
FRIED TURKEY BREAST $19 / lbs 

1 Pound = 3-5 Servings 
 

CORNBREAD STUFFING $26 / Pan 

1 pan = 14-16 Servings  $15 / Half Pan 
 

GRAVY     $4 / Pint 
CRANBERRY SAUCE  $4 / Pint 

1 Pint is good for about  1 Pound of Turkey 
 

TURKEY PLATTER (3oz)  $6 

3oz Fried Turkey over 1 Scoop of Stuffing  

w/ 1 Gravy or 1 Cranberry Sauce (1) 
 

TURKEY PLATTER (5oz)  $10 

5oz Fried Turkey over 2 Scoops of Stuffing  

w/ Gravy and/or Cranberry Sauce (2) 
 

SIDE SALAD    $3 

House / Caesar / Santa Fe 
 

ALL WRAPS        10% OFF 10 or MORE 

Check out our Regular Menu for Options 
 

SWEET POTATO PIE  $12 / Pie 

1 Pie = 6 Slices 
 

BROWNIES    $26 / Dozen 

 

ALL TURKEY, STUFFING, & GRAVY  

IS AVAILABLE RAPID-COOLED, IN AN  

OVEN SAFE PAN & TURKEY AU JUS  

W/ SIMPLE HEATING INSTRUCTIONS. 
 

THIS IS RECOMMENDED IF YOU  

DO NOT PLAN ON EATING IT WITHIN  

2 HOURS OF PICKING IT UP.  
 

SALES TAX ALWAYS INCLUDED 

ALWAYS AVAILABLE THROUGHOUT THE YEAR!!! 

 

 

 

MOST POPULAR &  
SERVING SIZE SUGGESTIONS 

 

TURKEY PLATTER    =  $6  (LG = +$4) 

+ SIDE SALAD    =  $3 

= TOTAL     = $ 9 / PERSON 
 

2 PEOPLE $43 
1 POUND TURKEY 

1 CUP GRAVY 
1 CUP CRANBERRY 

1 HALF PAN STUFFING 
2 SLICES OF PIE (OR 2 BROWNIES) 

 

4 PEOPLE  $77 
2 LBS TURKEY 

2 PINTS GRAVY 
1 PINT CRANBERRY 

1 HALF PAN STUFFING 
1 SWEET POTATO PIE 

 

8 PEOPLE  $127 
3 LBS TURKEY 

3 PINTS GRAVY 
2 PINT CRANBERRY 

1 PAN STUFFING 
2 SWEET POTATO PIE 

 
20 PEOPLE $252 

6 LBS TURKEY 
6 PINTS GRAVY 

3 PINTS CRANBERRY 
2 PANS STUFFING 

2 SWEET POTATO PIE & 12 BROWNIES 
  

40 PEOPLE $504 
12 LBS TURKEY 

6 QUARTS GRAVY 
3 QUARTS CRANBERRY 

4 PANS STUFFING 
4 SWEET POTATO PIES + 2 doz BROWNIES 


