
16-lb Citrus Brined All Natural Turkey (GF, NF)

Giblet Gravy (2 quarts)  (NF)

Cranberry Chutney (1 pint) (vegan, GF, NF)

Classic Herb Stuffing (V, NF)

Decadent Mashed Potatoes (V, GF, NF)

Candied Yams with Mini Marshmallows (GF, NF)

Buttery French Green Beans with Crispy Shallots (V, GF, NF)

Autumn Green Salad
with Roasted Heirloom Squash, Dried Cranberries, Candied Walnuts, 

Vermont Goat Cheese and Port Wine Vinaigrette (V, GF)

Artisanal Rolls and Butter (1 dozen)

Pumpkin Pie with whipped cream (V, NF)

Pecan Pie with whipped cream (V, NF)

Apple Crisp (vegan, GF, NF)

Citrus Brined Organic Turkey 16-lbs                     $165.00
serves 8-10 with 2 quarts Giblet Gravy

Citrus Brined Organic Turkey Breast                    $135.00
6-lbs white meat                                              
serves 8-10 with 1 quart Giblet Gravy

Herb Roasted Beef Tenderloin (GF, NF)                $375.00
serves 8-10 with Chimichurri and Horseradish Cream

Grilled Faroe Island Salmon (GF, NF)                      $88.00
serves 4 with Citrus Pink Peppercorn Salsa

Giblet Gravy 1 quart serves 8-10                               $12.00

Cranberry Chutney 1 pint serves 6-8                        $12.00

Classic Herb Stuffing (V) serves 8-10                      $68.00

Decadent Mashed Potatoes serves 8-10                 $68.00

PRESET MENU
SERVES 8-10 GUESTS

$525.00

All orders must be placed by Tuesday, November 17th.
All pick-ups and deliveries on Wednesday, November 25th. 

Pick-up at Everett commissary or at The Exchange Conference Center in Boston.
Delivery charges are dependent on your location.

Candied Yams 
with Mini Marshmallows serves 8-10                     $68.00

Buttery French Beans 
with Crispy Shallots serves 8-10                            $68.00

Autumn Green Salad
Roasted Heirloom Squashes, Cranberries,
Candied Walnuts Vermont Goat Cheese
and Port wine Vinaigrette serves 8-10                  $68.00

Artisanal Rolls and Butter 1 dozen                        $36.00 

Small Farm Cheese serves 8                                   $110.00
with and Candied Bacon House made Jams,
Dried Fruit and Crackers

Pumpkin Pie with Whipped Cream serves 6-8      $37.00

Pecan Pie with Whipped Cream serves 6-8          $39.00

Gluten Free Vegan Apple Crisp serves 6             $22.00

617-269-2662
eastmeetswestcatering.com

A LA CARTE

Happy Thanksgiving
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