MENU Cierine

THANKSGIVING AND CHRISTMAS 2026

MAINS
¢ Oven Roasted Turkey Breast* (4 oz. servings) $8.00 per person 2 |b. minimum
* Smithfield Ham (4 oz. servings) $6.00 per person 2 |b. minimum
* Turkey Gravy (4 oz. servings) $1.25 per person
* Parker Rolls with Butter Balls (16 ct.) $13
SIDES ¥
* Field Green Salad with Dried Cranberries, Lg. Bowl (serves 15-18) - $84 ¢ Med. Bowl (serves 8-10) - $55

Toasted Pecans, and Gorgonzola Cheese
with a Balsamic Dressing

* Mashed Potatoes Full Pan (serves 25-30) - $80 e Half Pan (serves 12-15) - $45
* Traditional Cornbread Dressing Full Pan (serves 25-30) - $95 o Half Pan (serves 12-15) - $50
* Oven Roasted Green Beans Full Pan (serves 25-30) - $99 e Half Pan (serves 12-15) - $50
* Sweet Potatoes with Brown Sugar Full Pan (serves 25-30) - $115 o Half Pan (serves 12-15) - $60
Butter Pecan Topping

* Farmhouse Creamed Corn Full Pan (serves 25-30) - $120 e Half Pan (serves 12-15) - $65
* Cranberry Salsa 300z-$25 e 140z-$12.50

¢ Carrot Soufflé Full Pan (serves 25-30) - $95 e Half Pan (serves 12-15) - $55

SNACKS & DESSERTS

* Freakin’ Awesome (8 oz. Bag) $8.95
¢ Pumpkin Pie (8 slices per pie) $27
* Pecan Pie (8 slices per pie) $32
* Fresh Whipped Cream (8 0z) $6.50

BEVERAGE AND MISC.

* Festive Kitchen Black Currant Peach Tea $12 per gallon

* Homemade Lemonade $19 per gallon

* Disposables (Plates, Flatware, Cups, and Napkins) $3.25 per person
* Chafing Dishes $25.50 each

Delivery & Set-Up: $200
Weekday Delivery: $75
Saturday Delivery: $100

* $300 minimum order

*Due to the volatile pricing and availability of turkeys, the invoice price of our roasted turkey may vary per
* 30 minute window for delivery market rate up 50% more for your event. We recommend that at the time of booking, that you chose a second

« Production and Administration Fee - 27% meat alternative in case of a market rate that does not fit your budget.

t FOR MORE INFORMATION AND Every item is handmade from
scratch using the finest ingredients.

Ge. , T0 ORDER’ CONTACT: Nothingimitation,pre-packaged,
Fesﬂ Ve. EVABERGMAN | eva@festivekitchen.com o 214.538.0166 or processed is acceptable:
JODI DELAY | jodi@festivekitchen.com e 214.763.9544 festivekitchen.com



