
 

 

The following have a minimum order of two dozen  

Crab Bisque $14 /quart Curried Butternut Squash $11/quart Chicken Noodle $11/quart 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Scallops wrapped in Bacon $24 dozen Lollipop Lamb Chops $39 dozen 
Pigs in a Blanket $12 dozen Sliced Filet of Beef on Crostini w/Boursin cheese $24 dozen 
Spinach Phyllo Triangles $20 dozen Cheese Phyllo Triangles $20 dozen 
Mini Vegetable Spring Rolls w/Apricot Sauce $12 dozen Stuffed Mushrooms $12 dozen 

Small serves 10-15 ppl. • Medium serves 15-25 ppl. • Large serves 30 to 40 ppl.

Cold Crudité Tray - Assorted seasonal vegetables 
accompanied by our signature Spinach Feta Dip  
Small $35 / Medium $45 / Large $60 

Shrimp Cocktail Tray - A Holiday Classic! Perfectly 
steamed Jumbo Shrimp with traditional Cocktail sauce  
Small (3 lbs.) $75 / Medium (5 lbs.) $120 / Large (8 lbs.) $185  

Cold Hors d’oeuvre Tray - Signature cold platter 
garnished with Dijon Shrimp wrapped in Snow Peas, 
Chicken Salad Canapés, Roast Beef on Garlic Bread Rounds, 
Boursin stuffed Cherry Tomatoes and Fruit & Cheese Bites  
Small $75 / Medium $95 / Large $130 

Holiday Cheese Board - An elegant Fruit & Cheese 
display with Brie surrounded by Imported Cheeses 
garnished with seasonal Fresh & Dried Fruits  
Small $75 / Medium $95 / Large $135 

Fresh Fruit Tray - Seasonal sliced fruit arranged with 
Grapes and Berries  
Small $35 / Medium $55 / Large $75  

Baked Brie en Croute - Beautifully decorated Brie in 
Pastry and served with Imported Raspberry Sauce  
Serves 8-15 people $48  

Mini Filet of Tenderloin and Croissant Tray - 

Roasted Beef Filet on Mini Croissants with Horseradish 
Sauce  
Medium (25) $95 / Large (40) $170 

Spinach Artichoke Dip (8” or 9”x13”) $25/$50  

 

Mini Sandwich Tray - Miniature assorted rolls with 
Chicken Salad, Tuna Salad, Ham and Honey Mustard, 
Turkey with Cranberry and Dijon & Tomato with 
Mozzarella  
Minimum 20 Sandwiches $2.45 each  

 

Thanksgiving 

Menu 2018 

For 6-8 people 

12-14 lb. Fulled Cooked All Natural Turkey  
2 qts Butternut Squash or Mushroom Barley  
1 qt Turkey Gravy & 1 pt Cranberry Sauce  
Small Sweet Potato Souffle  
3 lbs. Mashed Potatoes  
2 lbs. Green Beans Almondine  
2 lbs. Herb Bread Stuffing and 2 lbs. Fruit and Nut Stuffing  
1 dz. Dinner rolls  
Pick 1 - Apple or Pumpkin Pie  

 
$175 

For 12-16 people 

17-20 lb. Fully Cooked All Natural Turkey  
4 qts Butternut Squash or Mushroom Barley  
2 qts Turkey Gravy & 1 qt Cranberry Sauce 
Large Sweet Potato Souffle  
5 lbs. Mashed Potatoes  
4 lbs. Green Beans Almondine  
3 lbs. Herb Bread Stuffing and 3 lbs. Fruit and Nut Stuffing  
2 dz. Dinner rolls  
Pick 2 - Apple and/or Pumpkin Pie  
 

$295 

 

22 Witherspoon Street, Princeton NJ · 609.921.1569 

 

 

*prices subject to change 



 

 

Our Famous Sweet Potato Soufflé - 10” round or 9”x13” $15/$30 Corn Pudding 9”x13” $30 
Roasted Sweet Potato Wedges $10/lb. Roasted Brussel Sprouts $12/lb. 
Homemade Cranberry Sauce $6/pint Green Beans Almondine $8/lb. 

Herb Bread or Fruit & Nut Stuffing $5/lb. Mashed Potatoes - Sm. Tray (3 lbs) $16.50 ·  

         Md. Tray (6 lbs) $33.00 · Lg. Tray (10 lbs) $50.00 Homemade Turkey Gravy $9/qt. 

Macaroni and Cheese - Small Tray $35 Large Tray $65 

Broccoli w/ garlic & olive oil $7/lb. 

Wild Rice Pilaf $7/lb. 

Balsamic Grilled Vegetables - Sm. Tray (2 lbs) $20.00 · 

         Md. Tray (5 lbs) $45.00 · Lg. Tray (9 lbs) $80.00 

 

 

 

 

Whole Slow Roasted Turkey – includes stuffing and gravy 
Medium [12-15 lbs.] $95 ·Large [17-20 lbs.] $115  · XLarge [21–25 lbs.] $135 

Oven-Ready Prime All Natural Turkey – A fresh, seasoned turkey that comes in its own roasting pan, complete 
with roasting instructions, butter, stock, turkey gravy and cranberry sauce. The easiest way to cook a turkey!  

Medium [12-15 lbs.] $75 · Large [17-20 lbs.] $90 · XLarge [21-25 lbs.] $110  

Boneless Stuffed Turkey Breast - Choice of Fruit & Nut, Herb Bread Stuffing or Spinach, Roasted Red Peppers & 
Provolone.  Minimum 4 lbs. $12.99 lb.  

Whole Roasted Tenderloin of Beef Filet w/merlot wine sauce  
(Feeds 10-12 people) Minimum 5-6 lbs. $24.99 lb.  

Brown Sugar Glazed Boneless Ham with apricots and cherries  
Minimum 4 lbs. $10.99 lb.  

Apricot Glazed Cornish Hens – Choice of Fruit and Nut or Herb Bread Stuffing Minimum of 2 $9.95 each  

Boneless Pork Loin Roast - Apricots and prunes w/cider cream sauce OR baby spinach, wild mushrooms with 
brown gravy Minimum 4 lbs. $12.99 lb.  

Rack of Lamb - Dijon Crusted or Greek Style with Lemon and Oregano Minimum 2 racks – serves 6 people $24.99 lb.  

Whole Poached Salmon w/cucumber dill sauce $22 lb. (9-12 lbs.) 

Grilled Salmon by the piece - with tomato and basil or yogurt cucumber dill sauce  
Minimum 6 pieces $ 12.95 per piece  

Spinach & Wild Mushroom Lasagna or Lasagna Bolognese  
Small (serves 8-10) $55 Large (serves 15-20) $100 

 

 

 

 

Homemade Pies - $12 to $19  
Pumpkin, Apple, Apple Crumb, Lemon Meringue, Pecan, Pecan Chocolate, Coconut Custard, Chocolate Mousse, Key Lime   

Coffee cakes & Sweet Breads - $7 to 12 
Pumpkin, Pumpkin Raisin, Lemon Pound, Zucchini Nut, Banana Nut, Cranberry Nut, Blueberry Crunch, Jewish Apple, Black & 
White Fudge  

Cheesecakes - Pumpkin, Carrot, Oreo, Chocolate Chip, Strawberry, Assorted Fruit.  See Bakery for sizes and pricing. 

Flourless Chocolate Cake – Decadent Dark Chocolate Cake topped with our luscious Ganache. Serves 12 $29  

Apple Frangipane Tart– Rich Almond Cream with a thin layer of raspberry jam topped with apples baked in a butter 
tart crust.  Serves 12 $29.00  

French Macarons – Pumpkin, Vanilla, Chocolate, Pistachio $2 each 

Miniature Sweet Tray - Assorted mini pastries including Cannolis, Cream Puffs, Almond Macaroons, Brownie, Rocky 
Road Brownie, Schnecken, Baklava and Chocolate Covered Strawberries. Small $47 / Medium $75 / Large $95  

Our Signature Holiday Cookie Tray - Assorted Butter Cookies, Chocolate Chip, Oatmeal Raisin, Peanut Butter, 
Brownies and more. Small $43 / Medium $65 / Large $90 

 

*prices subject to change 


