
T H A N K S G I V I N GMenuPlease place order in person, by phone, or via shop.spoonfed.com
by 2 pm on Thursday, November 19. Pick-up times will be scheduled between 

10 am to 2 pm on Wednesday, November 25.
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THANKSGIVING SIDES

BUTTERMILK MASHED POTATOES  with roasted garlic 
SWEET POTATO PUREE  with honey & lime 
5 CHEESE MAC & CHEESE topped with Cheezits 
TRADITIONAL STUFFING with Italian sausage, fennel 
and aromatics 
CORNBREAD STUFFING (GF) with sauteed apples, pears,
leeks, dried fruits and fresh herbs 
GREEN BEAN CASSEROLE with mixed mushroom gravy 
& fried onions 
MARMALADE-ROASTED BRUSSELS SPROUTS, rainbow
carrots, & onion with lemon & herbs 
FRESH GREEN BEANS WITH RADICCHIO in a whole grain
mustard dressing 
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TRADITIONAL STUFFING with Italian sausage, fennel 
and aromatics 
CORNBREAD STUFFING (GF) with sauteed apples, pears,
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VEGETARIAN ENTRÉES | $15 ea

FARRO BOWL with roasted butternut squash, mushrooms,
brussels sprouts, fennel, & onion 
STUFFED ACORN SQUASH  with cornbread stuffing, dried
fruit, & apples (vegan & GF) 
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CRANBERRY & SOUR CHERRY SAUCE WITH
ORANGE | $14 lb 

small $18 ~ (1.5 lb) serv 3-4 • medium $36 ~ (3 lbs) serv 6-8
large $70 ~ (6 lbs) serv 12-16 

BREADS

DINNER SIZE BISCUITS | $28 per dozen 
buttermilk • sweet potato • french onion with swiss 

GRAVY | $10 per pint | $18 per quart 

TURKEY GRAVY  triple reduced turkey stock gravy
thickened with roux 

| $ |

BREAKFAST

APPETIZERS

9” QUICHE | $30 ea 
smoked ham, onion, & swiss • broccoli cheddar • sausage,
apple & potato 
TEA BREADS | $7.95 ea
pumpkin cranberry • cranberry cream cheese 
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SMALL ARTISAN CHEESE + CHARCUTERIE PLATTER | $120,
serves 10-12 garnished with fresh & dried fruits, local honey 
& sugared pecans, crackers, & flatbreads 
SIGNATURE RETRO CHEESEBALLS | $18 ea  
apricot-horseradish-cheddar with cranberries & crushed
pistachios • kalamata olive with rosemary, lemon, 
& toasted walnuts 
POACHED JUMBO SHRIMP | $90, serves 12-15  
with horseradish cocktail sauce 
DIPS & SPREADS | 1 pint 
Our signature pimento cheese spread ~ $8.50
Smoked salmon with fennel, capers, and fresh dill ~ $12.50 
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D E S S E R T S
INDIVIDUAL DESSERT

ICED PUMPKIN COOKIE | $3.50 
DEEPLY FUDGY BROWNIES | $3 
PUMPKIN CHEESECAKE BARS | $3.50 
PECAN PIE BARS | $3.50 
BROWN BUTTER SNICKERDOODLE | $3 
MAPLE FROSTED FAIRYTALES | $3.50 
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PIES | $35 | serves 8
BUTTERMILK PUMPKIN
with whipped cream & sugared pumpkin seeds 
CHOCOLATE PECAN
with bourbon in a pecan crust 
APPLE CRANBERRY STREUSEL
with salted caramel 
CHOCOLATE CREAM
with whipped cream & chocolate curls 
CHOCOLATE PEANUT BUTTER
with salted caramel 
PUMPKIN (GF)
with whipped cream & sugared pumpkin seeds  
KEY LIME (GF)
in coconut crust with whipped cream 
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 www.spoonfedkitchen.com 
Place your order online at: shop-spoonfed.com

 1930 Eastwood Rd Suite 105, Wilmington, NC • 910-679-8881 
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