CURBSIDE CATERING
WEDNESDAY, NOVEMBER 27TH, 2024

Call to Pre-Order: 781.749.1720

Order Deadline: Tuesday, Nov. 19th

Pick Up: Wednesday, Nov. 27th

Thantsgiviag Pactage

Mains

Slow Roasted Turkey
assortment of carved white & dark meat

Honey Baked Ham
orange cognac glaze
Sides
Traditional Stuffing
Tavern Mashed Potatoes
Green Bean Casserole

Sweet Potato Casserole
with pecan & marshmallow

Artisan Rolls & Butter
Turkey Gravy
Homemade Orange-Cranberry Relish
Holiday Pie
10" Pumpkin or Apple

*1/2 pie small package | 1 pie medium package | 2 pies large package

Small Package 2 Guests | 99
Medium Package 4-5 Guests | 199

Large Package 8-10 Guests | 399
*Minimum Order $99
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ADDITIONAL ENHANCEMENTS

Appetizers
Artisan Cheese Board | 55

fresh fruit & crostini

Shrimp Cocktail | 48

1 dozen, with lemons & cocktail sauce

Mediterranean Platter | 55

house made hummus, olive tapenade, marinated
peppers, tomatoes, cucumbers, red pepper,
whipped feta, mini naan

Salads
Greek Salad | 45

mixed lettuce, cucumber, red onion, tomato,
marinated feta, peppers, olive toast

Classic Caesar Salad | 45
fresh romaine hearts, shaved parmesan cheese,
garlic croutons, house dressing, white anchovy

Entrees priced per half pan
Tavern Marinated Steak Tips | 150

Baked Ziti Bolognese | 75

Sides ~al priced per half pan
Honey Roasted Carrots | 60

Roasted Brussels Sprouts & Bacon | 60

Bakery
10" Pumpkin or Apple Pie | 16

Al prices subject to 7% State & Local Taxes.
Please Inform Your Server If A Guest In Your Party Has A Food Allergy.. Some Items Contain Nuts.
Consuming raw or undercooked meats, poultry, seafood & eggs may increase the risk of food borne iliness, especially if you have certain medical conditions.



