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Thanksgiving To-Go 304-646-0807
Starters
Creamy Wild Mushroom Soup $16qt.  Roasted Pumpkin with ginger and orange (gf,v )$ 12 qt.
Sautéed Lump Crab Cakes with Cajun Tartar Sauce $ 34 per doz
Chilled Jumbo Shrimp with Red Cocktail Sauce $ 25 per doz
Miniature Smoked Ham with Biscuits $ 18 per doz
Spinach and Artichoke Dip with Crostini (9" pie) $17
Tillamook Cheddar, French Brie, Fontina, Manchego Tray with Crackers Serves 8 $25
Fresh vegetable tray with Spicy Pimento Dip/Garlic Fresh Herb (12" tray) $15
Buffet Essentials (serves 6 - 8)
Roasted Turkey Breast with Cranberry Relish $54
Roasted Beef Tenderloin with Garlic and Mustard Horseradish Sauce $86
Seafood Pot Pie with shrimp, salmon, potatoes, carrots, corn, peas, flaky crust $55
Baked Mustard Brown Sugar Glazed Applewood Ham $38
Vegetable and Lentil Loaf with Tomato Relish (gf,df,v) $25
Baked Meat/Vegetable Lasagna $38 sm/$78 Ig
Vegetable/Meat Quiche $22
Sides (serves 6 - 8)
Traditional Herb Stuffing $18
Sautéed Green Beans with Sliced Almonds $18
Creamed Spinach $18
Mashed Potatoes $18
Creamy Scalloped Potatoes $21
Sweet Potato Casserole Crispy Oatmeal Brown Sugar Crust $21
Harvest Kale, Apple, Sweet Potato, Walnut with Maple Orange Dressing $22
Just Gravy (with turkey stock) $14 qt.
Cranberry Conserve with cinnamon and orange $9 pt.
Butter Top Rolls $6 doz
Sweets
Caramel Drizzle Apple Pie, Roasted Pumpkin/Sweet Potato Pie (9”) $18
Maple Pecan Pie, Chocolate Bourbon Pecan Pie, Apple Cranberry Crisp (gf) $20
Carrot Cake with Cream Cheese Icing 9” $45
Tiramisu $42
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Vegan, gluten free available. Thank you!



