
SHRIMP COCKTAIL
TRADITIONAL COCKTAIL SAUCE

TRADITIONAL STUFFING
BUTTER CROISSANT, CELERY SAGE, SWEET ONION

LOWCOUNTRY VEGETABLE RATATOUILLE

TRI-COLORED GEM POTATO GRATIN

SWEET & SOUR COLLARD GREENS

ROLLS
WHIPPED BUTTER

MAC’ N’ CHEESE $19

LOBSTER MAC’ N’ CHEESE $34

PEPPER JACK CREAMED CORN $19

PANCETTA BRUSSELS SPROUTS $19

BLACK TRUFFLE BUTTER $14

OVEN ROASTED 
TURKEY DINNER 

H A L L S  I S  P R O U D  T O  O F F E R  O U R  A N N U A L
 C H R I S T M A S  D I N N E R  T O  G O  T O  O U R  

K I A W A H  I S L A N D  R E S I D E N T S !

C H O O S E  F R O M :  
ALLEN BROTHERS
PRIME RIB DINNER

T U R K E Y  P A N  G R A V Y ,
O R A N G E  -  S C E N T E D
C R A N B E R R Y  S A U C E
F O R  F O U R  -  $ 2 8 5 +

A U  J U S ,
H O R S E R A D I S H

C R E A M
F O R  F O U R  -  $ 5 4 5 +

E A C H  D I N N E R  A C C O M P A N I E D  B Y :

A D D I T I O N A L  S I D E S
E A C H  F E E D S  F O U R

H O U S E - M A D E  D E S S E R T S
W H O L E  P I E  O R  C A K E

BOURBON PECAN PIE $20

CHOCOLATE SILK PIE $24

APPLE STICKY TOFFEE
 PUDDING CAKE $18

O R D E R S  M U S T  B E  P L A C E D  B Y  5 P M ,  S U N D A Y ,  D E C E M B E R  1 7 T H
S C H E D U L E  P I C K U P  F O R  1 0 A M  -  S U N D A Y ,  D E C E M B E R  2 4 T H

* O R D E R  O N L I N E  A T  H A L L S S I G N A T U R E E V E N T S . C O M  
O R  C A L L  8 4 3 - 2 4 2 - 3 1 8 5


