
 ROASTED TURKEY

YUKON GOLD MASHED POTATOES
PAN GRAVY & CRANBERRY SAUCE

THIS MENU IS OFFERED FOR WEEKDAY LUNCHES ONLY
FROM NOVEMBER 3RD TO NOVEMBER 25TH
FOR A MINIMUM OF 12 GUESTS, THEN IN INCREMENTS OF 6
CHAFING DISHES COMPLETE WITH STERNO ARE OFFERED AT 15 EACH
FOR INQUIRIES OR TO PLACE AN ORDER, PLEASE EMAIL

CATE RING @GODDES S ANDGROCE R. COM

TRADITIONAL STUFF ING

DINNER ROLLS & CHIPOTLE HONEY BUTTER

 

2$ 7

GREEN BEAN CASSEROLE
HOLIDAY COOKIES, BARS & BROWNIES

THAN KSGIVING
BUSINESS LUNCH

PER PERSON 
EXCLUDES TAX AND GRATUITY

VEGAN LUNCHES ARE ALSO AVAILABLE



SAVORY

SWEET

BUTTERNUT SQUASH RISOTTO CAKES V 30
with crispy sage
12 bite-sized cakes

MARYLAND CRAB CAKES 39
with remoulade sauce
12 bite-sized cakes

CRUDITÉ V 50
fresh seasonal and blanched vegetables
with spinach and artichoke dip
serves 12–15 

ARTISANAL CHEESE BOARD V 95
selection of domestic and international cheeses with 
crackers, bread, relish, dried fruits and nuts
serves 12–15 
 
FALL HARVEST SALAD V, GF 55 
baby kale, spinach, roasted butternut squash, 
candied pecans, ricotta salata, dried cranberries,
Goddess dressing
serves 10–12

GODDESS CAESAR SALAD V 50 
chopped romaine, shaved parmesan, croutons, 
house made caesar dressing
serves 10–12

PUMPKIN PIE V 23
flaky pie crust with pumpkin custard
serves 8

PECAN PIE V 32
pecan caramel filling and chocolate fudge
serves 8 

TRADITIONAL APPLE PIE V 32
with flaky double crust
serves 8 

PUMPKIN CHEESECAKE V 32
hand decorated, graham cracker crust
serves 10 

APPLE CRISP V+, GF 7 
flame roasted spiced Fuji apples 
with a crunchy oat streusel topping
individual, serves 1–2

HOLIDAY CUPCAKES V 60
chocolate, vanilla and seasonal flavors
12 cupcakes
gluten free +12

HOLIDAY COOKIES V 54
hand rolled and decorated shortbread cookies - 
turkeys, pumpkins, fall leaves and more
12 cookies

BUSINESS LUNCH
ADD MORE THANKS

BUTTERNUT SQUASH SOUP V, GF 55
diced apples and toasted pepitas
1 gallon, serves 12

GARDENER'S PIE V+ 13
a delightful savory pie filled with roasted mushrooms,
kale, carrots, and beans topped with flaky vegan pastry
individual, serves 1

VEGAN MUSHROOM GRAVY V+ 9 
16 oz

BUTTERNUT SQUASH RAVIOLI V 95
goat cheese, brown butter, candied walnuts, sage
serves 12

CIDER ROASTED BRUSSELS SPROUTS V+, GF 55
thyme, garlic and apple cider
serves 12 
 
SWEET POTATO CASSEROLE V, GF 55
brown sugar, vanilla and toasted pecans
serves 12

MAPLE GLAZED CARROTS V+ 50
serves 12

V = VEGETARIAN  | V+ = VEGAN | GF = GLUTEN FREEserving sizes as accompaniment to full lunch. other sizes available.


