
                   
                THANKSGIVING 2021 
  TRADITIONAL DINNER •     Serves  12 Guests     480. 
    

ALL NATURAL TURKEY • Oven Ready • Water Rinsed, Seasoned, &  
                                  Set up in Roasting Pan with Cooking Instructions 
TURKEY GRAVY • Our special gravy accented with Madiera Wine 
DRESSING • Sage seasoned bread crumbs, Granny Smith Apples, Apricots,  
                               Celery, Onions, Butter, Turkey Broth & Madeira Wine 
WHIPPED FRESH IDAHO POTATOES 
VEGETABLES (Choice of 2) 
     Acorn Squash Wedges roasted w/Maple Syrup & Unsalted Butter 
     Fresh Haricot Vert with Lemon Butter Sauce 
     Young Carrots with Delicate Orange Sauce 
     Fresh Yams • with Brown Sugar & Butter 
     Braised Fresh Fennel 
     Artichoke Bottoms Creamy Parmesan Filling     
BRANDIED FRESH CRANBERRY WALNUT COMPOTE 

 
ADDITIONALS  
APPETIZERS • STATIONARY 
• Baked French Filo Wrapped Brie (1lb Wedge)/Raspberry Port Sauce  25. 
• Fall Selection of Artisan Cheeses • Fruits & Crackers    85. Serves 12 
 
                                            INDIVIDUALS  (1 DZ MIN.) 
HOT                                                           COLD 
Date w/Chevre/Honey/Walnut 2.50        Fresh Asparagus Prosciutto Wrap              
Shrimp & Toasted Coconut                                           w/WFV   2.5       
    Spring rolls bite size 1.5                    Belgian Endive Slipper/Brie,  
Spinach, Feta & Walnut                             Caramelized Onion, 
    Stuffed Mushrooms 2.75                            Apple & Honey Walnut 2.5 
                                                                   Shrimp Cocktail/Market Price                 
SOUP                                                            
Pumpkin w/Sherry, Shallots, Chicken Stock & Cream   16.00 qt. 
 
BRANDIED CRANBERRY WALNUT COMPOTE   6.00 ½ pint   12.00 pint 
MERLOT GLAZED HAM    12.50 LB. 
 
ORDERS MUST ABSOLUTELY BE PLACED BY  
                                          WEDNESDAY NOVEMBER 10TH WITH DEPOSIT  
            ORDERS MUST BE PICKED UP BY 4:00 WED. NOVEMBER 24TH 

 
NAME____________________________________PHONE_____________________ 
 
PICKUP DATE_______________DAY___________TIME___________ 
 
TOTAL__________________DEPOSIT_______________BALANCE______________ 

 
We Thank You For Your Order. As You Gather w/Family & Friends Pray for Peace. 
 MARKET ROOST CATERING, RESTAURANT & BAKERY  

 65 MAIN ST FLEMINGTON NJ 908.788.4949 www.marketroost.com                        
 


