KATIE’S KITCHEN
Simply Fabulons Food

SPECIAL EVENTS LUNCHES DINNERS FUNDRAISERS PERSONAL CHEF SERVICES

Thanksgiving 2019
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Starters

Butternut Squash Soup with Ginger, Fennel, Apple, Toasted Pumpkin Seeds & $16.00 QT
Spiced Créme Fraiche (serves 2-3)

Bruschetta - Pear, Roquefort, Marscapone with Garlic Crostini $18.00 PT
Scallion & Leek Potato Pancakes with Chive Créme Fraiche $18.00 DZ
Crab Cakes with Sweet Curry-Red Bell Pepper Sauce $25.00 DZ
Turkey Basics

Brioche, Sausage & Apple Stuffing $20.00 2 LB
Wild Mushroom & Cornbread Stuffing $20.00 2 LB
Herb Butter (for turkey) with Parsley, Chives, Sage, Thyme & Tarragon $10.00 1/2 PT
Traditional Turkey Gravy made from The Best Homemade Turkey Stock $9.00 PT
Maple Cranberry Sauce with Toasted Walnuts & Orange Zest $9.00 PT
Buttermilk Cheddar Biscuits $7.00 1/2DZ

Heavenly Mashed Potatoes $15.00 2 LB



Desserts

Pumpkin Pie with Graham Cracker Crust, Maple-Bourbon Whipped Cream & $45.00 EA
Cinnamon Crunch (serves 6-8)

Sweet Potato Pie with Graham Cracker Crust , Maple-Bourbon Whipped Cream & $45.00 EA
Cinnamon Crunch (serves 6-8)

Pear-Apple-Cranberry Crisp with Honey-Vanilla Créme Fraiche (serves 8-10) $45.00 EA
Dark Chocolate Mousse Pie with Hazelnut Crust & Vanilla Whipped Cream $45.00 EA
(serves 6-8)
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Payment is Due Upon Ordering
All Orders Must Be Placed by Monday, November 18th
Payment by Check or Cash Only
Deliveries will be Wednesday, November 27th
There is NO CHARGE for delivery
katieskitchenct@gmail.com (203) 767 3829

Katie's Kitchen LL.C Katie Wachtel, Owner & Chef
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Wishing You a Happy & Healthy Thanksgiving!



