Thanksgiving Menu 2017

Tel: (617) 566-7775
Email: virginiasfinefoods@yahoo.com

Appeligens & Stantens

Butternut Cider Soup- a rich soup puree made with our homemade chicken stock, apple cider, and fall
seasons 14/quart

Salmon Torta layers of wild salmon, whipped cream cheese, capers, and homemade pesto 40

Baby Brie En Croute- our most popular appetizer! Brie with apricot, pecans, and seasonal spices
melted into our own brioche dough 29.99

Sides & Salads

Maple Glazed Brussels Sprouts- sautéed with pearl onions and tossed with a maple glaze 10.95/1b

Virginia’s Traditional Stuffing- old fashioned recipe with white mushrooms, celery, onions, herbs,
and homemade turkey stock. Ready for your bird or casserole! 9.99/1b

Butternut Squash Salad- hand tossed with arugula, quinoa, cranberries, and pistachios, served with a
tangy vinaigrette 14.99/1b

Sweet Potato Crumble- mashed sweet potatoes, baked with a pecan topping 10.95/1b

Heavenly Garlic Mashed Potatoes- made with yukon potatoes, caramelized leeks, and topped off
with a hint of whipped cream cheese 9.95/1b

Cranberry Relish- made with freshly cooked cranberries, orange slices, and fresh pecans 12.50/1b
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Lima Bean Salad- made with fresh dill and lemon vinaigrette 14.99/lb

Choose the turkey for your party and our kitchen will prepare for you just the way you like it! 8.99/1b

Desserts

Apple Pie- made with a flaky pie crust & piled high with a macintosh and granny smith apples of
delicious apples $30

Sweet Pumpkin Pie- made with our very own gingersnap crust with a creamy pumpkin filling 25

Cranberry Pear Strudel- flaky and buttery puff pastry dough filled with cranberries, pears, and
autumn spices 36

Walnut Baklava- Arda’s special homemade baklava made with puff pastry dough, filled with glazed
walnuts & baked to perfection- orders available in half and full sizes pan- 30-60

All of us at Virginia’s wish you a happy and safe Thanksgiving!



