
 

Tuesday December 3rd 

                    1:30 PM – 4:00 PM 
                     at Locust Grove 

by Guest Cellist, Alex Prizgintas 

                                 Hors d'oeuvres Buffet Catered by Sugar & Spice 
       Chef Billy Turner 

                                         (menu items also posted on CLS website) 
Alcoholic and Non-Alcoholic Beverages, Tea & Coffee 

REGISTRATION OPEN  
125 attendees maximum 

Require 75 paid attendees by November 22  

 



 

Fresh Winter Vegetable Crudité Basket with 
Tri Color Chips/Rosemary Dusted Pita Triangles  

Roasted Butternut Squash Hummus  
Sun Dried Tomato & Roasted Pepper Dip  

 

Cranberry Chicken Salad Profiteroles  
 

Classic Deviled Eggs/Caviar/Fresh Dill  
 

Grilled Flat Crust Pizza/Fresh Mozzarella/Basil/Balsamic Glaze  
 

Chicken/Roasted Corn/Black Bean/Cilantro/Phyllo Cups  
 

Roasted Butternut Squash Cappuccino  
 

Pumpkin Ravioli/Brussel Sprouts/Shitake Mushrooms/ 
Butternut Squash/Sage/Brown Butter 

 

 


