
 

We Make it EASY!
Your work is done for you! Our chefs created the perfect 

preperation with fresh onions, apples, freshly cracked black 
pepper, fresh orange, bay leaf, whole garlic, Marsala wine 
and olive oil. The same delicious smell to fill your kitchen 
 — without the work! Easy roasting instructions included.

Oven-Ready TURKEYS
Fresh from Shenandoah Valley, VA

Large $70 serves 15-18 guests

Medium $50 serves 8-10 guests

FREE RANGE -  
Fresh from Amish Country, PA

Large $90 serves 15-18 guest

Medium $70 serves 8-10 guests

Roasted Sliced Turkey Breast $70 
All white meat slices!  
Serves 8-10 guests

Roasted Sliced Boneless  
Turkey Thigh $50  
Fully cooked all dark meat slices. 
Serves 8-10 guests

Thanksgiving Menu

Order online at... StewsCatering.com

We’ll even cook it for you 
for an additional $25 

TURKEYS ARE COOKED AND NEED TO BE RE-HEATED

Don’t Forget the Gravy! Forget the canned jelly!

COMPLETE DINNER For 8 Guests $140
• Medium Shenandoah Valley Roasted Turkey

• Country Style Stuffing  • Choice of 2 sides (see back) 
• Turkey Gravy  • Cranberry Orange Sauce  • 12 Snowball Rolls  

Plus... Choice of either 10” Apple or Pumpkin Pie

Old Fashioned Turkey 
Gravy $6.99 qt. 
Made from fresh turkey stock 
with fresh herbs, garlic and  
bay leaf. (medium turkey 1 qt.  
/ Large turkey 2 qts.)

Cranberry Orange 
Sauce $4.99 pt. 
Made “homestyle” with real 
cranberries, white sugar,  
cinnamon & orange peel.  

BEST SELLER! BEST SELLER!

 NO ANTIBIOTICS  
 & NO HORMONES ADDED

Chef Michael Chef Art Chef Kosta
D A N B U R Y



Idaho Mashed Potatoes 
Made with REAL Idaho  
potatoes from scratch, whipped 
with our own dairy fresh butter 
and milk. 

Country Style Stuffing 
Just like Mom’s! Prepared with 
Country Hearth bread from 
Bethy’s Bakery, celery and fresh 
herbs. 

Roasted Potatoes 
Made with red potatoes, olive oil, 
herbs, and seasoned to  
perfection.

Corn Chipotle & 
honey pudding 
Corn pudding baked with dairy 
fresh cream, sour cream, lash-
ings of bacon and cheddar 
cheese, finished with honey 
and chipotle seasoning. 

Our platters serve approx. 10 - 12 guests. Many 
more selections are available. Prices may vary 
between locations. Inquire at Customer Service.

Orders should be placed  
one (1) week in advance.  

Sweet Potato Mousse 
Fresh yams blended with 
honey, brown sugar, cin-
namon, and dairy fresh milk. 
Fluffy and delicious!

String Bean Almondine 
Lightly sauteed fresh beans 
tossed with red onions and 
almonds and lightly seasoned. 
Great with any entree!

Vegetable Medley 
Steamed seasonal vegetables 
fresh from the farm to your  
table!

Butternut Squash 
with Honey  
Roasted locally grown butternut 
squash and apples with sweet 
red onions, cranberries, and a  
honey apple vinaigrette. 

Cauliflower Au Gratin 
or Potatoes Au Gratin 
Rich & creamy potatoes or tender 
cauliflower florets smothered in a 
hearty cheddar and cream sauce.

Butternut Squash  
with Sage  Roasted in the  
classic old world style with fresh 
sage.

Brussels Sprouts  
with Bacon Whole Brussels 
Sprouts lightly roasted and  
topped with crisp bacon and  
a drizzle of maple syrup.

Country Stuffing with  
LOCAL Apples & Sausage  
Country Hearth bread  
with braised local apples  
and sweet Italian sausage,  
seasoned to perfection.

Homestyle Sides $14.99 ea. ( 2.5 lbs.)

All our sides are made from SCRATCH. We wash and peel, chop and slice,  
simmer and stir so you don’t have to! All side dishes serve approx. 6-8 guests. 

SNOWBALL ROLLS $3.99pkg 

Light and fluffy - super  
soft on the inside. 

Appetizer Platters

SHRIMP PLATTERS 
Extra-Large Approx. 55–60 ......... $39.99 
Jumbo Approx. 42-50 .....................$49.99 
Tender cooked shrimp all peeled, de-veined 
and ready to eat with our own cocktail 
sauce!

Stuffed Mushroom Platter .... $24.99  
Our best seller, stuffed with spinach,  
mozzarella, and romano cheese, blended  
with bread crumbs & garlic. 

Fresh Fruit Platter ...................$16.99 
Fresh honeydew, cantaloupe, watermelon, 
and grapes. All sliced fresh and ready to 
eat!

Fresh Vegetable Platter ...........$16.99  
Fresh celery, carrots, broccoli, and red and 
green peppers surround your choice of dip 
(onion, blue cheese and parmesan with  
peppercorn) or cherry tomatoes. Party 
pleaser!

Cheese & Pepperoni Platter 
..................................Starting at $18.99  
A fine selection of our best cheese - New 
York sharp Cheddar, Vermont White 
Cheddar and Norwegian Jarlsberg, cut into 
cubes with sliced pepperoni in the center. 

10” LOCAL Fruit Pies starting at ...$7.99 
ALL NATURAL. Choose from Wild Maine 
Blueberry, Pumpkin (Stew Sr.’s favorite!),  
Local New York Apple, Hearty Dutch Apple, 
Creamy Coconut Custard, Peach-Blueberry  
or Pecan Pie.

Brownie Platters Starting at ....$14.99  
Our delicious chewy, chocolate brownies 
are a real crowd pleaser. Baked fresh and 
arranged on a pretty tray! Approx. 14 brown-
ies per platter.

Fresh Fruit Tart ...........................$16.99  
Seasonal fruit with apricot glaze in a fluted 
tart shell filled with vanilla pastry cream.  
A sweet ending to your meal.

fresh baked 
 

Made from SCRATCH, our freshly 
baked rolls will complement your meal. 
Choose from... Country Hearth Bread, 
Mini Corn Bread Loaves, Snowball 

Rolls, Dinner Rolls, and more!

entrees

EASY!
just heat & SERVE

BEST SELLER!

BEST SELLER!

BEST SELLER!

BEST SELLER!

NEW! NEW!

...or order online
StewsCatering.com

Mrs. Leonard’s Meat Lasagna .......$50 
Mrs. Leonard’s Cheese Lasagna ...$45 
Our own fresh egg pasta with layers of 
ricotta cheese and marinara sauce. 
 
Spiral Glazed Ham 
Our baked ham is roasted in a pineapple 
glaze. 
Half (Serves 10 Guests) .................$50 
Whole (Serves 20 Guests) .............$90 
Ham Glaze ............................... $4.99 pt. 

To place your order:
Please contact Michele 

in Catering:  
203-790-8030
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