
 

Thanksgiving 

 

 
 

DINNER TO-GO 

Stress-Free Chef-Prepared Thanksgiving Meal To-Go Packages featuring our locally raised Lancaster County 
turkeys plus all the fixings! Turkeys are available as cooked and ready-to-eat or brined and uncooked  

for your own preparation. 
 

THANKSGIVING MEAL FOR FOUR    $175 
Meals for Four include half of a 12-14 lb. Locally Raised Brined Turkey, Turkey Giblet Gravy, Classic Sage & 
Mushroom Stuffing, Yukon Gold Garlic Mashed Potatoes, Local Assorted Roasted Fall Vegetables, Green 
Beans with Shallots & Leeks, Cranberry, Orange & Dried Cherry Relish, and a 6” Hollinger Pumpkin, Sweet 
Potato with candied pecan garnish, or Apple Pie. 

THANKSGIVING MEAL FOR EIGHT   $350 
Meals for Eight include a 12-14 lb. Locally Raised Brined Turkey, Turkey Giblet Gravy, Classic Sage & 
Mushroom Stuffing, Yukon Gold Garlic Mashed Potatoes, Local Assorted Roasted Fall Vegetables, Green 
Beans with Shallots & Leeks, Cranberry, Orange & Dried Cherry Relish, and a 9” Hollinger Pumpkin, Sweet 
Potato with candied pecan garnish, or Apple Pie.  

THANKSGIVING MEAL FOR SIXTEEN   $675 
Meals for Sixteen include a 22-24 lb. Locally Raised Brined Turkey, Turkey Giblet Gravy, Classic Sage & 
Mushroom Stuffing, Yukon Gold Garlic Mashed Potatoes, Local Assorted Roasted Fall Vegetables, Green 
Beans with Shallots & Leeks, Cranberry, Orange & Dried Cherry Relish, and two 9” Hollinger Pumpkin, Sweet 
Potato with candied pecan garnish, and/or Apple Pies.  

Customize your Thanksgiving feast with our delectable Thanksgiving a la carte appetizers, sides & pies. 

JUMBO SHRIMP COCKTAIL  
with lemon wedges, cocktail sauce, and garlic aioli 
1 dozen (serves 4): $36; 2 dozen (serves 8): $72 

MINI JUMBO LUMP CRAB CAKES 
house tartar sauce, cocktail sauce, and lemon wedges 
1 dozen (serves 4): $45; 2 dozen (serves 8): $90 

CHEESE AND CHARCUTERIE 
18-month-aged prosciutto di Parma, fennel salami, 
pipedreams fromage goat cheese, 26-month-aged 
Beemster gouda, Italian pecorino infused with merlot, 
crostini, cornichons, pickled vegetables, and apple 
vanilla compote 
Small (serves 4): $38; Large (serves 8): $75 

ROASTED WHOLE TURKEY (12-14 lbs.) $165 

ROASTED WHOLE TURKEY (18-20 lbs.) $250 

ROASTED WHOLE TURKEY (22-24 lbs.)  $325 

2 LBS OF SLICED ROASTED TURKEY  $25 
mix of dark and white meat. No substitutions 

TURKEY GIBLET GRAVY    $7/pint; $12/quart 

CLASSIC SAGE & MUSHROOM STUFFING  $12 
portioned for two 

 

GARLIC MASHED POTATOES  $10 
portioned for two 

ROASTED LOCAL FALL VEGETABLE MEDLEY $10 
portioned for two 

GREEN BEANS W LEEKS & SHALLOTS  $12 
portioned for two 

SWEET POTATO CASSEROLE  $18 for 4; $32 for 8 
pecan crumble topping 

CRANBERRY, ORANGE & CHERRY RELISH  $9 
one pint 

MAC & CHEESE for four  $21 

PARKER HOUSE ROLLS  $10 
12-count 

CAESAR SALAD FOR FOUR $16 

BUTTERNUT SQUASH SOUP  $15 
one quart 

Apple Pie $25 
Pumpkin Pie $25 
Sweet Potato with candied pecan garnish $25 
Key Lime Pie      $30 
Chocolate Bourbon Tart     $38 

All orders must be placed by Friday, November 22nd at noon.  Available for pick-up from all three Hollinger 
Group Restaurants at select times on Wednesday, November 27th and Thursday, November 28th only.  

Please visit the restaurant’s website to place an order.     
For special requests, email thanksgiving@hollingergrouprestaurants.com. 

 


