Thanksgiving Take Out 2020

th

To place an order call 540-885-4848 anytime from 9am – 5pm BEFORE the cut-off date of: Wednesday, November 18 @ NOON
th
All orders will be scheduled for pick-up on Wednesday, November 25 from 9am – 6pm

Hors d’oeuvres
Peel and Eat Shrimp w/ Cocktail Sauce*

$20 lb

Large easy to peel shrimp with spicy cocktail sauce; 16 - 20 pieces per pound

Scallops Wrapped with Bacon*

$20 lb

Delicious sea scallops wrapped in savory smokehouse bacon; 14 – 16 pieces per pound

Spinach and Ricotta Stuffed Mushrooms*

$15 dz

Fresh spinach and creamy ricotta with aged parmesan cheese in fresh mushroom caps

Miniature Crab Cakes with Remoulade Sauce

$36 dz

Decadent and savory lump crabcakes with classic dipping sauce

Miniature Beef Wellington

$36 dz

Perfectly seasoned beef tenderloin bites with mushroom duxelle wrapped in puff pastry

Soups (each quart will contain 4 one cup servings)
Gingered Butternut Squash*

$8 qt

A vegetarian preparation with fresh ginger infusion

Corn Chowder

$8 qt

Classic preparation featuring bacon, potatoes, and heavy cream

Salads (each pound (lb) of food will serve 3 – 4 people)
Wheat Berries with Dried Fruits and Citrus Vinaigrette

$7 lb

Tender wheat berries, dates, apricots, cranberries, and honey blended with zesty citrus dressing

Classic Waldorf*

$8 lb

A delightful combination of Apples, grapes, and walnuts tossed with light yogurt dressing

Quinoa with Kale and Edamame*

$7 lb

Organic red and white quinoa mixed with fresh kale, edamame, and extra virgin oil

Fresh Fruit Salad*

$10 lb

Seasonal array of ripe pineapple, citrus, and berries

Traditional Accompaniments (each pound (lb) of food will serve 3 – 4 people)
Orange Cranberry Sauce*

$6 lb

A holiday classic with orange zest and cinnamon stick

Bourbon Whipped Sweet Potatoes*

$7 lb

Lots of butter, brown sugar, and bourbon

Buttermilk Yukon Gold Mashed Potatoes*

$7 lb

Creamy, perfectly seasoned and satisfying

Macaroni and Cheese

$7 lb

Timeless favorite with rich and velvety cheddar cheese sauce

Cornbread Stuffing

$8 lb

A sweet and savory stuffing with a hint of maple syrup

New England Bread Sausage Apple Stuffing

$8 lb

A hearty more traditional stuffing with mild sausage and sweet apples

Fresh Brussel Sprouts with Apples and Bacon*

$10 lb

Seasonal sprouts with diced smokehouse bacon and apples

Green Bean and Mushroom Casserole

$10 lb

Tasty green beans and sautéed mushrooms baked with rich cream sauce and
topped with buttered panko and fried onions

Turkey
Roasted and Sliced Turkey*

$10 lb

Fully cooked, moist and delicious sliced turkey. A combination of mostly white and dark meat

Home Made Turkey Gravy(will contain 8 servings)

$7 qt

The real deal! Made with roasted bones and pan drippings

Dessert
Pumpkin Pie

$16

Pecan Pie

$18

Dutch Apple Pie

$16

Maple Almond Cheesecake

$24

* = Gluten Free

