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     ~THANKSGIVING DINNER SPECIAL ~ 
 

        Design Your Own Culinary Feast for Two (or More!) 
 

      Soup – Salad – Entrée – Three Sides – Dessert 
 

$ 35 per person 

Mix and Match from any of the items listed below and design your own Thanksgiving Feast for Two. 
 
 
 

SOUPS:           
Curried Pumpkin Bisque    Butternut Squash, Apple & Carrot 
French Onion with Garlic Crouton & Parmesan Broccoli White Cabot Cheddar 
 

SALADS:        
Classic Caesar with Parmesan, Avocado, Herb Croutons, Red Onion, Caesar Dressing   
Baby Spinach w/ Green Apples, Gorgonzola, Toasted Almonds & Cranberries, Sherry Vinaigrette Dressing 
Baby Field Greens with Candied Walnuts, Pears, Bleu Cheese, Citrus Fruit, Balsamic Vinaigrette Dressing 
 

ENTREES:                
 

Roasted Pork Tenderloin with one choice of sauce: - Herb Roasted Crust with Green Peppercorn Sauce 
       - Port Fig Sauce 
       - Balsamic Cranberry  
 

Stuffed Breast of Chicken    - Prosciutto, Baby Spinach and Parmesan 
       - Wild Mushrooms with Sage 
       - Artichokes, Roasted Red Peppers, Red Onion, Basil 
 

Fresh Baked Salmon (with one choice of sauce) - Herb Butter with Lemon 
       - Fresh Citrus Vinaigrette 
       - Honey Mustard Sauce 
SIDES AND VEGGIES:       
Wheat Bread Stuffing with Turkey Sausage, Celery, Apples, Onions & Fresh Herbs  
Roasted Red Potatoes with Whole Grain Mustard Glaze and Fresh Italian Parsley 
Sweet Potato Casserole with Praline Crumble           Green Beans with Caramelized Onions and Almonds   
Yukon Jack Mashed Potatoes with Fresh Herbs  Fresh Asparagus in Sundried Tomato Vinaigrette   

Oven Roasted Squash with Garlic and Fresh Parsley Wild Mushroom Ravioli with Sundried Tomato Concasse 
 

SWEET SPECIALS: 
 

Spicy Pumpkin Loaf with Cream Cheese Frosting Cranberry Upside Down Tart     
Pumpkin Maple Pie      Toasted Pecan Pie  
Sweet Potato Pie      Lemon Yogurt Cake 
Homemade Carrot Cake with Light Cream Cheese Frosting     

 
TO PLACE YOUR ORDER:   Call  252 321 FOOD (3663) 
All items must be pre-ordered and pre-paid for by Noon on Monday, November 23rd.   
You may pick up you order by 6pm on Wednesday, November 25th.  
Reserve your space now – we limit the amount of custom orders we accept each year. 


