
in addition to our full catering menu, 
we offer these appetizers, sides and 

desserts for your
thanksgiving dinner feast  

PANZANELLA
honeynut squash, brussels, focaccia, cider vin, asiago / 60 (half tray)

MEZZALUNA
half moon butternut squash ravioli, sage brown butter / 65 (half tray)

WEDDING SOUP
chicken soup, tiny meatballs, escarole, pastine / 18 (quart)

FONDUTA
puff pastry wrapped brie, pine nuts, cranberries / 18 (6” round)

BURRATA
hot house heirloom tomatoes, fresh basil / 70 (half tray)

SHRIMP COCKTAIL
u10 shrimp, san marzano cocktail sauce / 42 (1 dozen)

ROCKEFELLAR
duxbury gem oysters, creamed spinach, hollandaise, breadcrumb / 36 (1 dozen) 

STUFFED MUSHROOMS
lump crab and freselle stuffing / 65 (half tray)

appetizers

desserts

PUMPKIN BREAD PUDDING
pumpkin and cream cheese pudding, bourbon caramel / 60 (half tray)

APPLE COBBLER
saratoga apples, mascarpone biscuits, cinnamon gelato / 60 (half tray)

View our selection of antipasto platters and charcuterie boards on our regular catering menu!



sides

SAUSAGE STUFFING
house made brioche, wild mushrooms, italian sausage / 55 (half tray)

BABY CARROTS
roasted with a maple and brown sugar glaze / 55 (half tray)

WHIPPED POTATOES
60/40 russet potato to organic butter ratio / 50 (half tray)

SWEET POTATOES
glazed with molasses, honey and sage / 50 (half tray)

CREAMED SPINACH
garlicky spinach, parmigiano bechamel / 55 (half tray)

CRANBERRY SAUCE
fresh cranberries, orange, grand marinier / 18 (16oz jar)

CACIO e PEPE MAC ‘n CHEESE
zucca pasta, parmigiano, pecorino, black pepper, breadcrumb / 65 (half tray) 

ONION GALLETTE
caramelized onion, goat cheese, short crust / 25 (9” round)

CORNBREAD POLENTA CAKE
chili flake, pancetta drippings, maple butter / 25 (9” round) 

BISCUITS
mascarpone short cake biscuits / 18 (half dozen)

to place an order: info@solevokitchen.com
order deadline: friday 11/17

all orders must be picked up by 9pm, weds 11/22

Bring us your platter or pan, make at-home service elegant and easy!


