
Alicia’s Cookery & Catering 

Thanksgiving 
2009 

 
 
Good Morning! (Let’s make your day easy as pie!) 
Cran-nut Muffins       $2.50 per piece 
Fresh Fruit Salad (Serves 8 – 10)     $32 
Golden Raisin Scones w/ Cream & Jam (ready to bake)  $21/6 scones 
Sausage Rolls w/ Spicy Mustard (ready to bake)    $15/1dz 
Veggie Quiche        $22 
 

Appetizers & Tapas (serves 8 – 10p) 
Antipasti & Crudite Platter with Dipping Sauce   $35 
Brandied Apple-Pecan Brie en Croute w/ Dried Herbed Bread $45 
Cheesy Bread Topping       $10pt 
Date Rumaki         $38/3dz 
Goat Cheese Torte & Cran-Mango Salsa w/ Dried Herbed Bread $45 
Gorgonzola Stuffed Figs topped with a Balsamic Glaze  $28/2dz 
Mexican Jumbo Shrimp with Louie & Cocktail Sauce    $45/2dz 
Spinach, Poblano & Artichoke Dip w/ Dried Herbed Bread  $45 
 

Soup & Salads 
Pumpkin Bisque with Toasted Parmesan Pepitas    $12qt 
Bronze & Butterhead Greens w/ Macadamia Nuts,  

Calimyrna Figs, Goat Cheese & Balsamic Vinaigrette  $4pp 
Field Greens with Pomegranates, Fuyu Persimmons,  

Toasted Almonds & Sherry Vinaigrette    $4pp 
Heavenly Cranberry Salad      $15qt 
Mama D’s Broccoli Salad      $15qt 
Mediterranean Couscous w/ Cranberries & Feta   $15qt 
 

Sides, Dressings & More 
Sourdough Chestnut Dressing with  

Caramelized Onions & Toasted Pecans   $15qt  
Cornbread Apple-Sausage Stuffing with Almonds   $15qt 
Mashed Potatoes       $13qt   
Giblet Gravy        $13qt 
Traditional Macaroni & Cheese  (OMG!)    $15qt 
Maloney’s Scalloped Corn      $15qt 
Glazed Pecan Sweet Potatoes & Apples (for 6- 8)      $17qt 
Cauliflower & Broccoli Au Gratin     $15qt 
Glazed Serrano Carrots with Ginger       $15qt 
Calabacitas (Squash, Corn & Cheese Casserole)   $15qt  
“Far From Canned” Cranberry & Pomegranate Sauce   $10pt 
 

More/Over→ 



 
  

 
Desserts & Our Oven-Baked Goods 
Apple Crumble Caramel, Pecan or Cherry Pie     $22 
Carrot Cake Cheesecake (WOW! your family)   $55 
Chocolate Spice Leaf Cut Outs     $18dz 
Decorated Pumpkin & Leaf Cut Outs     $18dz 
Orange-Poppy Seed Rolls OR Dill Rolls           $13dz 
Petite Chocolate Dipped almond Florentines    $15dz 
Pumpkin, Pecan, or White Chocolate Cranberry Bars   $18dz 
Pumpkin Pie with Spiced Whipped Cream    $20 

 
Trimmings for your Turkey    $325/Serves 8-10 
Brandied Apple-Pecan Brie en Croute (with Fresh Fruit & Crackers) 
Antipasti & Crudite Platter w/ Dipping Sauce (with enough olives for every finger) 
Cream of Pumpkin Soup with Toasted Pepitas & Parmesan 
Field Greens of your choice 
Mashed Potatoes with Giblet Gravy  
Your choice of dressing  
Sweet Potatoes  
Cauliflower & Broccoli Cracker Au Gratin OR Calabacitas 
“Far From Canned” Cranberry & Pomegranate Sauce  
Dill OR Orange Poppy Seed Rolls 
Pumpkin Pie, Apple Crumble Caramel Pie & Pecan Bars 
 W/Spiced Whipped Cream  
 

Birds 
Raw, Brined, Seasoned, Ready to Roast Turkey (aprox.22 lbs)  $80 
(Ask about our Honey Glazed Ham!) 

 
 

During these crazy and chaotic times, it is important for me to stop and think about all the 
things for which I’m thankful.  I am thankful for four entertaining grandchildren, three daughters that 
keep me moving & devoted employees.  I am also incredibly thankful for you, my customers, who enrich 
my life everyday because of your kindness and loyalty.  

In some small way, I hope we can make this holiday season easier for you and yours!    
Bon Appetit, and don’t forget, everything is better with butter! 

Alicia 

Pick-up from 2pm -6pm on Wednesday November 25th 
Orders will be accepted until Saturday November 21st 

 

 
 

590 W. Central Ste. N 
Brea, Ca 92821 
714-990-4700 


