
 
 
 
 
 

 
 
 

 
Personal/Private Chef & Catering Service 

www.betonytravelingcafe.com  
Phone:  801-651-9863 

Email:  betonytravelingcafe@gmail.com  
 

Thanksgiving Dinner 
 

Multi-course Traditional Thanksgiving Dinner Menu Plan 
 
 

 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

Pricing: 
 

Minimum 10 guests 
All-inclusive (groceries, meal prep, table service, clean up) 

 

10-20 people:  $150/person 
21-30 people:  $125/person 

Children:  $25/ea. 
 

Wine Pairings: 
 

$15 additional per person 
*custom wine pairings available upon request 

 
 



Salad Course 
 

(Choose 1) 
 

Mixed Baby Greens Salad  
Mixed baby greens, strawberries, pecans, and goat cheese tossed with an apple cider vinaigrette 

 
Caesar Salad  

Crisp Romaine Lettuce tossed in a homemade Caesar dressing and topped with handmade croutons and 
shaved parmesan cheese 

 
Spinach Salad 

Spinach salad with strawberries, walnuts, feta crumbles and a balsamic maple glaze 
 

Main Course 
 

(All Inclusive) 
 

Traditional Thanksgiving Turkey  
Locally sourced turkey, brined, filled with aromatics, and oven-roasted to juicy perfection 

 
Homemade Mac n’ Cheese Italian Style  

Momma’s classic homemade baked Macaroni and Cheese.  Conchiglie (seashell-shaped pasta) prepared with a 
mix of fresh specialty cheeses in a homemade Béchamel sauce 

 
Homemade Cranberry Sauce  

Simply prepared, w/ fresh cranberries, sugar, and lemon juice 
 

Homemade Gravy  
Homemade turkey gravy w/ red wine & fresh herbs 

 

Side Dishes 
 

(Choose 1 vegetable, 1 potato, and 1 small bread) 
 

Vegetable Choices: 
 

Brussels Sprout & Caramelized Onion sauté - optional:  sautéed Pancetta 
 

or 
 

Green Beans Amandine  
 

Potato Choices: 
 

Roasted Garlic Mashed Potatoes  
 

or 
 

Sweet Potato Mash 
 
 
 
 



Small Bread Choices: 
 

Skillet Corn Bread - The Southern classic, baked in a cast iron skillet.  Served alongside softened butter and 
honey. 

 

or 
 

Croissants - The French classic. Light as air, flaky, buttery and baked to a deep golden brown 
 

Dessert Course 
 

(Choose 1) 
 

Apple Pie  
Delicious and simply prepared apple pie, made using only the freshest and most crisp seasonal apples.  Served 

w/ vanilla ice cream and caramel sauce. 
 

Dutch Shoofly Pie  
A classic of Pennsylvania’s Amish country, this sweet sugarcane pie has its roots in the Danish tradition.  

Served w/ homemade whipped cream & ice cream. 
 

New England Mince Pie  
A puritan New England classic prepared in the old-world style.  A cooked lean beef roast is very finely chopped 

and mixed with fruit, sugar, spices & a ‘secret’ ingredient and baked into a pie dough. 
 

Pumpkin Pie   
Freshly roasted pumpkin mixed with an assortment of classic New England flavors and baked to perfection.  

Served w/ homemade whipped cream & ice cream. 
 

-- 
 

Additional Options… 
 

*Dietary restrictions accommodated upon request 
 

*Multiple per-course options made available upon request 
 

*Recommendations for bar & cocktail service made available upon request 
 

*Post-meal service gratuity and review always appreciated 
 


