
 
 
 

Generations Bistro & Marketplace Thanksgiving Menu 
Available for Pick-Up or Delivery | Pre-Order Required 

 
Classic Thanksgiving Menu 
$34.95 per person (includes turkey and all prep-charges; delivery charge is not included) 
Includes: 

• Herb-Roasted Turkey Breast 
• Traditional Sage Stuffing 
• Creamy Mashed Potatoes & Turkey Gravy 
• Green Bean Almondine 
• Cranberry Orange Relish 
• Fresh-Baked Dinner Roll 
• Pumpkin Pie Basque Cheesecake (Gluten-free) 

 
Modern Thanksgiving Menu 
$42.95 per person (includes turkey and all prep-charges; delivery charge is not included) 
Includes: 

• Citrus & Herb Brined Turkey Breast 
• Wild Rice & Mushroom Pilaf 
• Roasted Root Vegetables with Thyme 
• Maple-Glazed Brussels Sprouts 
• Cranberry-Pomegranate Chutney 
• Artisan Bread 
• Salted Caramel Pecan Basque Cheesecake (gluten free) 

 
 
Pre-Order Whole Turkeys 

• Fresh Organic Bell & Evans Turkey 
• We will season and cook your turkey for an upcharge of $4.50 per pound 
• Turkeys must be pre-ordered by 11/14 for fresh; frozen is based on availability  
• Pick-up available on Thanksgiving or any other day based on request.  

 
Add-Ons:  

• Cheese & Charcuterie Board (Serves 4–6) – $65 
• Wine Pairing – starting at $20 per bottle 



 
 

 
 

Pre-Order Link: Fresh Organic Turkey 

How much do I order? 

General Rule of Thumb for a Whole Turkey: 
• 1 pound per person if you want just enough (no leftovers). 
• 1.25–1.5 pounds per person if you want generous portions and leftovers. 

 
Examples 

• 6 people → 8–9 lb turkey 
• 10 people → 12–15 lb turkey 
• 14 people → 18–20 lb turkey 

 

  

https://checkout.square.site/merchant/MLAHQSZDVNR17/checkout/CLWOW3NB6UTHQUWW5I3IAHYC


 
 

Thanksgiving Buffet à la carte Options 
 
1. Truffle Mashed Potatoes 
Classic creamy potatoes infused with white truffle oil and Parmesan. 
Price: $4.50 per person 
 
2. Maple-Glazed Brussels Sprouts with Pancetta 
Roasted sprouts tossed in maple syrup and crispy pancetta. 
Price: $4.75 per person 
 
3. Wild Mushroom & Herb Stuffing 
Traditional bread stuffing elevated with wild mushrooms and fresh thyme. 
Price: $4.25 per person 
 
4. Roasted Root Vegetables with Rosemary 
Carrots, parsnips, and beets drizzled with olive oil and herbs. 
Price: $4.00 per person 
 
5. Cranberry-Pomegranate Chutney 
Fresh cranberries with pomegranate seeds and orange zest. 
Price: $3.75 per person 
 
6. Sweet Potato Gratin with Gruyère 
Thinly sliced sweet potatoes baked with cream and Gruyère cheese. 
Price: $4.95 per person 
 
7. Green Bean Almondine with Lemon Zest 
Classic green beans sautéed with almonds and citrus notes. 
Price: $4.00 per person 
 
8. Butternut Squash Purée with Brown Butter Sage 
Velvety squash purée finished with nutty brown butter and crispy sage. 
Price: $4.50 per person 
 
9. Harvest Salad with Candied Pecans & Goat Cheese 
Mixed greens, roasted pears, candied pecans, and goat cheese with maple vinaigrette. 
Price: $4.75 per person 
 
10. Cornbread with Honey Butter 
Moist cornbread served with whipped honey butter. 
Price: $3.50 per person 
 
Something missing? Don’t worry. We will make anything, even your great-grandma's recipe.  


