Thanksgiving Specials
Portions feed approximately 4 to 5 people

Pre-orders must be placed by noon on November
18th for pick up November 23rd – 25th
Due to the volume of orders we Cannot Accept substitutions or
modifications. Thank you for your understanding.

A La Carte Options
Oven Roasted Turkey Breast – 2 lbs of our tender turkey breast pre-roasted and
presliced that will serve 4 to 5 people $29.95
Turkey Gravy - Gravy that is extra flavorful thanks to a roux of brown butter and
rich turkey broth. 8.50 per pint
Creamy Mashed Potatoes – These potatoes are made extra creamy thanks to butter,
cream and sour cream. Velvety and holiday worthy. $14.95
Garlic Green Beans - Fresh green beans, olive oil, red onion and garlic make this side
dish the perfect green to add to your holiday plate. $19.95
Cranberry Pomegranate Fluff Salad – A sweet, tart and creamy side dish made with
fresh cranberries mixed with crushed pineapple, whipped cream and marshmallows
garnished with pomegranate seeds to give a little crunch. $16.95 per quart
Cranberry Sauce – a Thanksgiving staple, our cranberry sauce is made extra special
with a touch of orange liquor to help balance the sharpness of the cranberries.
$14.50
Corn Pudding – This southern favorite has a rich, soft texture that is made extra
creamy with heavy cream. Even the pickiest eaters will gobble this savory side dish
up. $14.95
Squash Souffle – The flavors of fall explode in our butternut squash souffle. A
sweet and savory casserole to take the place of a pumpkin or sweet potato side dish.
$16.95
Cinnamon Pecan Butternut Squash – This recipe has been in our family for
generations. Toasted pecans mixed with cinnamon, butter and brown sugar sit atop a
pureed butternut squash casserole. A great blend of sweet & savory. $19.95
Fried Sausage Stuffing Balls - One of the most requested items on our tables each
thanksgiving, these take stuffing to the next level. Our homemade stuffing rolled
into balls and fried are a decadent treat for the holidays. $14.50 for 4

Stuffing without Sausage - homemade herb stuffing made with fresh breadcrumbs,
celery, onions, celery seed, butter, chicken broth, salt and pepper. $12.95
Stuffing with Sausage - homemade herb stuffing made with sausage, fresh
breadcrumbs, celery, onions, celery seed, butter, chicken broth, salt and pepper.
$14.95
Lobster Mac & Cheese – This decadent side dish is made with our classic mac & cheese
and then elevated with tender lobster meat. $22.95
Smoked Gouda Bacon Mac & Cheese Bites - The ultimate comfort food of cheddar mac
and cheese paired with smoked gouda and bacon will make a great appetizer for your
Thanksgiving feast. $17.95 per dozen

Breakfast & Desserts
Cinnamon Rolls with Carmel Pecan Topping – This was my Nana’s classic cinnamon
roll recipe kicked up a notch with our homemade caramel pecan glaze and will be a
perfect start to your Thanksgiving morning. $14.95
Brown Sugar & Cinnamon Breakfast Casserole with Candied Bacon – Our classic
breakfast casserole but on the sweeter side. Made with our homemade classic
Italian bread, eggs & cream, a cinnamon sugar crumble and candied bacon. A
delicious breakfast. $19.95
Apple Pie - Our Apple Pie isn't made by grandma, but sure tastes like it is.
Tender apple slices and sweet cinnamon and a few other secret ingredients baked
into a classic crust make this a crowd pleaser. $16.95
Pumpkin Pie –Delicious pumpkin filling surrounded by a buttery flaky crust complete
your Thanksgiving dessert table. $15.95
Pecan Pie – The crispy topping, the chunky pecans, the gooey center and of course a
flaky crust. You cannot go wrong with this pie. $19.95
Limoncello Mascarpone Cake – This cake is a rich combination of Sicilian lemon
infused sponge cake and Italian mascarpone. A refreshingly light creamy dessert
with the perfect combination of sweet and tart. $4.95 slice/$42.95 cake
Italian Rum Cake – A delicious 3 layer cake, which is a tradition for
birthdays/special occasions in many Italian families. Rum soaked sponge cake layers,
pasticciera and whipped cream come together for an amazing dessert to end your
Thanksgiving meal. $4.95 slice/$42.95 cake
Pumpkin Praline Cake - This cake has the perfect tender crumb, a lightly spiced
pumpkin flavor, and an out of this world pecan praline frosting — get ready to
drool… $5.25 slice/$44.95 cake
Crème Brule Cheesecake -Two of the best desserts known to man, combined in one.
It’s a thick, custard-y, vanilla-y cheesecake with a graham cracker crust and a
crunchy, not-quite-burnt caramel shell on top, just like Crème Brûlée. $5.25
slice/$44.95 cake

Thanksgiving Order Form
Name:
Pick-up Date and Time:
Phone Number:

Item

Price

Slice Price Quantity

Turkey Breast

$29.95

Turkey Gravy - 1 pint

$8.50

Thanksgiving Mashed Potatoes

$14.95

Garlic Green Beans

$19.95

Cranberry Pomegranate Fluff Salad - 1 quart

$16.95

Cranberry Sauce

$14.50

Corn Pudding

$14.95

Squash Souffle

$15.95

Cinnamon Pecan Butternut Squash

$19.95

Fried Stuffing Balls with Sausage

$14.50

Stuffing without Sausage

$12.95

Stuffing with Sausage

$14.95

Lobster Mac & Cheese

$22.95

Smoked Gouda Bacon Mac and Cheese Bites

$17.95

Cinnamon Rolls w/ Caramel Pecan Glaze
Brown Sugar & Cinnamon Breakfast Casserole
with Candied Bacon

$14.95

Apple Pie

$16.95

Pumpkin Pie

$15.95

Pecan Pie

$19.95

Limoncello Mascarpone Cake

$42.95

$4.95

Italian Rum Cake

$42.95

$4.95

Pumpkin Praline Cake

$44.95

$5.25

Crème Brule Cheesecake

$44.95

$5.25

$19.95

Total

