
THANKSGIVING MENU 2023
TEMPTING APPETIZERS

Baked Brie en Croute (Filled with Brown Sugar and Almonds or Sugar Free Apricot) (Add Cranberries or Fig Jam: $5) Small–$40.00	   Large–$50.00 	
Cheese Basket w/ Crackers 			   $75.00 	
Chopped Chicken Liver 	 (Vegetarian Chopped Liver $17/lb)	 lb	 $16.00 	 	
Crudité with Corinne’s Gourmet Dip				    Small	 $65.00 	 	
Corinne’s Gourmet Dips (Spinach, Low-fat Spinach, Roasted Pepper & Garlic, Onion, Sundried Tomato Pesto, Kalamata Olive, Horseradish) lb	 $9.50 	
Miniature Stuffed Cabbage 	  			   dz 	  $48.00 	 	
Sweet and Sour Meatballs 	  dz 	  $24.00 	 	
Gourmet Franks  	  dz 	  $24.00 	 	 
 

GOURMET SALADS 
Mesclun Salad 	  per person 	  $9.00 	  
Topped with Caramelized Nuts, Dried Cranberries, Mandarin Oranges, Goat Cheese OR Gorgonzola w/ Raspberry Vinaigrette Dressing	

Gourmet Tossed Salad 	  per person 	  $8.50 	
Assorted Artisan Rolls 	  ea	  $1.50 	
Corn Bread 	  ea	  $15.00 	  

Assorted Crackers 	  ea	  $8.50 	  

SOUPS 
Butternut Squash Soup 	  qt 	  $15.00 	
Chicken Noodle Soup with Chunks of Chicken and Carrots  	  qt (feeds 2) 	  $15.00 	
Corn Chowder Soup 	  qt 	  $15.00 	
Hearty Vegetable Soup 	  qt 	 $15.00 	

ELEGANT MAIN ENTREES  
Boneless Capon Stuffed with Traditional Stuffing 	  ea 	  $18.00 	
Cedar Plank Salmon with Verte Sauce  	  ea (feeds 6-8ppl) 	  $165.00 	
Chateaubriand 	 ea (feeds 6-8ppl) 	  $225.00 	
Sliced Honey-Baked Ham w/ Pineapples & Cherries, Served w/ Honey Mustard  	  ea 	  $90.00 	
Rack of Lamb with Mint Jelly & Dijon Mustard (8 chops)  		   ea 	  $52.00 	
Prime Rib Roast with Bone	 ($42.00 without bone) 	  lb 	  $38.00 	
Roasted and Sliced Brisket  	 ($39.00 1st cut extra lean) 	  lb 	  $36.00 	
Roasted Turkey  		   (raw weight) lb 	  $9.95 	
Roasted Chickens (Cut in 1/4 or 1/8 )  	  ea 	  $22.00 	
Duck à l’Orange (Cut in 1/4 or 1/2)  	  ea 	  $48.00 	
Roasted Turkey Breast (Sliced)  	  lb 	  $18.00 	

GRAVIES AND SAUCES 
Mushroom Gravy  	  qt 	  $15.00 	
Giblet Gravy  	  qt 	  $15.00 	
Bing Cherry Sauce  	  lb 	  $15.00 	
Béarnaise Sauce  	  lb 	  $15.00 	

ORDER NUMBER 
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TEL. NO. 

EMAIL 
845 East Jericho Tpke. 
Huntington Station, NY 11746 
www.corinnescatering.com

PHONE	 (631) 351-6030
FAX	 (631) 351-1587
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SIDE DISHES

Corinne’s Homemade Sugar Free/Regular Apple Sauce 	 lb 	  $10.00 	
Corn Pudding	  Small (feeds 2-4)–$20.00 	 Medium (feeds 4-6)–$30.00 	 	Large (feeds 8-10)–$45.00 	
Fruit Filled Noodle Pudding 	  Small (feeds 2-4)–$20.00 	 Medium (feeds 4-6)–$30.00 	 	Large (feeds 8-10)–$50.00 	 	

Honey Glazed Belgian Carrots with Pineapple 	  lb 	  $12.00 	
Mini Potato OR Sweet Potato Pancakes 	  dz 	  $24.00 	
Zucchini Fritters 	  dz 	  $24.00 	
Raspberry Apple Sauce 	  lb 	  $10.00 	
Mandarin Cranberry Compote (with Walnuts) 	  lb 	  $15.00 	
Re-Stuffed Baked Potatoes 	  ea 	  $4.50 	
Re-Stuffed Sweet Potatoes with Mini Marshmallows 	  ea 	  $5.00 	
Red Jacket Roasted Potatoes 	  lb 	  $12.00 	
Regular Mashed Potatoes 	  Small (feeds 2-4)–$20.00 	 Medium (feeds 4-6)–$30.00 	 Large (feeds 8-10)–$45.00 		
Candied Sweet Potatoes 	  Small (feeds 2-4)–$20.00 	 Medium (feeds 4-6)–$30.00 	 Large (feeds 8-10)–$50.00 		
Vegetable Medley Sauté (Broccoli, Cauliflower, Carrots, & Zucchini) 	  lb 	  $12.00 	
String Beans Almondine 	  lb 	  $12.00 	
Sweet Potato Pie with Mini Marshmallows 	  ea 	  $25.00 	
Sweet Potato Soufflé with Mini Marshmallows    Small (feeds 2-4)–$20.00    Medium (feeds 4-6)–$30.00   	 Large (feeds 8-10)–$50.00	 	
Traditional Stuffing 	  Small (feeds 2-4)–$20.00 	 Medium (feeds 4-6)–$30.00 	 Large (feeds 8-10)–$45.00	  	
Sausage Stuffing 	  Small (feeds 2-4)–$25.00 	 Medium (feeds 4-6)–$35.00 	 Large (feeds 8-10)–$50.00 	 	
Zucchini Pie  	  ea 	  $30.00 	
Creamed Spinach  	  lb 	  $15.00 	

SWEET TEMPTATIONS

Ambrosia Salad (Sour Cream, Mandarins, Chunk Pineapple, Cherries, Mini Marshmallows) 	  lb 	  $12.00 	
Assorted Miniature Pastries 	  per person 	  $6.50 	
Chocolate Dipped Strawberries 	  ea 	  $2.00 	
Chocolate OR Vanilla Trifle with Mixed Berries, Custard, & Whipped Cream 	  ea 	  $60.00 	
Fresh Fruit Platter 	  	 Small–$55.00 		  Large–$75.00 	
Apple Crumb Pie 	  ea 	  $25.00 	
New York Cheesecake 	  	 Small–$35.00 		  Large–$55.00 	 	

Pecan Pie 	  ea 	  $30.00 	
Chocolate Pecan Pie 	  ea 	  $35.00 	
Pumpkin Pie 	  ea 	  $25.00 	
Rainbow Cookies 	  lb 	  $15.00 	
Corinne’s Homemade Chocolate Chunk Cookies or Rugelach 	  lb 	  $22.00 	
Flourless Chocolate Cake 	  ea 	  $55.00 	
Hamentashen — Raspberry & Apricot 	  lb 	  $24.00 	

Please note our full-service catering menu is also available

LET US DESIGN YOUR MENU
TO MAKE YOUR HOLIDAY A HEALTHY AND HAPPY ONE!

Follow us on:  
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THANKSGIVING MENU 2023   (CONTINUED)


