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Thanksgiving 2008
— Appetizers —

fresh shrimp & cocktail sauce, (4 dozen minimum) $24 dozen

southwest con queso dip with tortilla chips,  regular $18

cheddar chutney cheesecake,  small $35

rosemary roasted almonds, $20 pound

— Soups —
wild mushroom bisque, half gallon $20

gingered carrot soup,  half gallon $16

— Turkey —
fresh turkey (12 lb minimum)  pound $1.80

set-up in roasting pan & seasoned $25

New England country bread stuffing,  half gallon $17

turkey gravy,  quart $7.50

— Condiments —
cranberry orange relish,  8 ounces $6

— Sides —
caramelized onion mashed potatoes,  2 pounds $8

praline sweet potato puree,  2 pounds $12 • julienne vegetable saute,  pound $8

balsamic glazed baby onions,  pound $8 • buttered dill carrots,  pound $9

roasted winter vegetables pound $8

— Breads —
pumpkin, carrot-zucchini, large $8.25 • cranberry-orange, large $9.50

cornbread,  7 inch $12.00

— Desserts —
Main Street Holiday Classics

mile-high fresh Granny Smith apple pie,  9 inch $20

pumpkin pie,  9 inch $14 • southern pecan pie, 9 inch $20

moist three-layer carrot cake,  9 inch $32

Special Seasonal Features
single crust fresh apple crumb pie, 9 inch $20 

blueberry crumble pie,  9 inch $20 • pumpkin cheesecake,  8 inch $25

gingerbread bundt with lemon cream cheese frosting,  large $30

cranberry-studded hazelnut pear tart,  9 inch $25 

chocolate pecan tart,  9 inch $25 

turkey cupcakes,  2.75

Orders for turkey must be placed by Friday, November 21st • all other food orders by noon Monday, November 24th

To Order Please Phone   Main Street Fine Catering at 609.921.2777 x2
www.mainstreetcatering.com


