
THANKSGIVING

www.bitecatering.net/holidays/thanksgiving-catering (310) 401-3397 | inquiries@bitecatering.net

$35 per person
1 protein + 3 sides

additional protein: $8.50 pp
additional side: $6 pp

OFFICE THANKSGIVING (25 Guest Minimum - Increments of 5*)

Available November 2nd - November 21st
(delivery/pick-up/limited service)

**Not available for home/social delivery**

PROTEINS

HERB ROASTED SLICED TURKEY
garlic and sage compound butter (3 oz gravy per person)

SLICED MAPLE HAM
with spiced orange maple glaze

ROASTED BUTTERNUT SQUASH (VGN)
red curry and herb marinated with sautéed wild mushrooms, roasted 

broccolini, butternut squash purée and vegetable gravy

SIDES

ROASTED GARLIC YUKON GOLD MASHED POTATOES (V GF)
creamy and delicious!

SWEET ROLL STUFFING (V) 
with vegetables and autumnal herbs

MACARONI AND CHEESE (V)
with a brown butter panko topping

GREEN BEANS ALMONDINE (V GF)
with garlic, lemon, brown butter and almonds

HERB ROASTED CARROTS (V GF)
with orange, thyme, honey and sea salt

ROASTED AUTUMN VEGETABLE MEDLEY (V GF)
with butternut squash, beets and brussels sprouts

AUTUMN SALAD (V GF)
with mixed greens pomegranate seeds, toasted hazelnuts, Pecorino 

cheese and a lemon thyme vinaigrette

SUGGESTED ADD-ONS

CRANBERRY SAUCE
with orange and ginger $8 per pint (serves 8-10)

CARAMELIZED PUMPKIN PIE
$37 (serves 8)

BOURBON PECAN PIE 
$37 (serves 8) 

OLD FASHIONED APPLE CRUMB PIE
$37 (serves 8) 

WHIPPED CREAM
 $10 per pint (serves 8-10) 

ROASTED BUTTERNUT SQUASH VEGAN ENTREE
$120 per pan (serves 8-10)


