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and made for a minimum 10

guests, upgraded to 15, 20 guests. ~Starters~
There are no substitutions or (Choose 2)
alterations to set packages. __ Asparagus Spears wrapped w. Sesame Glazed Flank Steak
A la Carte items are available in __ Smoked Eggplant & White Bean Dip with Herbed Pita

Potato Rounds w. Caramelized Onion & MontChevre Goat Cheese
Mini Spinach & Artichoke Frittata
Wild Mushroom Croquettes w. Diced Shitake & Pecorino

\ addition to any package. J

~Soups~
(Choose 1)
__ Cream of Butternut Squash
__ Pumpkin Soup w. Rice
__ Potato & Leek

~Stuffing~
(Choose 1)
___Sausage & Herb
____Chestnuts with Scallion
___ Cornbread with Walnut & Raisins
____ Apple & Apricot
~Entrees~
(Choose 1)
____Whole Roast Turkey w. Giblet Gravy - $383.50
__ Roast Turkey Breast w. Giblet Gravy - $ 381.00
____ Grilled Skirt Steak with Mushroom Ragu - $ 447.00
__ Baked Cornish Hen Halves with Orange Glaze - $ 387.50
____Roast Pork Loin with Chunky Apple Chutney - $ 364.50
__ Pan Seared Salmon Filet w. Cranberry Glaze - $ 447.00

~Accompaniments~
(Choose 3)
___Sautéed String Beans, Fried Pearl Onions, Parmesan
__ Butternut Squash (Roasted or Puree)
___ Glazed Yams OR Yams Praline
___ Yams & Apple Casserole
_____ Sweet Potato Pudding
___ Brussel Sprout & Leek Gratin
__ Traditional Mashed Potatoes OR Garlic Mashed Potatoes
__ Bourbon Maple Glazed Carrots
___ Broccoli Gratin with Parmesan Panko
____Grilled Asparagus, Fresh Herbs, Balsamic Glaze

MARKETPLACE
Est. 1985

Orders will be taken according to the capacity/discretion of the catering department. Absolutely NO alterations will be
made after 3 pm, 11/23. Deliveries / Pick Ups will be made on Wednesday (Nov. 25). Delivery windows are 10AM - 1PM
or 2PM - 5PM. Delivery Rates apply. Professional Wait Staff is available. Reheating instructions included.
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this year? Thanksgiving
Menu items will be available ~Starters~
to purchase in our Tavola Asparagus Spears wrapped w. Sesame Glazed Flank Steak—$ 36/dz
department beginning Smoked Eggplant & White Bean Dip with Herbed Pita - $10/pt, $18/qt
Monday, November 16th Potato Rounds w. Caramelized Onion & MontChevre Goat Cheese - $ 22/dz

Mini Spinach & Artichoke Frittata—$24/dz
Wild Mushroom Croquettes w. Diced Shitake & Pecorino—$28/dz

~Soups~
Cream of Butternut Squash- $6.50/pt
Pumpkin Soup w. Rice- $6.50/pt
Potato & Leek - $6.50/pt

~Stuffing~
Sausage & Herb- $8.99/1b.
Chestnuts with Scallion- $8.99/1b.
Cornbread with Walnut & Raisins- $8.99/1b.
Apple & Apricot - $8.99/1b.
Wild Rice & Red Quinoa- $13.99/1b.

~Entrees~
Whole Roast Turkey w. Giblet Gravy - $6/1b (Carved $8/1b)
Sliced Turkey Breast w. Giblet Gravy - $16.99/1b
Grilled Skirt Steak with Mushroom Ragu - $28.99/1b
Baked Cornish Hen Halves with Orange Glaze - $9.99/1b
Roast Pork Loin with Chunky Apple Chutney - $13.99/1b
Pan Seared Salmon Filet w. Cranberry Glaze - § 28.99/1b

~Accompaniments~
Sautéed String Beans, Fried Pearl Onions, Parmesan - $13.00/1b
Butternut Squash (Roasted or Puree) -$8.99/1b
Glazed Yams or Yams Praline- $8.99/1b
Yams & Apple Casserole- $8.99/1b
Sweet Potato Pudding - $8.99/1b
Brussel Sprout with roasted chestnuts- $10.99/1b
Traditional Mashed Potatoes - $8.99/1b
Garlic Mashed Potatoes - $9.99/1b
Maple Glazed Carrots - $8.99/1b
Broccoli Gratin with Parmesan Panko - $9.99/1b
Grilled Asparagus, Fresh Herbs, Balsamic Glaze - $13.00/1b
Roasted Mushrooms w. Garlic & Thyme - $10.99/1b

MARKETPLACE
Est. 1985

Orders will be taken according to the capacity/discretion of the catering department. Absolutely NO alterations will be
made after 3 pm, 11/23. Deliveries / Pick Ups will be made on Wednesday (Nov. 25). Delivery windows are 10AM -
1PM or 2PM - 6PM. Delivery Rates apply. Professional Wait Staff is available. Reheating instructions included.




