
THANKSGIVING MENU 2015
SIDES

Smashed sweet potatoes, brown butter, sage, cayenne candied pecans

Herb & parmesan crusted roasted winter squash

Goat cheese whipped potatoes 

Roasted mixed fall veggies with charmoula dressing

Creamed spinach with crispy shallots

Red wine braised cipollini onions with thyme 

Autumn rice pilaf with wild rice, squash, carrots, celery, apples, caramelized onion

Classic stuffing, sourdough, dried fruit, mixed herbs

Gluten free cornbread stuffing

SALADS
Pickled Fennel, Orange & Beet salad

with candied pepitas, arugula, parsley, shallot vinaigrette

Palate Cleanser Salad
watermelon radish, mixed greens, lemon-Dijon vinaigrette

Chopped Kale & Leek Caesar 
mixed kale, salty pickled rye croutons, vegan Caesar dressing

Chicory & Grilled Pear Salad
lardons, gorgonzola, maple-balsamic vinaigrette

SAUCES

Vegetarian gravy 

Orange zest cranberry sauce 

House-made Harissa 

Josephine’s Feast heirloom apple butter

Josephine’s Feast cardamom pumpkin chutney

Vinaigrettes made to order



SWEETS

SPECIALTY BREADS & PIES BY CARISSA’S BREADS

(pies are 9” and serves 8 ppl)

Maple walnut oat bread

Sourdough country boule

Farm wheat loaf

Salty Pickled Rye loaf

+ add whipped herb butter

Concord Grape Pie
wild Concord grapes foraged from the North Fork, soft white spring wheat crust

Bacon Lattice Apple Pie
 Mecox Bay Dairy Farm thick cut bacon, rosemary wheat crust

Cranberry & Pear Pie 
maple meringue, brown sugar & ginger, thyme wheat all butter crust

Salted Caramel Apple Pie
rye/wheat double crust

Pumpkin & Squash Pie
 Pumpkin, Delicata & Butternut squash, traditional pumpkin pie spice, hard red winter

wheat crust

Chocolate & Vanilla Checkerboard Pie
Dark cocoa wheat crust

Cider Cheesecake Pie
Soft white wheat crust & fresh figs

+ add whipped maple nutmeg cream to any pie purchase

DELIVERY TUESDAY NOV. 24TH & WEDNESDAY NOV. 25TH

For pricing and reservations, please email: hello@madelinepicnic.co

All orders must be made by Thursday, November 19th by 4pm

We recommend ordering as soon as possible to guarantee that you get exactly what you want



THANKSGIVING MENU 2015

SIDES

Smashed sweet potatoes, brown butter, sage, cayenne candied pecans

Herb & parmesan crusted roasted winter squash 

Roasted mixed Fall veggies with charmoula dressing

Creamed spinach with crispy shallots

Red wine braised cipollini onions with thyme 

Autumn rice pilaf with wild rice, squash, carrots, celery, apples, caramelized onion

Classic stuffing, sourdough, dried fruit, mixed herbs

Cornbread stuffing (GF)

SALADS
Pickled Fennel, Orange & Beet salad

with candied pepitas, arugula, parsley, shallot vinaigrette

Palate Cleanser Salad
watermelon radish, mixed greens, lemon-Dijon vinaigrette

Chopped Kale & Leek Caesar 
mixed kale, salty pickled rye croutons, vegan Caesar dressing

Chicory & Grilled Pear Salad
lardons, gorgonzola, maple-balsamic vinaigrette

SAUCES

Vegetarian gravy 

Orange zest cranberry sauce 

House-made Harissa 

Josephine’s Feast heirloom apple butter

Josephine’s Feast cardamom pumpkin chutney

Vinaigrettes made to order



SWEETS

Specialty Breads & Pies by Carissa’s Breads

(pies are 9” and serves 8 ppl)

Maple walnut oat bread

Sourdough country boule

Farm wheat loaf

Salty Pickled Rye loaf

+ add whipped herb butter

Concord Grape Pie
wild Concord grapes foraged from the North Fork, soft white spring wheat crust

Bacon Lattice Apple Pie
 Mecox Bay Dairy Farm thick cut bacon, rosemary wheat crust

Cranberry & Pear Pie 
maple meringue, brown sugar & ginger, thyme wheat all butter crust

Salted Caramel Apple Pie
rye/wheat double crust

Pumpkin & Squash Pie
 Pumpkin, Delicata & Butternut squash, traditional pumpkin pie spice, hard red winter

wheat crust

Chocolate & Vanilla Checkerboard Pie
Dark cocoa wheat crust

Cider Cheesecake Pie
Soft white wheat crust & fresh figs

+ add Whipped Maple Nutmeg Cream with any pie purchase

DELIVERY TUESDAY NOV. 24TH & WEDNESDAY NOV. 25TH

For pricing and reservations, please email: hello@madelinepicnic.co

All orders must be made by Thursday, November 19th by 4pm

We recommend ordering as soon as possible to guarantee that you get exactly what you want


