503.380.7614, catering@southbankkitchen.com

THANKSGIVING CATERING MENU (Order must be submitted by Sat 11/19)

includes one salad, three sides and three accompaniments

75.00 serves 6 | 135.00 serves 12 | 200.00 serves 18

choose one

Northwest

mixed greens with sliced local pear, blue cheese, candied hazelnuts and dried cranberries
served with balsamic vinaigrette

Pomegranate, Fennel and Orange

mixed greens with sliced fennel, red onion, mandarin oranges and pomegranate seeds.
served with orange pomegranate dressing

choose three

Roasted Brussel Sprouts
with garlic and pancetta

Rosemary Bread Stuffing
with fennel and lemon

Roasted Root Vegetables
caramelized with balsamic vinegar and brown sugar

Garlic Mashed Potatoes

Creamy Polenta
with wild mushrooms and bacon

Quinoa
white and red quinoa with dried cranberries and fresh herbs

Moroccan Couscous
couscous made with chicken stock, cumin and saffron, tossed with butternut squash, zucchini, carrots, onions

Roasted Beet
roasted beets tossed with sliced fennel, mandarin oranges, goat cheese, extra virgin olive oil, salt and pepper
includes all three

Artisan Breads
rosemary loaf, multigrain loaf and cranberry-walnut thyme focaccia

Turkey Gravy

Cranberry Orange Sauce

(additional cost, not included in package)

Pies

Apple | Apple with Huckleberries | Bumbleberry | Cherry | Marionberry | Peach | Peach with Huckleberries | Strawberry Rhubarb |
Triple Berry | Rhubarb Raspberry | Pumpkin | Pecan | Pumpkin Pecan 22.00 each, serves 8-10

Box of mini artisan cookies, french macaroons, brownie bites, blissful delights, lemon and pecan bars.

18.00 serves 6 | 32.00 serves 12| 48.00 serves 18 [three pieces pp]

15.00 — Hood River Area; 25.00 — Odell, Parkdale, Bingen, White Salmon and Underwood



