GLERY HOUSE

HALLOWEEN

Black Widow Pimento Cheese Cup
4 0z pimento cheese cup topped with a black "spider" made out of a black olive. With
gourmet crackers. GF without the crackers 4.99 ea

Spooky Charcuterie Board
Avariety or meats, cheeses, fruits, and relish with a spooky design. Served with breads
& crackers with mustard and jelly. 7.99 pp

Halloween Charcuterie Cups
Filled with assorted meats, cheeses, grapes and relish with a spooky flare. With
gourmet crackers - GF without crackers- Vegetarian upon request. 4.99 ea

Ham & Cheese "Spider" Sliders
Ham Mini Sliders with pretzel stick "spider legs" and edible little spider eyes. 4.99 ea

Spooky Tea Sandwiches
Halloween shaped tea sandwiches with ham or turkey and vegetarian options,. With
condiments on the side. 6.99 pp

Mummy Hot Dogs Mini
Small beef hotdog rolled in strips of pastry dough-mustard & ketchup on side. 2 per
person $4.99 ea

Toxic Mac & Cheese Tarts
Homemade green mac and cheese in a puffed pastry tart. It looks toxic, but it's actually
delicious! VG 3.99 ea

Toxic Mac & Cheese
With spinach pasta and herbed cheese. 6.99 pp

Snaky Vegetarian Wrap
Vegetarian tortilla pinwheels with a slithering design. 2 pieces per person. VG 3.99 pp
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Jack O Lantern Pasta Salad Throw Up
Alarge pumpkin carved with a mouth that is "throwing up" pasta salad. VG 5.99 pp

~ Jack O Lantern Fruit Cups
Small oranges cut out as a jack o lantern and filled with fresh chopped fruit. V GF 6.99
ea

Chicken Salad Jack O Lantern
Colored bell cut out as a jack o lantern and filled with chicken salad. Gourmet
crackers. GF without crackers 7.99 ea

Spider Deviled Eggs
Deviled egg with a "black widow" olive spider on top. VG GF 2.75 ea

Eye of Newt Deviled Egg
Deviled egg stuffed with green filling with sweet pickles. VG GF 2.50 ea

Vampire Blood Tomato Basil Soup with Ghost Side
Tomato basil soup with ghost apple & muenster cheese ghost shaped sandwiches on
the side. VG 7.99 pp

Baked Brie with Cranberry Chutney Tarts
Brie cheese baked inside puffed pastry dough with a warm homemade cranberry
chutney and gourmet crackers on the side. VG 5.99 pp

Black Widow Tex Mex Layer Dip
Layers of vegan refried beans, guacamole, sour cream, salsa, cheddar cheese, sliced
black olives, tomatoes, colored bells. Served with tortilla chips. 6.99 pp

Spooky Crostini
Garlic French bread crostini topped with pesto, fresh tomato and a pumpkin shaped
mozzarella slice. 1.99 ea
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FALL HARVEST ENTREES

Cider Braised Beef Roast
Braised in apple cider topped with caramelized onions and herbs. Served with mashed potatoes and a
carrot/green bean/red bell medley. With cornbread and butter on the side. GF w/out the cornbread. $20.99

Braised Pumpkin Ale Beef Roast
Slow roasted with sweet potatoes, carrots and onions. Buttered corn, house green beans, rolls.  20.99 pp

Pork Roast with Apples

Pork butt roasted with rosemary, sage, thyme and tossed with fresh apples with brown sugar, cinnamon and
all spice. Served with mashed potatoes, house green beans, rolls and butter. GF w/out the roll.

18.99 pp

Halloween Combination Fajitas

Vampire steak and chicken fajitas with sautéed bells and onions. Served with ghostly sides of jack cheese,
sour cream, witchy guacamole, pico de gallo, salsa. Mummy flour and corn tortillas, Spanish rice and nightly
black beans. GF with corn tortilla. 25.99 pp

Autumn Chicken Roast
Roasted chicken with red potatoes, sweet potatoes, brussel sprouts and jus. Served with herbed rice, house
green beans and cornbread with butter. GF w/out cornbread. 19.99 pp

Crustless Chicken Pot Pie with Biscuits
Creamy chicken with veggies topped with country style biscuits. Served with herbed rice, a medley of
broccoli/cauliflower/carrots and garlic bread. 17.99 pp

FALL HARVEST VEGETARIAN & VEGAN ENTREES

Pumpkin Ricotta Lasagna
Layers of greens, ricotta cheese, pumpkin and a creamy sauce with fresh nutmeg. Served with lemon pepper
corn, herbed carrots and garlic bread. V 20.99 pp

Butternut Squash Stuffed Roasted Bells

Roasted bells stuffed with butternut squash, sautéed onions and spices. Served with broccoli, cauliflower,
carrots and a house salad with vegan dressing on the side. V GF 16.99 pp
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ALL HALLOWS EVE DESSERTS

Mini Graveyard Chocolate Trifle Cups
A mini graveyard trifle. Layers of chocolate and cream with spooky decor. 5.99 ea

Candy Corn Lemon Orange Trifle Cup
Layers of lemon mousse, mandarin oranges, whipped cream and topped with candy
com. 6.99 ea

R Spooky Fudge Brownies
¥ With fun Halloween sprinkles 2.99 ea

Gluten Free Spooky Brownie
Gluten free with Halloween Sprinkles 3.99 ea

Halloween Mini Fruit Skewers with Coconut
A spooky Halloween skewer with fresh fruit! 1.75 ea

Halloween Cupcakes
Vanilla and Chocolate. Requires 72 hours notice. 3.99 ea

Jello Salad Cup

Halloween orange Jello salad with fruit, cottage cheese and marshmallows. 4 0z. 5.99 ea
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SPOOKY DRINKS

Trick or Treat Punch- Gallon
Orange, lemon, lime 13.99 ea

Eye of Newt Punch- Gallon
Green punch with pineapple and grape juices. 13.99 ea

Fall Harvest Iced Tea- Gallon
Black tea with apple juice and mulled spices. Served cold. 13.99 ea

Hot Apple Cider -Box
Includes 12 Styrofoam cups. 30.00 per box

Hot Wassail Tea Box

European style mulled tea with apple juice, orange juice, lemon, cinnamon, cloves and ginger. Each box
comes with 12 cups. 29.00 ea
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