
Mains
Fresh Whole Roasted Turkey 12–14 lbs. with gravy (Approximately 8 servings) $75.00
Whole Roasted Herb Encrusted Tenderloin (Approximately 8 servings) $100.00

Soup Pint Quart

Wild Mushroom Bisque $8.00 $16.00

Sides Single Serving 4 Servings 6 Servings

Yukon Gold Mashed Potatoes $3.00 $12.00 $18.00
Traditional Green Bean Casserole $5.00 $20.00 $30.00
Roasted Brussels Sprouts with Bacon $5.00 $20.00 $30.00
Carrot and Parsnip Puree $5.00 $20.00 $30.00
Cornbread Stuffing $4.00 $16.00 $24.00
Sausage and Cornbread Stuffing $5.00 $20.00 $30.00
Whipped Butternut Squash $3.00 $12.00 $18.00
Sweet Potato Casserole with Butter Pecan Crumble $5.00 $20.00 $30.00

Accompaniments Pint Quart

Cranberry Orange Relish $8.00 $16.00
Gravy $5.00 $10.00

Croissant and Biscuits Each 1/2 Dozen  Dozen 

Mini Butter Croissant  $2.00 $11.00 $22.00
Herb Biscuits $2.00 $11.00 $22.00

Desserts 
▪ All desserts include Chantilly Cream ▪
Sticky Toffee Pudding (Individual Serving) $6.00
Pumpkin Roulade with Gingered Mascarpone (Serves 8) $35.00
Austrian Apple Strudel (Serves 8) $35.00
Traditional Pumpkin Pie (Serves 8) $20.00
Traditional Pecan Pie (Serves 8) $25.00
Pumpkin Cheesecake with Chopped Pecan Brittle (Serves 10) $45.00
American Gingerbread (Individual Serving) $5.00
Southern Peach Cobbler (Serves 8) $25.00
Caramelized Pear Galette (Serves 4) $20.00

Thanksgiving Menu
To place your order, please call us at 617.489.1948
between 7am and 3pm, Monday through Friday. 
You may also visit the café to place your order.

Orders must be placed by 3pm, Saturday, November 21, 2020.
Payment will be required when placing your order.
Orders may be picked up Wednesday, Nov. 25 between noon and 7pm, 
and Thursday, Nov. 26, between 9am and 11am.

The café will be open between 9am and 11am only November 26th.

Before placing your order, please notify us if  anyone in your party has a food allergy.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 

your risk of  foodborne illness.


