HEART HOSPITALITY. BOLD FLAVORS. FLAWLESS EXECUTION.

THANKSGIVING
BY DISH FOOD & EVENTS




You Host. We Cook.

Gather around the table and leave the cooking to
us. Dish’s made-from-scratch Thanksgiving feast
brings together a pasture-raised roasted turkey,
classic sides, house-baked pies and all the
trimmings, prepared by our chefs and ready to
finish at home. Pick up in Long Island City or
have Thanksgiving delivered throughout NYC. For 18
years, New Yorkers have trusted Dish with their
celebrations. This Thanksgiving, let us take care

of yours. /4/ |
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THE THANKSGIVING FEAST

V | vegetarian
VG | vegan
GF| gluten free
N | contains nuts
S | contains sesame

$595 serves 10 guests

includes everything you need

whole roasted pasture raised turkey
turkey gravy

cranberry orange sauce

bread stuffing

your choice of three sides

pull apart dinner rolls

caramel apple and spiced pumpklin pie

$295 each additional 5 guests
have us carve your roasted turkey $40

choose your three sides

harvest salad v, gf

mixed greens, cranberries, pepitas, goat cheese,
lemon

butternut squash soup vg, gf
classic mashed potatoes v, gt
maple glazed sweet potatoes vg, gf

sauteed green beans n
toasted almonds

roasted brussels sprouts vg, gf
garlic + lemon

add any side $70 for 10 guests

available for ten or more guests, in increments of 5. package substitutions and deletions are not available.



V | vegetarian
VG | vegan
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GRAZING BOX]

designed for 10 guests

(L)
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GOURMET CHEESE $165

assorted artisanal cheese, fresh + dried fruit,
olives,cornichons, salted nuts, pumpkin-chocolate bark,
crackers + crostini

CHEESE + CHARCUTERIE N $175

assorted artisanal cheese, cured meats + salami, fresh +
dried fruit, pickles, grainy mustard, seasonal preserves,
salted nuts, pumpkin-chocolate bark, crackers + crostini

RAINBOW CRUDITES + FRUIT VG, GE, S $90

selection of crisp raw vegetables + freshly cut fruit +
berries, beet hummus, green goddess dip, honey mascarpone
served in a rainbow array of fresh, vibrant color

JUMBO SHRIMP COCKTAIL $1905

poached jumbo shrimp with house-made cocktail sauce,
remoulade sauce + fresh lemon - 48pcs




V | vegetarian

GF| gLuten fros PASS THE BITES

N | contains nuts
S | contains sesame

COCKTAIL BITES

24 pieces per selection

MINI CRAB CAKE $95
remoulade

PIG IN BLANKET S $75
all beef, honey mustard

FIRECRACKER MEATBALL S

gochujang sauce (plant-based available) $90
VEGETABLE SUMMER ROLL

pickled vegetables, cilantro, mint, $85

SOy gilnger sauce

STUFFED BUTTON MUSHROOMS GF $80

gruyere, sweet potato, shallot + cranberry jam




COMPLETE YOUR TABLE

EXTRA HELPINGS
maple glazed ham serves 10 $1660

herb roasted pasture raised boneless turkey breast serves 5 $70
carrot wellington VG, N serves 5 $60
impossible shepherd’s pie VG serves 5 $680
butternut squash soup VG quart $35

turkey pan gravy quart $35

cranberry orange sauce pint 315

southern cornbread butter serves 10 $30

pull apart dinner rolls V dozen $30

baked macaroni + cheese serves 10 $70

herb roasted carrots + turnips serves 10 $70
grilled market vegetable serves 10 $70

SAVE ROOM FOR DESSERT
W | vegeraran caramel apple pie serves 6-8 $45
e || USgE spiced pumpkin pie serves 6-8 $45
GF| gluten free ]
N | contains nuts pecan ple serves 6-8 $45

S | contains sesame

house baked mini desserts 36 pieces $105



KO

DELIVERY + PICKUP

ORDER BY OCTOBER 31 AND ENJOY COMPLIMENTARY
WEDNESDAY DELIVERY WITHIN NYC

Wednesday, November 25, 12:00-6:00pm
Thanksgiving Day, November 26, 8:00am-12:00pm
Long Island City Pickup, Complimentary

Wednesday NYC Delivery $75
Thanksgiving Day NYC Delivery $150

All orders require a $595 food minimum

PLANNING SOMETHING BIGGER? ASK US ABOUT
FULL-SERVICE THANKSGIVING CATERING,
INCLUDING SERVING STAFF + BEVERAGE SERVICE

347 .455.0077 @ dishfoodnyc.com

info@dishfoodnyc.com @  42-25C vernon Boulevard |
Long Island City, NY 11101 #/



http://dishfoodnyc.com/

	THANKSGIVING
	BY DISH FOOD & EVENTS

	You Host. We Cook.
	Gather around the table and leave the cooking to us.  Dish’s made-from-scratch Thanksgiving feast brings together a pasture-raised roasted turkey, classic sides, house-baked pies and all the trimmings, prepared by our chefs and ready to finish at home.  Pick up in Long Island City or have Thanksgiving delivered throughout NYC.  For 18 years, New Yorkers have trusted Dish with their celebrations.  This Thanksgiving, let us take care of yours.
	This is the Dish Difference

	THE THANKSGIVING FEAST
	$595 serves 10 guests
	V | vegetarian
	VG | vegan
	GF| gluten free
	N | contains nuts
	S | contains sesame

	includes everything you need
	whole roasted pasture raised turkey
	turkey gravy
	cranberry orange sauce
	bread stuffing
	your choice of three sides
	pull apart dinner rolls
	caramel apple and spiced pumpkin pie

	choose your three sides
	mixed greens, cranberries, pepitas, goat cheese, lemon
	butternut squash soup vg, gf
	classic mashed potatoes v, gf
	maple glazed sweet potatoes vg, gf
	sauteed green beans n
	toasted almonds

	roasted brussels sprouts vg, gf
	garlic + lemon

	$295 each additional 5 guests
	have us carve your roasted turkey $40
	add any side $70 for 10 guests
	available for ten or more guests, in increments of 5.  package substitutions and deletions are not available.



	START THE CELEBRATION
	GRAZING BOXES
	designed for 10 guests
	GOURMET CHEESE  V, N
	assorted artisanal cheese, fresh + dried fruit, olives,cornichons, salted nuts, pumpkin-chocolate bark, crackers + crostini

	CHEESE + CHARCUTERIE N
	assorted artisanal cheese, cured meats + salami, fresh + dried fruit, pickles, grainy mustard, seasonal preserves, salted nuts, pumpkin-chocolate bark, crackers + crostini
	RAINBOW CRUDITES + FRUIT VG, GF, S
	selection of crisp raw vegetables + freshly cut fruit + berries, beet hummus, green goddess dip, honey mascarpone served in a rainbow array of fresh, vibrant color

	JUMBO SHRIMP COCKTAIL GF
	poached jumbo shrimp with house-made cocktail sauce, remoulade sauce + fresh lemon - 48pcs


	$165
	$175
	$90
	$195


	PASS THE BITES
	COCKTAIL BITES
	24 pieces per selection
	MINI CRAB CAKE
	remoulade

	PIG IN BLANKET S
	all beef, honey mustard

	FIRECRACKER MEATBALL S
	gochujang sauce (plant-based available)

	VEGETABLE SUMMER ROLL
	pickled vegetables, cilantro, mint,
	soy ginger sauce

	STUFFED BUTTON MUSHROOMS GF
	gruyere, sweet potato, shallot + cranberry jam
	$95
	$75
	$90
	$85
	$80



	COMPLETE YOUR TABLE
	EXTRA HELPINGS
	maple glazed ham serves 10 $160
	herb roasted pasture raised boneless turkey breast serves 5 $70
	carrot wellington VG, N serves 5 $60
	impossible shepherd’s pie VG serves 5 $60
	butternut squash soup VG quart $35
	turkey pan gravy quart $35
	cranberry orange sauce pint $15
	southern cornbread butter serves 10 $30
	pull apart dinner rolls V dozen $30
	baked macaroni + cheese serves 10 $70
	herb roasted carrots + turnips serves 10 $70
	grilled market vegetable serves 10 $70

	SAVE ROOM FOR DESSERT
	caramel apple pie serves 6-8 $45
	spiced pumpkin pie serves 6-8 $45
	pecan pie serves 6-8 $45
	house baked mini desserts 36 pieces $105
	ORDER BY OCTOBER 31 AND ENJOY COMPLIMENTARY WEDNESDAY DELIVERY WITHIN NYC



	DELIVERY + PICKUP
	PLANNING SOMETHING BIGGER? ASK US ABOUT FULL-SERVICE THANKSGIVING CATERING, INCLUDING SERVING STAFF + BEVERAGE SERVICE
	347.455.0077
	info@dishfoodnyc.com
	dishfoodnyc.com
	42-25C Vernon Boulevard
	Long Island City, NY 11101



