
 

Thanksgiving Catering Menu 
 
Tier 1 – Classic Comfort Feast 
$35 per person - Perfect for small gatherings and office luncheons. 
 
Appetizers (choose two): 
Stuffed Mushrooms 
Caprese Salad 
Cheese and Cracker Board  
 
Main (choose one):  
Whole Roasted Turkey with Gravy 
Roasted Turkey Breast with Gravy  
Brown Sugar Glazed Ham 
 
Sides (choose three):  
Traditional Stuffing  
Creamy Mashed Potatoes  
Green Bean Casserole  
Sweet Potato Mash  
Sweet Potato Casserole 
Cranberry Sauce  
 
Desert (choose one):  
Pumpkin Pie  
Apple Crisp 
Pecan Pie 
 
Tier 2 – Signature Harvest Dinner 
$50 per person - A more elevated, flavor-forward holiday menu — ideal for family dinners and 
small events. 
 
Appetizers (choose three): 
Stuffed Mushrooms 
Caprese Salad 
Cheese and Cracker Board with Fruit 
Butternut Squash Soup Shooters 
Mini Crab Cakes with Lemon Aioli 
 



 

Main (choose two):  
Whole Roasted Turkey with Gravy 
Roasted Turkey Breast with Gravy  
Brown Sugar Glazed Ham 
Honey Glazed Ham 
 
Sides (choose four):  
Traditional Stuffing  
Creamy Mashed Potatoes  
Cornbread Stuffing 
Brussel Sprouts with Bacon and Balsamic Glaze 
Green Bean Casserole  
Roasted Broccoli 
Honey Glazed Carrots 
Sweet Potato Mash  
Sweet Potato Casserole 
Cranberry Sauce  
 
Desert (choose two):  
Pumpkin Pie  
Apple Crisp 
Pecan Pie 
Bacon Bourbon Pecan Pie 
Cheesecake 
 
Tier 3 – Gourmet Holiday Experience 
$75 per person - A chef-driven Thanksgiving feast for elegant dinners. 
 
Appetizers (choose four): 
Stuffed Mushrooms 
Caprese Salad 
Phyllo Cup with Brie Cheese and Cranberry 
Potato Croquette 
Cheese and Craker Board, Fruit, Nuts and Jam 
Butternut Squash Soup Shooters 
Mini Crab Cakes with Lemon Aioli 
 
Main (choose two):  
Whole Roasted Turkey with Gravy 



 

Roasted Turkey Breast with Gravy  
Beef Tenderloin with Red Wine Reduction  
Maple Glazed Ham 
 
Sides (choose five):  
Traditional Stuffing  
Creamy Mashed Potatoes  
Cornbread Stuffing 
Brussel Sprouts with Bacon and Balsamic Glaze 
Green Bean Casserole  
Roasted Broccoli 
Shrimp Cocktail Cups 
Honey Glazed Carrots 
Sweet Potato Mash  
Sweet Potato Casserole 
Cranberry Sauce  
 
Desert (choose three):  
Pumpkin pie  
Apple crisp 
Pecan Pie 
Bacon Bourbon Pecan Pie 
Cheesecake 
Pumpkin Cheesecake 
Chocolate Mouse Shooters 
 
Various Add Ons: 
Shrimp Cocktail - $8 pp  
Artisan Breadbasket - $3 pp 
Dinner rolls & butter - $2 pp  
Tossed Garden Salad - $3 pp 
Charcuterie Board - $7 pp  
Fall Salad with Candied Walnuts & Goat Cheese $4 pp 
 
 


