Thanksgiving Menu

“You bring the bird, we’ll bring the rest!”

EVENTS

CATERING

Butternut Squash Soup (dairy free)

sage, cinnamon, maple syrup
Classic Turkey Gravy

Roasted Cranberry Sauce
red grapes, lemon, thyme

Sausage Bread Stuffing

mushroom, fennel, sage

Herb Bread Stuffing

celery, onion, rosemary, sage, thyme

Garlic Potato Mash

idaho potatoes, green onions

Apple Cider Whipped Sweet Potato
toasted oats and apple topping

Honey Roasted Carrots and Cauliflower
local honey, lemon-ginger vinaigrette

Bacon-Walnut Green Beans
whole grain mustard-maple glaze

Brussel Sprouts and Chorizo
toasted almonds, sherry vinegar

Sautéed Broccoli and Apples

carrots, raisins, walnuts, red onion, maple dijon dressing

Despina’s Cream Bakery Pies
apple — pumpkin — pecan — classic cheesecake




