
T H A N K S G I V I N G  T O  G O

APPETIZERS

Seasonal Farmer’s Market Crudité  72
green goddess dip
serves 10 - 12

Baked Brie en Croute  105
dried fruits, toasted and candied nuts,
fig jam, baguette
serves 10 - 12

SOUPS AND SALADS
Serving of four

Pumpkin Coconut Soup  20

Fuyu, Persimmon, Baby Beet and Citrus Salad 36
watercress, belgian endive, avocado, pomegranate seeds,
citrus vinaigrette

ENTRÉE

Mary’s Brined and Herb Roasted Whole Turkey  180
14 – 16 pounds | serves 10 to 12

Mary’s Brined and Herb Roasted Turkey Breast  120

5 - 6 pounds | serves 6 to 8

Vegan Butternut Squash Lasagna  72

cremini mushrooms, kale, thyme, vegan parmesan
serving of six

SIDES
Serving of four

Traditional Bread or Quinoa Stuffing gf  32

Brown Sugar Glazed Yams with Pecans  32

Yukon Gold Classic Mashed Potatoes  28

Artisanal Cheese & Charcuterie  200
humboldt fog, saint andre, parmigiano reggiano, aged
manchego and cured meats, dried fruits, 
toasted and candied nuts, crackers
serves 10 - 12

BREADS

Everything Parker House Rolls with Date Butter  32
per dozen

Seeded House Flat Breads  24
per dozen

SAUCES
Housemade Gravy  32
per quart serves four to six

Housemade Cranberry Chutney  18
per pint serves four

DESSERTS

FOR THE WEEKEND

Homemade Pies  42 - 45
Pumpkin Pie, Pecan Pie, French Apple Pie
with whipped cream

Ginger Crème Cookie Sandwiches  60
per dozen

Small Chocolate Chip Cookies  48
per dozen

Pumpkin Spice Rice Crispy Treats  42
per dozen

Roasted Autumn Vegetables with Agrodolce  32

Brussels Sprouts with Aged Balsamic and Pistachios  32

Traditional Mac N Cheese  28

Classic Green Bean Casserole  28

Harvest Bounty Quiche 40
Serves 8

White Chicken Chili 32 
per quart

Blue Corn Muffins 36
per dozen

Place your order: (213) 267-0964  or
sara.ambrose@untitledeventsla.com
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