
PEMBERTON FARMS 2019  THANKSGIVING MENU 

Orders must be placed by Saturday, Nov. 23rd at 5:00pm 

                          PICK UP DAY (Circle One)     Tue    Wed     Thu (before noon, no alcohol pickup allowed on Thu) 

Name __________________________________                 Ph ________________                   Email _____________________ 

 

Please check off which items you’d like to order.  For side dishes, also circle which sizes you need.  After we receive your 
order, we will send you a confirmation and total for your order.  If you have any questions, please call us at 617-491-2244. 

Starters Begin your meal with one of these mouth-watering choices: (circle size) 

_____ Brie En Croute Plain.  Customers will bake this choice at home. $14.00 

Serves 6 to 8 

$23.00 

Serves 12 to 14 

 

_____ Brie En Croute Choose from House made Cranberry, Fig or Apricot (please circle 

choice).  Customers will bake this choice at home. 

$15.00 

Serves 6 to 8 

$25.00 

Serves 12 to 14 

 

_____ Cheese Platter Assortment of local cheeses from New England creameries.  Platter    

includes a pairing from Side Hill Farm fresh fruit & crackers, Champlain Valley Creamery Triple 

Crème, Shelburne Farms Three Year Cheddar and Ashbrook morbier style raw milk cheese. 

$65.00 

Serves 8 to 10 

$125.00 

Serves 18 to 20 

$180.00 

Serves 25 to 30 

_____ Charcuterie Platter Assortment of country pate, prosciutto, coppa and wild boar     

salami served with cornichon, Dijon and pickled vegetables. 

$65.00 

Serves 8 to 10 

$125.00 

Serves 18 to 20 

$180.00 

Serves 25 to 30 

** Please note that due to recent tariffs, pricing may vary.  Any questions or special requests can be directed to our Cheese Counter, or email           

Marianne@pembertonfarms.com . 

Complete Turkey Dinners 

Features pre-roasted Turkey, Traditional New England Herb Stuffing, your choice (please circle) of Yukon Gold or Russet Mashed Potatoes, Green Beans 

with Almonds, Turkey Gravy, Homemade Cranberry Sauce and Dinner Rolls. 

_____ Conventional Turkey Dinner, serves 6 or 8  $129.99 

_____ Certified Organic Turkey Dinner, serves 6 to 8  $169.99 

_____ Whole Turkey Breast Dinner, serves 6 to 8  $129.99 

_____ Half-Turkey Dinner, serves 2 to 4  $79.99 

_____ Stonewood Farms Turkey Dinner Vermont’s best quality all-natural turkey.  Free of preserv-

atives, artificial ingredients, antibiotics and growth hormones.  Serves 10 to 12 

 $169.99 

Turkeys (stated weights are before cooking) Note—choices below are all Gluten Free 

_____ Traditional Whole Turkey, Fully Cooked, 10 to 12 lbs  $75.99 

_____ Whole Turkey Breast, Fully Cooked, 4 to 6 lbs  $75.99 

_____ Stonewood Farms Turkey, Fully Cooked, 12 to 14 lbs  $89.99 

** Continued on Other Side ** 



Accompaniments (circle the size(s) you want) (V=Vegan, GF=Gluten Free) Small 

Serves 2 to 4 

Medium 

Serves 6 to 8 

Large 

Serves 10 to 12 

_____ Roasted Butternut Squash (V,GF) $8.99 $15.99 $25.99 

_____ Butternut Squash with orange, cinnamon & Starkrimson pears (V,GF) $9.99 $16.99 $26.99 

_____ White Balsamic toasted Brussel Sprouts with Caramelized Shallots (V,GF) $9.99 $16.99 $26.99 

_____ Traditional New England Herb Stuffing (V) $8.99 $15.99 $24.99 

_____ Golden or Russet (please circle) Mashed Potatoes (contains dairy, GF) $8.99 $15.99 $24.99 

_____ Green Beans with Almonds (contains nuts, V,GF) $8.99 $15.99 $24.99 

_____ Turkey Gravy $5.99 $10.99 $15.99 

_____ Homemade Cranberry Sauce (V,GF) $7.99 $13.99 $19.99 

_____ Chunky Roasted Sweet Potatoes with Maple Syrup Drizzle (V,GF) $8.99 $16.99 $26.99 

_____ Pan-roasted Farro & Barley w/wild mushrooms, kale & macadamias (nuts, V, GF) $9.99 $18.99 $28.99 

_____ Wild Mushroom Risotto (V,GF) $10.99 $18.99 $28.99 

_____ Pemberton’s Own Pineapple Cranberry Relish (V,GF) $7.99 $13.99 $19.99 

_____ Dinner Rolls (please list quantity—contains wheat)   $0.75 each 

** Assorted breads are available upon request 

Desserts   

Pies by BisouSweet   

_____ Traditional Apple, Pumpkin, Apple Crumb, Chocolate Cream, Key Lime  (circle choices)  $18.00 each 

_____ Pecan Pie  $23.00 each 

Locally-Made 8” Pies   

_____ Traditional Apple   _____ Blueberry   _____ Apple Crumb   _____ Pumpkin  $16.99 each 

_____ Pecan   _____ Cherry     (indicate how many of each type)   

 

Order Received by: ______________________________             Today’s Date ___________                  Amnt. Due $____________ 

  

Payment received by ______________________________            Date ____________                                 Cash      Credit Card     

 

** PLEASE INFORM US OF ANY FOOD ALLERGIES OR SENSITIVITIES ** 

    

Notes:  

 

 

 

 

 

*ALL MENU ITEMS ARE SUBJECT TO CHANGE. We will confirm availability of all items at the time you place your order. 

NOTE:  No alcohol may be picked up or purchased on Thanksgiving Day  

*** Please inquire with our Bakery for possible Gluten Free alternatives *** 


