


















Thanksgiving Feast 2023
MENU

Reserve your curated Thanksgiving 
Dinner on our website today!

www.olivebranchcs.com

LIMITED QUANTITY 
See the reverse side for menu options

http://www.olivebranchcs.com



















Delivery Menu

Thanksgiving Feast 2023

T H A N K S G I V I N G M E N U
LAST DAY TO ORDER: Tuesday, November 14th, 2023 at 11:59pm 

DELIVERY DAY: Wednesday, November 22nd, 2023 
TURKEY DAY: Thursday, November 23rd, 2023

STARTERS (Choose 2) 
☙ Roasted Butternut Squash Soup (Optional Add-

on: Lobster $120.00) 

☙ Corn Flakes Crusted Crab Cakes, Whole Grain 
Mustard Velouté Sauce (Add-on: $95.00) 

☙ Creamy Goat Cheese, Bacon and Date Dip 

☙ Mesclun Greens Roasted Beets, Butternut 
Squash, Candied Walnuts, Crispy Bacon, 
Bourbon-Maple Dressing 

☙ Marinated Goat Cheese with Herbs and Spices 

☙ Bean Confit with Lemon, Saffron, and All the 
Alliums 

☙ Corn-Jalapeño Fritters

MAIN COURSE (Choose 1) 
☙ Herb and Citrus Roasted Organic Turkey 

☙ Roasted Salmon, Hollandaise Sauce 

☙ Rosemary Roasted Leg of Lamb 
  
☙ Sage Roasted Organic Chicken and Buttered 

Carrots

DESSERTS (Choose 1) 
☙ Classic Homemade Pumpkin Pie 

☙ 9” Apple Crisp Tart, Homemade Caramel Sauce 

☙ Sticky Cranberry Gingerbread 

☙ Flourless Chocolate Cake

PRICE PACKAGES
$696 

$520 

$485 

$425 

See Website 

$35 

$29

Turkey Dinner: 

Leg of Lamb Dinner: 

Salmon Dinner: 

Chicken Dinner: 

Additional Protein: 

Additional Starters & Sides: 

Additional Dessert:

Turkey Dinner will feed 12 to 14 guests, and it includes 2 
starter courses, a whole 10 to 12lbs turkey, all sides, and 1 
dessert. Turkey will come uncooked, but will be ready to put 
in the oven on Thanksgiving Day morning. Cooking and 
reheating instructions will be provided. All other dishes will 
come fully cooked and ready to eat. Turkey is brined in 
spices and herbs for up to 4 days. 

Salmon Dinner will feed 6 to 8 guests and it includes 2 
starter courses, 1 side of salmon (approximately 4 to 5lbs.), all 
sides, and 1 dessert. Salmon will be portioned out seared on 
one side, this way you will be able to finish it in the oven on 
Thanksgiving Day. Cooking and reheating instructions will 
be provided. All other dishes will come fully cooked and 
ready to eat. 

Leg of Lamb Dinner will feed 8 to 10 guests and it includes 2 
starter courses, 1 leg of lamb (approximately 6 to 7lbs.), all 
sides, and 1 dessert. Lamb will come uncooked., Cooking and 
reheating instructions will be provided. All other dishes will 
come fully cooked and ready to eat. 

Chicken Dinner will feed 4 to 5 guests and it includes 2 
starter courses, 1 whole organic chicken (approximately 3 to 
4lbs.), all sides, and 1 dessert. Chicken will come uncooked 
Cooking and reheating instructions will be provided. All 
other dishes will come fully cooked and ready to eat. 
Chicken is brined in spices and herbs for up to 4 days.

ALL ORDERS ARE FINAL

CLASSIC SIDE DISHES 
Comes with every protein order 
☙ Creamy Mashed Potatoes  

☙ Roasted Brussels Sprouts w/ Almond Slivers 

☙ Sourdough Turkey Sausage Stuffing  

☙ Roasted Vegetable Mélange 

☙ Homemade Cranberry Apple Sauce 

☙ Classic Turkey Bone Gravy

Assorted winter vegetables, such as red or golden beets, 
butternut squash, sweet potatoes, and acorn squash


