
THANKSGIVING MENU FOR GTC CATERING 
Served Family Style - Pick Up Only – Available for groups 6 or more -  $255 per package

SIDES (CHOOSE 3)
TRADITIONAL STUFFING 
Country bread, sausage, sage, celery

SWEET POTATO PURÉE 
Brown butter, cinnamon, candied pecans

GARLIC WHIPPED POTATOES 
Chive butter

ROASTED BRUSSELS SPROUTS 
Pancetta, balsamic molasses

GREEN BEAN ALMONDINE 
Lemon brown butter, toasted almonds

DESSERTS (CHOOSE 1)
PUMPKIN CHEESECAKE 
Gingersnap crust, Chantilly cream

PECAN PIE BARS 
Salted caramel drizzle

APPLE CRUMBLE 
Cinnamon oat streusel

ADD-ONS & ENHANCEMENTS
Eco Friendly plateware available | Chef-signed menu card | Wine pairings available | 4-pack craft beer available to-go

(SERVES 6)

CHEESE & CHARCUTERIE $65
Chef’s selection of imported meats and cheeses, seasonal accompaniments, fruit, toasted baguette

SHRIMP COCKTAIL $45
Poached shrimp & house made cocktail sauce

GTC HUMMUS & WHIPPED FETA PLATTER WITH CRUDITÉ AND NAAN $45
CRUDITÉ & GREEN GODDESS DRESSING $30

MARINATED BUFFALO MOZZARELLA WITH OVEN CURED CHERRY TOMATOES 
AND FRESHLY BAKED HERB LOAF $45

MAIN COURSE (CHOOSE 2) 
OR CHOOSE A WHOLE TURKEY
** all items available as an additional selection

ROASTED HERB-BRINED TURKEY BREAST  
Classic gravy, cranberry-orange relish

CONFIT TURKEY LEGS  
Garlic-thyme jus

MAPLE-GLAZED HAM  
Bonded Bourbon-mustard glaze

STUFFED ACORN SQUASH (VEGETARIAN) 
Lacinato Kale, Farro, Parmesan

STARTERS & SPREADS
(WILL INCLUDE)

BUTTERNUT SQUASH SOUP 
Brown butter, sage, toasted pumpkin seeds

HARVEST SALAD 
Baby kale, dried cranberries, spiced pecans, 
shaved manchego, maple-sherry vinaigrette

FRESHLY BAKED PARKER HOUSE ROLLS
with whipped honey butter

PACKAGING & SERVICE NOTES
Delivered in oven-ready aluminum pans (or compostable trays upon request)
Includes heating instructions and labeled packaging | Includes menu cards

Order on-line: Garcestradingcompany.com | Or email cira.managers@garcestradingcompany.com 
2929 Arch Street, Philadelphia, PA


