
m i t c h e l  l o n d o n ’ s  2 0 1 9   
THANKSGIVING corporate catering packages  
 

 

WHOLE ROASTED TURKEY   GF 

carved, off the bone 

 

CLASSIC TURKEY GRAVY 
 

CRANBERRY SAUCE with orange zest   GF 

 

TRADITIONAL STUFFING with fresh herbs   

 

PRALINE SWEET POTATOES   GF 
mashed sweet potato topped with candied pralines    

 

CLASSIC MASHED POTATOES   GF 

 

GREEN BEANS with SHIITAKE MUSHROOMS + garlic   GF 
 

CITRUS MIXED GREEN SALAD   GF 

with orange, dried cranberries + candied pecans–citrus vinaigrette  

 

BREAD +  BISCUIT BASKET  
country cornbread + our buttermilk biscuits  

 

Little Pie Company  THANKSGIVING PIES  

pumpkin  +  traditional apple  

 

 
PRICING  

service for up to 15 guests. . . . . $760 

service for 16-30 guests . . . . . . .$1520 

service for 31-45 guests . . . . . .  $2260 

service for 46-60 guests . . . . . . $2990  
 
 

INCLUDES 

Complimentary food set-up, all necessary wire display racks, sternos, utensils, plates and napkins.  

Sweet potatoes, stuffing, and vegetables arrive hot.  Turkey arrives carved and warm. 

These menu packages are available throughout the month of November 2019, except Nov 27th  +  Nov 28th . 
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