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Nothing says “T'hank you” like

a Thanksgiving feast.

Treat your staff to an

in-house Thanksgiving lunch

Our specialty

Our Famous Turkey Wellington, carved
at the table and served with Gravy, Sliced
Ham, Cranberry, your choice of Veggies,
Tossed Harvest Salad, Rolls and Butter.

25-49 employees $35.00 pp
50-2735 employees $32.25 pp
276 or more: $28.93 pp

Fall Flavors

Turkey Tetrazzini, Pork Empanadas,
Ratatouille, Sweet Potato Salad, Walnut
and Apple Chopped Green Salad, Sweet
Breads & Honey Butter

25-49 employees $31.95 pp
30-275 employees $29.95 pp
276 or more: $26.50 pp

Grand Tradition

Fresh Baked Turkey carved at the table,
Honey Baked Ham, Whipped Potatoes,
Stuffing, Gravy, Corn Soufflé, Candied
Sweet Potatoes, Green Beans
Almandine, Tossed Harvest Salad,
Cranberries, Rolls and Butter

25-49 employees $42.00 pp
350-2735 employees $36.00 pp
276 or more: $29.93 pp

Quick Fall Lunch

Turkey and Ham Palm Sandwiches,
Country Red Potato Salad, Fresh Fruit
Skewers, Cole Slaw, Cranberry Roll ups.

25-49 employees $21.95 pp
50-275 employees $18.95 pp
276 or more: $17.50 pp

Desserts: Assorted Sliced Pies w/whipped cream-$8.75 per person
Assorted Fall themed bars and cookies $4.75 per person
Pumpkin Cheesecake, Apple Torte, Ice cream $9.75 pp

Prices include set-up with fall accents,
serving supplies and paper goods.

Uniformed personnel, service charge &
tax will be added and are additional.

Gluten free and vegetarian options available.
There are many ways to tackle a diverse set of
dietary needs. Let us help you with the right
solution for your office.

A variety of menus are available. Custom
menus are not a problem. Tables, chairs,
linens and beverages are available for
additional fees.
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714-779-1260
info@sallyanncatering.com
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