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SOUPS-

pint serves 2ppl, quart serves 4ppl)
int (160z) $7.99 Quart (320z) $13.99

utumn Harvest Vegetable Minestrone
Corn & Shrimp Chowder

Roasted Butternut Bisque
a smooth, sweet puree of butternut squash
w/ a touch of maple syrup
and a sprinkle of cinnamon

-STUFFINGS-

1Ib serves 3ppl

. Traditional Cornbread
apple, parsnip, and sage

Roasted Chestnut & Cranberry $14.991b

| .SAUCES.

Pint (160z) $7.99 Quart (320z) $13.99

" All-Natural Turkey Gravy
» Cranberry & Orange Compote

cinnamon and port wine

$13.991b
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Menu ?

-SALADS-

Small (serves 4-6) $29.99
Large (serves 8-12) $49.99

Market Greens
roasted pear, candied walnuts,
blue cheese, balsamic vinaigrette

Kale & Wheatberry Salad

apples, golden raisins, cranberries,
walnuts, lemon honey vinaigrette

.APPETIZERS ¢

Half Tray (serves 6-8) $49.99
Full Tray (serves 10-12) $89.99

Baked Mac and Cheese

Pumpkin Ravioli
w/ almonds, sage cream,
and parmigiano reggiano

1Ib serves 3ppl
Wild Mushroom Strudel

sautéed wild mushrooms & shallots
w/ parmesan cheese and truffles in puff past®

3 0z Chesapeake Bay Crab Cakes $24.991b

w/ classic remoulade sauce

Grilled Jumbo Shrimp

w/ spicy garlic maple glaze

$22.99

$24.991b

Small (serves 4-6) $89.99
Large (serves 8-10) $139.99

Foodcellar Artisanal Cheese Board
young manchego, goat gouda,
french brie, and yellow cheddar
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®SIDES-:
b sefve:s 3ppl $12.991b

Roasted Sweet Potato Puree
w/ vanilla and brown sugar

lassic & Creamy Mashed Potatoes

Roasted Fingerling Potatoes
w/ fresh herbs and garlic

auteed Brussels Sprouts
w/ garlic and bacon bits
b . Haricots Vert
w/ hazelnuts and lemon
Roasted Acorn Squash
w/ chipotle cinnamon rub and honey glaze
Foodcellar's Creamed Spinach
& Mushrooms
Sauteed Broccoli Rabe
w/ shaved garlic and extra virgin olive oil
Sauteed Cauliflower & Broccoli Florets
w/ extra virgin olive oil and garlic
Roasted Root Veggies
w/ apple cider glaze and parsley

Roasted Sweet Potato Wedges

w/ orange, cinnamon, and brown sugar

| .DESSERTS

Classic American Pies $26.99
apple, apple crumb, pumpkin, blueberry
pumpkin cheese, or sweet potato

=+ Classic'Pegan Pie $30.99

*Homemade Mini Pecan Tart  $7.99 (dz)
Salted Caramel Cake $37.99
$37.99

Cﬁ'rot Spice,Cake

. i

-MAIN COURSES:

1Ib serves 3ppl
All-Natural Whole Turkey* $1

herb roasted or maple glazed; 10-16 |
*The turkey weight you select is
its weight before cooking.
We recommend ordering 3-5 Ibs more than '
your desired cooked weight
to account for shrinkage.

Roasted Organic Chicken $15.991b
garlic herb buttered chicken, range 4-5lbs
stuffed w/ long grain wild rice stuffing

All-Natural Turkey Breast $17.991b

choice of herb roasted

or maple cinnamon glaze
All-Natural Spiral Cut Ham

w/ apple cider glaze

(half and full hams available)
Baked Salmon Fillet

w/ a choice of lemon garlic butter,

ginger teriyaki glaze, or citrus glaze
Roasted Boneless Ribeye $29.991b ¢

w/ Green peppercorn sauce; avg. 8-10 Ib

-FOODCELLAR’S
SPECIAL-

Small (serves 6-8) $69.99
Large (serves 12-14) $89.99

Assorted Seasonal Bites Platter
cookies, pecan tarts, cinnamon rolls, rugelach,
pumpkin mini muffins, maple apple mini donuts,
apple mini muffins, cinnamon mini donuts, %
pumpkin cheese bar, carrot spice bar o

(while supplies last) contains nuts

$19.99Ib

$25.991b

GANTRY PLAZA
4-85 47th Rd. Tel: 718-606-9786
customerservice@foodcellarco.com
STORE HOURS
Thanksgiving Eve: 8AM-10PM
Thanksgiving Day: 8AM-4PM
Black Friday: 9AM-10PM

COURT SQUARE
43-18 Crescent St. Tel: 718-606-1888
cscrescent@foodcellarco.com
STORE HOURS
Thanksgiving Eve: 7:30AM-10PM
Thanksgiving Day: 8AM-4PM
Black Friday: 9AM-9PM

- TERMS & CONDITIONS - All sales are final.
Orders must be placed and paid for in-person (required)
no later than 8PM on Monday, Nov 23.
Order pick-ups will be on Thursday, Nov 26, between 10AM-1P M
Orders not paid for in-person (required)
by the deadline will not be processed and fulfilled.




