
• 8 Pound Oven Roasted Boneless Turkey Breast
• 5 Pounds Traditional Herb Bread Stuffing 

or Corn Bread Stuffing
• 5 Pounds Whipped Mashed Potatoes 

or Honey Maple Yams 
• 5 Pounds Green Bean Casserole 

or Cut Corn with Roasted Pearl Onions
• 2 Quarts Giblet Gravy 
• 1 Quart Orange Cranberry Chutney 
• 2 Loaves Nut Bread 
• 1 Apple Pie and 1 Pumpkin Pie 

Serves 10 to 15 / Cost $225 (Plus Sales Tax )

HOLIDAY SOUPS (Sold By The Quart )

• Snapper Soup — $15.99
• Mushroom Beef Barley — $12.99
• Chicken Escarole with Meatballs — $12.99
• Butternut Squash — $14.99

HOLIDAY SALAD BOWLS
• HARVEST SALAD – Mixed Greens Tossed with 

Toasted Walnuts, Creamy Feta Cheese, Sun Dried
Cranberries, Red Onions and Grape Tomatoes. 
Served with Cranberry Vinaigrette.

• WALDORF SALAD – Traditional ClassIc Blend of 
Crisp Apples, Celery and Toasted Walnuts. Served 
Over Iceberg Lettuce.

• SPINACH SALAD – Tender Spinach Tossed with 
Sliced White Mushrooms, Chopped Hard Boiled 
Eggs, Garlic Croutons and Chopped Black Pepper
Bacon. Served with Honey Dijon Vinaigrette.
Salad Bowls Serve 10 to 15 / Cost $24.99

HOLIDAY STARTERS
Crudites (Small Serves 10 to15 / Large Serves 18 to25)

• CHEESE & FRUIT TRAY – Variety of International
Cheeses Seasonal Fresh Fruits with Mustard Dip 
and Assorted Crackers (Small:$29.99/ Large:$49.99)

• VEGETABLE TRAY – Variety of Seasonal Vegetables 
with Peppercorn Ranch Dip (Small:$19.99/ Large:$29.99)

Hot Hors d’oeuvres (Sold By The Piece )
• Shrimp LeJon — $2.25
• Jumbo Shrimp Cocktail — $2.50 
• Scallops Wrapped In Bacon — $2.00 
• Stuffed Artichoke Hearts — $1.50 
• Nut Crusted Chicken Tenders — $1.75 
• Mushrooms Stuffed with Crab Imperial — $2.25 
• Mini Jumbo Lump Crab Cakes — $2.50 
• Smoked Salmon Asparagus Roulade — $2.00

ALSO AVAILABLE:
Homemade Rice Pudding, Bread Pudding and Other
Holiday Desserts Created by Our In-House Pastry Chef 

Deposit Required • Pick Up Only

Family Style
Dinners To Go
610-566-5515

Holiday Feast...

THINK YOU WANT TO COOK 
YOUR TURKEY AT HOME? 
Why not complete your menu by adding
one (or more!) of our signature Soups and
Hors d’oeuvres to your homecooked Meal.

mmmm...

Great Salads,

Too!

Add Our

Delicious Soup 

To Dinner

How AboutServing SomeHors d’oeuvres

Here’s AnotherGreat Idea!


