
Thanksgiving Dinner To-Go
Brined & Applewood Smoked Turkey 

lemon, orange, rosemary, & thyme brine, injected into the turkey and submerged
in the brine for 24 hrs before carefully smoked & par-cooked for 4 hours

Serves 10 - $275

Sage & Shallot Gravy 
fresh sage & Schoharie Valley Farms shallots simmered in turkey stock & a

chardonnay reduction
Apple Cider Doughnut Stuffing

ILF cider doughnuts & sourdough from Bountiful Bread, in Albany with celery &
Schoharie Valley Farms carrots, cooked in savory vegetable stock & baked to a

light and fluffy consistency
Cheddar Green Bean Casserole 

green beans cooked in vegetable stock, assorted mushrooms from Collar City
Mushrooms, in Troy cream combined with a Schoharie Valley Farms tumbleweed

vidalia onion topping
Savory Spice Creamed Corn 

corn poached in oat milk, butter, and spices reduced and thickened
Roasted Cider Glazed Butternut Squash 

whole nutmeg-clove infused oiled ILF squash, brown sugar,& maple syrup from
Mountain Wind Farms, in Berne, roasted and submerged in an ILF cider glaze

Whipped Natacha Potatoes 
 skin-on, Natacha potatoes from Schoharie Valley Farms boiled, & whipped with

warm oat milk, butter, kosher salt, & white pepper to create light & fluffy
smashed potatoes

Cranberry-Orange Sauce 
fresh cranberries boiled down in orange juice, sweetened & thickened to create a

perfect sweet & sour topping for your Thanksgiving meal
Cranberry Mayo 

designed to meet all your left-over needs– an aioli to add to all turkey or squash
dishes created the days after Thanksgiving

Dinner Rolls 
baked by Bountiful Bread in Albany, your classic dinner roll with a side of whipped

cinnamon butter
 

GF

GF

GF, V

GF, V

GF, V

GF, V

GF, V

GF, V

 V

GF = Gluten Free
 V = Vegan



Vegan and GLuten Free
Thanksgiving Dinner To-Go

Serves 2 $80

Sage & Shallot Gravy 
fresh sage & Schoharie Valley Farms shallots simmered in vegetable stock & a

chardonnay reduction

Roasted Half Acorn Squash with Cornbread Stuffing
one whole acorn squash, halved, smoked, & roasted in a sage, thyme, &hibiscus

blend filled with agave cornbread stuffing

Cheddar Green Bean Casserole 
green beans cooked in vegetable stock, assorted mushrooms from Collar City

Mushrooms, in Troy cream combined with a Schoharie Valley Farms tumbleweed
vidalia onion topping

Savory Spice Creamed Corn 
corn poached in oat milk, butter, and spices reduced and thickened

Roasted Cider Glazed Butternut Squash 
whole nutmeg-clove infused oiled ILF squash, brown sugar,& maple syrup from
Mountain Wind Farms, in Berne, roasted and submerged in an ILF cider glaze

Whipped Natacha Potatoes 
 skin-on, Natacha potatoes from Schoharie Valley Farms boiled, & whipped with

warm oat milk, butter, kosher salt, & white pepper to create light & fluffy
smashed potatoes

Cranberry-Orange Sauce 
fresh cranberries boiled down in orange juice, sweetened & thickened to create a

perfect sweet & sour topping for your Thanksgiving meal
Cranberry Mayo 

designed to meet all your left-over needs– an aioli to add to all turkey or squash
dishes created the days after Thanksgiving

Dinner Rolls 
baked by Bountiful Bread in Albany, your classic dinner roll with a side of whipped

cinnamon butter
 


