2018 Holiday Menu

Thank you for considering Fish Hawk Acres as your source for all your holiday and gift giving needs.
From our kitchen to your festive gatherings, we look forward to making your holiday a special occasion.
*Prices and availability are subject to change without notice.

APPETIZERS & DIPS
Holiday Cheese Balls $9. (serves 4 – 6)

A Holiday favorite! Choose from 3 of our favorite cheeseballs…
Classic, Chipped Beef or Bacon Cheddar Swiss

Anytime Dips $6. (serves 4 – 6)

A wonderful complement for your tailgate or holiday party table.
Pepper Cream with Hot Pepper Jelly, Seven Layer Dip, French
Onion Dip, Hummus with Roasted Red Pepper, and Cranberry
Relish

Savory Deep-Dish Cheesecake $35.

A very elegant and tasty addition to your holiday festivities, full of
flavor and baked in a buttery cracker crust. One Cheesecake will
easily serve a party of 16-20 guests.
Three Cheese, Havarti & Sundried Tomato & Spinach & Artichoke

FHA Homemade “Boursin” Spread $6. (serves 4 – 6)
Whipped cheese w/ robust herbs blended with your choice of
Ramps or Chives.

TERESA’S FRESH BREADS
Dinner Rolls $8 dozen.

Soft homemade yeast rolls, just warm them up and enjoy!

Focaccia Bread $7. (serves 10)

Extra Virgin Olive Oil, Kosher Salt & Oregano, baked into a decadent
round of pure Italian bliss.

Sesame Wreath Bread $12. (serves 10)

A beautifully braided artisan bread shaped into a wreath and
sprinkled with loads of sesame seeds. The wreath makes a holiday
statement to adorn any dinner table, or given as host or hostess gift.
The compliments are aplenty!

Oatmeal Molasses Bread $7 (serves 10)

An FHA Market favorite, loaded with lots for deep hearty flavor and
that subtle sweetness of the molasses.

COMPOUND BUTTERS
Compound Ramp Butter $6

A West Virginia specialty made with fresh creamed butter, lots of
Ramps a touch of herbs & packed with flavor. The perfect
accompaniment to Teresa’s homemade breads or to treat
newcomers to the Almost Heaven Secret!

Compound Tuscan Butter $6

Tuscan Herbs blended into our creamed butter, smear it on a big
slice of our Focaccia Bread or any bread.

TRADITIONAL & NOT SO TRADITIONAL ENTREES
Lobster Cocktail & Jumbo Shrimp Cocktail

Medallions of Maine Lobster Tail and Claw Meat paired perfectly
poached and spiced Jumbo Shrimp. Our homemade Tangy Cocktail
sauce with loads of horseradish, it’s a classic!
Lobster Cocktail - $30 lb. ~ Shrimp Cocktail $22 lb.
Tangy Cocktail Sauce $8 pint

Lobster & Crab Cakes $12 each

A delicious combination of Lump Crab Meat and chunks of Maine
Lobster claw and knuckle… fold in a bit of mayonnaise, a touch of
Dijon and lightly sauté in a buttery cast iron skillet. Top with our
homemade Remoulade and you have a winning entrée!
Remoulade $8 pint

Truffle Lobster Mac & Cheese $24 lb.

Penne pasta in a decadent cheese sauce loaded with gruyere and
aged cheddar, then we add the Maine Lobster, a touch of white
truffle oil and a stir of shaved black truffle, top with buttery panko
breadcrumbs and bake until bubbly.

Roast of Prime Rib

The quintessential holiday entrée for your special gathering.
3-4 lb. Rib Roast $70 (serves 4-6)
6-7 lb. Rib Roast $120 (serves 8-10)
9-10 lb. Rib Roast $150 (serves 12-14)
Demi-Glace $12 pint (serves 4)
Demi-Glace $20 quart (serves 8)

Southern Bourbon Baked Ham

A flavorful ham glazed with Bourbon, that will easily handle a larger
crowd!
Small Ham 6-8 lb. $42 (serves 12-16)
Medium Ham 10-12 lb. $74 (serves 20-25)
Large Ham 14-16 lb. $99 (serves 30-40)

Cider Glazed Roast Turkey

We brine each turkey with herbs and sea salt, then brushed with a
cider bourbon glaze. An absolute flavor enhancer.
Small 6-8 lb. $42 (serves 4 – 8)
Medium 10-16 lb. $72 (serves 8-12)
Large 18-22 lb. $99 (serves 12-22)

Minimum of 3 Business Days Advance Notice. Orders
Must be Paid in Advance
For THANKSGIVING: placed on or before 11/16 @6 PM
picked up by 11/21 by 3 PM
For Christmas: Placed on or before 12/20 @ 6PM picked up by 12/24 by 11 AM

Market Hours: Monday thru Saturday ~ 10 AM to 8 PM ~ 304-473-7741

SIDE DISHES AND THE FIX ‘INS
Roasted Garlic Whipped Potatoes

Giant Pecan Sticky Buns or Cinnamon Roll

No words are needed here… these pastries speak for themselves!

$26 – Pecan Bakers Dz. $52
$18 – Cinnamon Bakers Dz. $36

Roasted Garlic has an aromatic nutty flavor, we add that to Yukon
Gold Potatoes, warm milk, sweet cream butter. Oh my!!!
$5 pint (serves 2) / $9 quart (serves 4) / $32 gallon (serves 16)

Pecan Half Dz.

Gratin Potatoes $9 lb. (serves 4)

SWEETS AND TREATS FOR ALL OCCASIONS
Jack Daniels Cake

This buttery potato gratin is enhanced with savory garlic, luxurious
cream and salty Parmigiano-Reggiano cheese. The addition of
fragrant Thyme brings increased dimension to this classic side.

Hot Ass Grits Casserole $9 lb. (serves 4)

A Southern holiday tradition, fire roasted chilis and a dash of pickled
jalapeños are folded into loaded cheesy grits. Monterey Jack and
Aged Cheddar create that Smokin’ Hot and Velvety casserole.

Candied Sweet Potato Casserole $7 lb. (serves 4)

Melted butter, pure vanilla, ground cinnamon, grated nutmeg and
brown sugar “candy” these sweet potatoes, which are then crowned
with a golden-brown pillow of marshmallow cream.

Cornbread Dressing $6 lb. (serves 4)

Our Dressing enhanced with onion, celery, turkey stock and an
assortment of fresh herbs.

Green Beans w/ Caramelized Onions $5 lb. (serves 4)
Not your mamma’s green beans…. The caramelized onions and
lemon elevate this side to a festive crowd-pleaser.

Shaved Brussels Sprouts $9 lb. (serves 4)

FHA Brussels Sprouts are flashed roasted and tossed with crisp
bacon and onions.

Turkey Gravy

FHA Turkey Gravy is especially delicious…made from pan juices and
homemade turkey stock.
$8 pint (serves 4) / $16 quart (serves 8) / $44 gallon (serves 32)

Cranberry Orange Relish

The must have for the holiday table, our delicious sweet tart
cranberry relish with the orange citrus notes will be sure to
complement your feast.
$9 pint (serves 6-8) / $14 quart (serves 12-16)

BREAKFAST [AKA, F’HAWKERS TIME SAVERS]
Classic Quiche Lorraine $20 (4 servings) - $30 (8 servings)
The quintessential Christmas quiche…. Light custard, smoky bacon,
caramelized onions and gruyere cheese baked into a buttery crust.

Cranberry Orange Scones

Sweet Butter, heavy cream, dried cranberries & candied orange zest.
Half Dz.

$18 – Bakers Dz. $36

Cinnamon Half Dz.

A Fish Hawk Acres staple! Made with dense chocolate cake and
layered with our Chocolate Mousse spiked with Jack Daniels
Bourbon, then covered in a rich Belgian chocolate ganache.
$30 half cake (serves 8) / $60 whole cake, 10” (serves 16)

Pumpkin Cheese Cake

This rich and creamy dessert features a delicious pumpkin and
cream cheese combination with a ginger snap crust. It’s delightfully
irresistible.
$20 half cake (serves 8) /$35 whole cake (serves 16)

Pecan Tart

A buttery crust filled with tender pecans and a decadent, gooey
vanilla & bourbon infused caramel…A show stopping dessert.
$5 - 4” tart (serves 2) / $10 – 7” (serves 4) / $18 – 12” serves 8

Pumpkin Pie

Perfect pie with the perfect crust – filled with the likes of nutmeg,
cloves, cinnamon and ginger. A classic dessert for the holiday.
$5 small (serves 2) / $10 medium (serves 4) /$18 large (serves 8)

Mini Cookie Bars & Cookies to Mix and Match

You pick your favorites and we do the rest.
Cookie Bars - $24 bakers dzn / Cookies - $12 bakers dz.
Coconut Lime Sours – Buttermilk Brownies – Seven Layer Bars –
Pecan Bars – German Chocolate Bars – S’mores Bar

Cookie Offerings:

Shortbread – Thumb Prints – Linzer – Ginger Crinkles – Mini Pecan
Tarts – Peanut Butter Blossoms – Fudge Chocolate Chip – Cut Outs
Frosted – Eggnog – Ginger People – Snicker Doodles – Mini Biscotti –
Cranberry Oatmeal – Butterscotch Pecan Sandie - Buck Eyes – Salted
Caramel Chocolate Chip – Russian Tea Cookies

Minimum of 3 Business Days Advance Notice. Orders
Must be Paid in Advance
For THANKSGIVING: placed on or before 11/16 @6 PM
picked up by 11/21 by 3 PM
For Christmas: Placed on or before 12/20 @ 6PM picked up by 12/24 by 11 AM

Market Hours: Monday thru Saturday ~ 10 AM to 8 PM ~ 304-473-7741

