CAFE&CATERING

Thanksgiving Dinner

Set your table & invite your guests! Please place order by Thursday 11/15
Pick up Wednesday 11/21 from 11AM-3PM

Ala Carte Menu

*2 Ib. minimum / suggested %2# per person for side dishes

Appetizers
Cheese Board

chef’s selection of local wedges of cheese
*garnished with dried fruit & nuts
*Crostini, crackers, flatbreads

$120 large tray (serves 15)

Shrimp Cocktail

$80.00 / 10 guests

Pastry Encrusted Raspberry Brie

with crackers and crostini $75.00
Spinach Dip $8.00 pint

Main Fare

Whole Ready-to-Roast Brined Turkey
rubbed with herb butter on a bed of mirepoix
*inquire about size & pricing

Herbed Gravy $8.00pint $16.00/quart

Apple Sausage or Classic Stuffing
w/ onion celery and sage  $7.50/1b.

Cranberry Orange Relish $7.00/pint

Roasted Garlic Mashed Yukon Gold Potatoes
$7.00/1b

Maple Whipped Sweet Potatoes $7.00/1b

Quinoa & Wild Rice Salad
With roasted autumn squash, kale, and sage pesto
(nut and dairy free) $9.00/Ib.

Roasted Haricot Vert
with garlic and olive oil $10.00/1b

Caramelized Brussels Sprouts $8.00/1b
with cranberry and citrus

Sage Roasted Root Vegetables

carrots, parsnips, Celery ro0t,

sweet potato, turnips and onion $7.50/1b.

Herb Crusted Macaroni and Cheese
$36.00 half hotel pan (serves 15)

Cinnamon Roasted Butternut Squash Soup
$15.00/quart

Cheddar Cheese Corn Bread $6.00/1oaf
Dessert

10” Apple Pie $15.00

10” Pumpkin Pie $15.00

Apple Cranberry Crumble $3.50 each
Pumpkin Chocolate Chip Bars $3.50 each

P: 609-730-1010 E: emilyscafe.catering@verizon.net www.emilyscafeandcatering.com

9 North Main Street Pennington, NJ 08534



