
THANKSGIVING
MENU

202-248-0864
www.feastinbasket.com



$325 TRADITIONAL MENU

Dessert

Oven Roasted Turkey

Bread Pudding w/ Caramel Glaze
Peach Cobbler
Pecan Pie
Pumpkin Cheesecake
Pumpkin Pie

Broccol i  and Caul i f lower w/ Lemon Chive Butter

Sauteed Sweet Corn w/ Thyme and Lemon Zest

Hasselback Potatoes

Herb Roasted F inger l ing Potatoes

Honey and Cider  Glazed Carrots

Honey Roasted Winter  Vegetables

Leah’s  Green Beans

Macaroni  and Cheese

Mashed Sweet Potatoes

Redskin Mashed Potatoes

Roasted Brussels  Sprouts w/ Bacon Bits

Roasted Butternut Squash

Roasted Gar l ic  Mashed Potatoes

Roasted Root Vegetables

Vegetable Medley

12/16 pounds-small-100.00
22/24 pounds-large- 145.00
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AN
KSGIVING DINNER 

Feeds 6-10 people

Oven Roasted Turkey or Fried Turkey
Garden Salad
Cornbread Stuffing
Gravy
Cranberry Relish
3 sides
Rolls
Dessert

Maple Bourbon Glazed Ham

Glazed Bone-in Ham-80.00
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SidesTraditional Menu



Pasta
With butternut squash, cream and sage

$26.95pp

Filet of Salmon
Served with champagne Dijon sauce

$36.95pp

Chicken Chesapeake
Chicken breast topped with crab imperial

$35.95pp

Creamy Potato Soup w/ Bacon
Pumpkin Bisque
Spinach and Artichoke Dip w/ Crackers
Maple-Cranberry Baked Brie

Chicken Breast
Stuffed with Italian cheeses and spinach

$32.50pp

Choice of 1 appetizer or soup

BBQ Ribs
Slow roasted and glazed with our bbq sauce

$27.95pp

Sliced Oven Roasted Turkey Breast
Maple Glazed Ham
Mixed Greens Salad
Cornbread Stuffing
Cranberry Relish
Gravy
Mashed Potatoes
Mixed Vegetables
Rolls with butter 
Chef Choice Dessert
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DINNER MENU

Entrees-served with two sides/ salad additional 4pp

Teriyaki Salmon
Teriyaki glazed salmon filet w/ sesame sprinkles

$35.95pp

Rolled Flank Steak
Stuffed with sun-dried tomato and spinach

$37.95pp

Roasted Vegetable Lasagna
Garden vegetables, marinara and cheese

$26.95pp

Roasted Prime Rib
Served with au jus and creamy horseradish

$41.95pp

Charcuterie
$225.00 (20-25 guests)

Feast Meatballs w/ BBQ glaze
$35.00 (50pcs)

Mini Maryland Crab Balls w/ Ol Bay Aioli
$100.00 (50 pcs)

Lamb Lollipops w/ Mint Jelly
$350.00 (45 pcs)

Shrimp Cocktail w/ Cocktail Sauce
$150.00 (50 pcs)

Herb Roasted Tenderloin
$260.00 (10-4oz pcs)

Platters and TraysEntrees

$32.99 PP
Minimum 10 guests
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