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Thanksgiving 2018 Selections
Entrée  (select one)
Whole Roasted Turkey with Herb Butter
Boneless Turkey Breast with Apricot-Dijon Glaze
Bourbon Brown Sugar Apple Cider Glazed Turkey

Maple Honey Glazed Spatchcock Turkey
Above served with Fresh Cranberry-Orange Sauce or Cranberry Sauce with Hard Cider and Cinnamon
And a Choice of Classic Turkey Gravy or Cajun Red Eye Gravy
Starches  (select two)

Apple Walnut Stuffing with Thyme

GF Cauliflower and Root Vegetable Stuffing

Fresh Oyster-Smoked Bacon Stuffing
Skillet Apple, Shallot, Bacon and Foccaccia Stuffing
Country Sausage and Sage Dressing with Cremini Mushrooms and Cornbread
Beer, Cheese, Bacon and Kale Sourdough Stuffing

Apricot and Wild Rice Dressing

Creamy Cheddar Broccoli Hashbrown Casserole
Goat Cheese and Chive Mashed Potatoes
Sweet Potato Casserole with Cinnamon Poached Apples and Toasted Pecans
Aged Cheddar Potato Gratin
Cinnamon Mashed Sweet Potatoes with Pecan Praline
Gingersnap Crusted Candied Yams

Mac n Cheese Carbonara

Loaded Baked Potato Gratin

Roasted Sweet Potatoes with Honey Cinnamon Butter
Vegetables (select two)

Rosemary Orange Roasted Beets

Roasted Garlic and Smoked Almond Green Beans
Maple Glazed Butternut Squash 
White Cheddar Creamed Corn
Roasted Cauliflower with Creamy Dijon Beer Cheese

Braised leeks with Garlic Wild Mushrooms and Parmesan

Roasted Brussel Sprouts with Bacon and Mustard Maple Vinaigrette

Pumpkin with Wild Quinoa, Spinach and Walnuts

Roasted Acorn Squash Slices with Parmesan Garlic Crumbles

Orange-Ginger Glazed Carrots

Sweet Corn Bread Pudding

Green Beans with Mushroom Brandy Sauce

Wild Mushroom and Vegetable Strudel with Brandy Cream Sauce

Sauteed Green Beans with Miso Butter and Fried Shallots

Roasted Root Vegetables with Andoille Mustard Vinaigrette (or Roasted Garlic Vinaigrette)

Broccoli with Bacon Shards and White Cheddar Sauce
Desserts 

($15 each, serves 8-10 people)

Kentucky Bourbon Pecan Pie with Chocolate Chips
Pumpkin Flan
Chocolate Espresso Cream Pie

Pecan Butterscotch Bread Pudding with Bourbon Butter Sauce

Traditional Pumpkin and Pecan Pies with Homemade Crusts

Salted Caramel Apple Snickers Cake
$27 per person

Please place order before Friday Nov. 16th. Delivery will be Wednesday Nov. 21st.  

 Reheat instructions provided.
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