
Festive Flavors Delivered 
to Your Workplace!

T H A N K S G I V I N G  F E A S T
Apple Cider Brined & Roasted Turkey Breast (GF, DF)

Traditional Sage Stuffing

Garlic Thyme Turkey Gravy 

Cranberry Orange Chutney (GF, VG)

Roasted Butternut Squash (GF, VG)

Sauteed Green Beans with Garlic (GF, VG)

Creamy Mashed Potatoes (GF, V)

20 person minimum | 29.95 pp
Vegetarian Gravy and Gluten Free Stuffing 
Available Upon Request

ADD ON SIDES
$6.25 each

Buttered Sweet Corn (GF, V)

Mashed Yellow Turnips with Crispy Shallots (GF, V)

Candied Yams with Mini Marshmallows (GF, V)

DESSERTS
Pumpkin Pie, Apple Pie, Maine Blueberry Pie,
Chocolate Cream Pie
25. each | serves 8

Pumpkin Spiced Cannoli 
36.5 dozen

Cranberry White Chocolate Cookies
27. dozen

Cider Donuts 
39. dozen

We provide endless options for special dietary needs. 
Please discuss these selections with your catering specialist.

617.731.1300
catering@rebeccasculinarygroup.com 
rebeccasculinarygroup.com

(V) Vegetarian  (VG) Vegan  (GF) Gluten Friendly  (DF) Dairy Friendly
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