOW CAKE WITH LEMON CURD FILLING & CREAM CHEESE FROSTING 
 YELLOW CAKE WITH FUDGE FILLING AND CHOCOLATE FROSTING 

 
   

                                    
 


