
THANKSGIVING CATERING MENU
ROYALFLAMINGOCATERING.COM

APPETIZERS & STARTERS

Grazing Board $10 pp
An artful arrangement of cured meats, sausage, cheeses,
pickled items, vegetables, marinated seasonal delights,
crostini, crackers, fruit, dips & spreads.
Ask about our deluxe display option!

Holiday Trio of Appetizers $9.50 pp
Goat Cheese Crusted Grapes with Herbs and Lemon
Zest
Bacon Wrapped Chevre Stuffed Dates
Cranberry Orange Meatballs

Autumn Waldorf Salad $8 pp
A modern take on the classic. Chopped Kale & Butter
Lettuces, tossed with Candied Walnuts, Crisp Apples,
Fresh Dill, Shallots, Sliced Grapes tossed in a Creamy
Shallot-Balsamic Dressing. It’s amazing!
*Comes with Dinner Rolls

MAIN COURSE OPTIONS - $18 PER
PERSON

Comes with 1 Side Choice - Choose additional 

Herb Crusted / or / Blackened - Roasted &
Sliced Turkey Breast (includes gravy)
Cure 81 Sliced Ham - with Pineapple Maple
Glaze

Sliced Angus Grade Beef Tenderloin - with
Chimichurri & Horseradish Cream on the Side

Roasted Root Vegetable Curry (Vegan Entree)

Creamy Dijon-Shallot & White Wine Sauced
Bell & Evans Chicken Drumsticks

ACCOMPANIMENTS - EACH @ $3.50
PP

Scratch Made Cranberry Orange Sauce (not from
a can!)

Wild Mushroom & Sage Creamy Gravy OR
Classic Brown Gravy

White Cream Gravy with Dijon, Shallot, Herbs

Assorted Dinner Rolls, or Focaccia

DESSERTS

Pumpkin Chiffon Cake Cups //
Tiramisu Cake Cups

$6 per
person

Whole Pumpkin Chiffon Cake (Serves
14-16)

$72 ea

Apple Spice Cobbler / Blackberry
Peach Cobbler

$6 per
person

Cranberry Walnut Chocolate Chip
Cookies

$4 ea

Limoncello Cake (Serves 14) $56

Pistachio Ricotta Cheesecake (Serves
14)

$60

SIDES - $4 PER PERSON

Chive & Sour Cream Yukon Gold Mashed Potatoes
OR Roast Garlic Mashed Potatoes

Mushroom & Shallot Bread Pudding with Creamy
Gruyere Sauce (it’s also amazing)

Cauliflower Gratin

Sauteed Green Beans

Sage & Apple Oven Toasted Dressing (Stuffing)

Roasted Carrots & Parsnips with Chimichurri or
Honey & Parsley

Roasted Brussels Sprouts with Cranberries & Pecans

Cinnamon & Clove Spiced Butternut Squash

KEEP IT SIMPLE HOLIDAY PACKAGE - MINIMUM 12
Choose 1 Main, 2 Sides, comes with Salad, Rolls, Dessert, Dressing, Cran
and Gravy

$42 per
person

*add second Main +$10 pp
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