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THANKSGIVING TO-GO DINNER MENU
NOVEMBER 26TH

000
d» :
Palermo Bakery Dinner Rolls

Swank Farms Butternut Squash Soup Sip

Apple Cider Brined Diestel Turkey
Mom’s Famous Giblet Gravy

Chef Tim’s Famous Baked Brioche Stuffing
Double Whipped Mashed Potatoes
Balsamic Glazed Brussels Sprouts

Caramelized Shallot Blue Lake Green Beans

Citrus Marinated Cranberry Sauce

Choice of: Pumpkin Pie or Apple Pie
Or a little bit of both w/ whipped cream

)} = To-Go Orders are to be picked  Pplease place your orders

= up between 10am - 2pm by November 24th
INDIVIDUAL ORDERS LARGE THANKSGIVING FEAST
$54++ $425++
PER PERSON SERVES 8-10
+ TAX + TAX
+15% SERVICE CHARGE +15% SERVICE CHARGE
(PACKING, ORGANIZATION)

(PACKING, ORGANIZATION)

“CHEF TIM” PORTIONS. YOU'LL HAVE LEFTOVER WE PROMISE
Q 831-624-1854
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Palermo Bakery Dinner Rolls

Swank Farms Butternut Squash Soup Sip

Apple Cider Brined Diestel Turkey
Mom’s Famous Giblet Gravy

Chef Tim’s Famous Baked Brioche Stuffing
Double Whipped Mashed Potatoes
Balsamic Glazed Brussels Sprouts

Caramelized Shallot Blue Lake Green Beans

\ Citrus Marinated Cranberry Sauce

Choice of: Pumpkin Pie or Apple Pie
Or a little bit of both w/ whipped cream

$54++

YES, YOU'LL HAVE LEFT OVERS

Make your reservation!

\.831-624-1854
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