THANKSGIVING MENU
If you're giving thanks with friends or family members that prefer plant-based options, we have the
dishes to help you, either round out the table with foods that everyone can eat, or even go full-on
vegan, and offer a completely animal-free meal.
VEGAN PROTEINS
VEGAN TURKEY LOAF
Vegan Turkey Style Roast with Crispy Skin
garnished with citrus and fresh herbs
Optional stuffing stuffed loaf
$26.00 (serves 6-8)
VEGAN BEEF RIBS
The best barbecue vegan ribs made with tender
meaty jackfruit, high protein wheat gluten and
all the traditional smoky BBQ spices
$32.00 (serves 6-8)
VEGAN MEATLOAF
Delicious, and the taste is a perfect balance of
smokey and flavorful, made with textrued
vegetable protein, vegetables and spices.
$32.00 (serves 6-8)
ACCOMPANIMENTS & SIDES
YUKON GOLD MASHED POTATOES
Creamy and delicious
$12 per half pan/ $24 per full pan
CORNBREAD DRESSING
Southern-Style Cornbread, sautéed vegetables,
a few slices of whole-grain bread (use glutenfree, if desired), thyme, sage.
$12 per half pan/ $24 per full pan
GREEN BEANS
With garlic, lemon and slivered almonds
$12 per half pan/ $24 per full pan
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ACCOMPANIMENTS & SIDES cont.
ROASTED CARROTS
With balsamic, maple syrup and sea salt
$12 per half pan/ $24 per full pan
KALE & MUSTARD GREENS
Southern style greens with our signature green
seasoning, replicating the smoky rich essence of
Grandmama’s greens
$15 per half pan/ $30 per full pan
VEGAN MAC & CHEESE
Cavatappi pasta with super creamy vegan cheese
sauce
$15 per half pan/ $30 per full pan
SWEET POTATOES WITH PECANS
Whipped with vegan butter, maple syrup topped
with pecans
$15 per half pan/ $30 per full pan
BRUSSEL SPROUTS
sweet caramelized brussels sprouts with garlic
$15 per half pan/ $30 per full pan
ROASTED AUTUNM VEGETABLE MEDLEY
seasonal, colorful roasted veggie blend
$15 per half pan/ $30 per full pan
SALADS
MIXED GREENS SALAD
Mixed greens, shredded carrots, cucumbers and
tomato, served with balsamic vinaigrette
$5.00 per person
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SALADS cont.
KALE SALAD
Massaged kale, julienne red onions,
sliced apples and roasted chickpeas,
served with almonds and green
goddess dressing.
$5.00 per person
ROASTED BEET AND CITRUS
SALAD
Roasted golden and red beets,
oranges, ruby red grapefruit, shaved
fennel, pistachio crumble, and a
mustard vinaigrette, served over a
bed of arugula.
$6.00 per person

EXTRAS
MUSHROOM GRAVY
wonderful depth of flavor, you'll love
this versatile sauce.
CHICK’N GRAVY
Made with our signature chick’n
flavored vegan seasoning.
HOMEMADE SKILLET
CORNBREAD MUFFINS
$2.00 each (served by them dozen)
HOMEMADE CRANBERRY SAUCE
With orange
$8 per pint (serves 8-10)
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DESSERTS
SWEET POTATO PIE
With decorative pie crust leaves
$18 (serves 8-10)
PECAN PIE
With decorative pie crust leaves
$18 (serves 8-10)
APPLE CRUMB PIE
With decorative pie crust leaves
$18 (serves 8-10)
PEACH COBBLER
With decorative pie crust leaves
$12 per half pan/ $24 per full pan
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