
Thanksgiving Catering Menu
•  c u r b s i d e  p i c k u p  1 1 / 2 2  f r o m  1 1 a  -  3 p  •

Sweet Potato Hash with Caramelized Onions & Local Honey

Acorn Squash stuffed with Dried Fruit Stuffing

Whipped Butternut Squash Brown Butter & Fresh Herbs

Roasted Pureed Sweet Potatoes with Brown Sage Butter

Baby Heirloom Carrots with Sage Butter

Herb Roasted Potatoes Fingerling & Purple Potatoes

Country Style Bread Stuffing (with or without sausage)

Brussels Sprouts (with or without Pancetta)

String Beans Toasted Garlic & Olive Oil

Roasted Beets Coach Farm Goat Cheese & Pine Nuts

Creamy Mashed Potatoes

SOUP (served by the quart - serves 4-6) - $20/quart
Roasted Pumpkin Soup

SIDE DISHES (served by the tray - serves 10-15) - $85

OVEN READY OR FULLY COOKED BIRDS (in roasting pan!)

 Cooking / Reheating Instructions Provided.

FRESH TURKEY

17-22lb (serves 8-12) - $185

22-26lb (serves 14-18) - $225

 HOLIDAY HAM

12-16lb (serves 8-12) - $150



Granny Smith Apple Salad -Mesculin Greens, Candied Walnuts,

Gorgonzola Cheese, Marinated Red Onions and Apple CIder Dressing

Harvest Salad - Mesculin Greens, Candied Pecans, Golden Raisins,

Dried Apricots, Dried Cranberries, Goat Cheese Croutons and Honey

Ale Dressing

House Salad - Mesculin Greens, Marinated Red Onions, Tomoatoes and

Balsamic Dressing

salad platters - serves 10-15) - $75

Country Style Pan Gravy (quart - serves 8-10) - $15

Orange Cranberry Relish (quart - serves 8-10) - $15

Mini Pumpkin Bread (loaf - serves 2-4) - $8

Traditional Corn Bread (loaf - serves 8-10) - $15

Country Style Bisquits (dozen) - $18

Homemade Bread and accompaniments

Granny Smith Apple Pie - $22

Pumpkin Pie - $22

Pear Ginger Pie - $22

Carrot Cake (serves 16) - $75

Pumpkin Cheesecake (serves 16) - $75

Assorted Cookie Platter (serves 10-15) - $55

Brownies & Blondies (serves 10-15) - $55

Pies & Baked goods 

T O  P L A C E  Y O U R  O R D E R :

 c a l l  8 4 5 - 6 8 7 - 4 4 9 2  o r  e m a i l

k i m b e r l y @ h a r v e s t r e a l f o o d c a t e r i n g . c o m

* V i s i t  o u r  c a s u a l  c a t e r i n g  m e n u  f o r  m o r e  o p t i o n s

* A L L  O R D E R S  M U S T  B E  R E C E I V E D  B Y  1 1 / 1 2 / 2 3

A l l  o r d e r s  s u b j e c t  t o  N Y S  8 %  t a x  

a n d  2 2 %  s e r v i c e  c h a r g e

mailto:kimberly@harvestrealfoodcatering.com
https://www.harvestrealfoodcatering.com/casual-catering

