
SHRIMP COCKTAILA P P E T I Z E R S

SERVE 6-8, $48

MEZZA PLATTER

BEEF TENDERLOIN, SAUCE AU POIVRE - $180E N T R É E S

SERVE 4

ROASTED SALMON, DILL SAUCE - $120

BRUSSELS SPROUTS

S I D E S POMMES PURÉE GREEN BEAN CASSEROLE

MAC & CHEESE

CHEESE PLATE

SWEET POTATO GRATIN SAUTÉED SPINACHSERVE 6-8, $48

F O R  T H E  K I D S CHICKEN POT PIE MEAT LASAGNA

SERVE 4-6, $64

F A U B O U R G  
T H A N K S G I V I N G  A T  H O M E

S E R V E S  3 - 4 ,  $ 2 4 5
S E R V E S  6 - 8 ,  $ 4 7 5

BUTTERNUT SQUASH SOUP
PUMPKIN SEEDS, MARSHMALLOW

ROASTED TURKEY
CHESTNUT STUFFING, CRANBERRY CHUTNEY, GRAVY

FALL VEGETABLE FRICASSÉE

POMMES PURÉE

F A M I L Y - S T Y L E  P A C K A G E

A  L A  C A R T E  I T E M S



PUMPKIN SPICE PIE
SPICED PUMPKIN CUSTARD, BUTTERY CRUST,
TOPPED WITH VANILLA CHANTILLY

P I E S ,  $ 4 5  E A C H

CHOCOLATE BOURBON PECAN PIE
CHOCOLATE & BOURBON WHISKEY BATTER,
BUTTERY CHOCOLATE CRUST, TOPPED WITH
ROASTED PECANS AND WHIPPED CHOCOLATE
CHANTILLY

APPLE CINNAMON CRUMB PIE
LAYERS OF TENDER SLICED BAKED APPLES &
CINNAMON SPICED APPLE COMPOTE, FLAKED
PUFFED PASTRY CRUST, TOPPED WITH CRUNCY
VANILLA CRUMBLE

PLACE ORDER ONLINE AT
H T T P S : / / F A U B O U R G - C A T E R I N G . H R P O S . H E A R T L A N D . U S / M E N U

PICK UP ON
W E D N E S D A Y ,  N O V E M B E R  2 2 N D  O R  T H U R S D A Y ,  N O V E M B E R  2 3 R D  

B E T W E E N  1 0 A M  A N D  1 2 P M .  D I S H E S  C O M E  R E A D Y - T O - R E H E A T  A N D  

W I T H  I N S T R U C T I O N S .

N O T E :  A  5 %  C A T E R I N G  F E E  W I L L  B E  A D D E D  T O  A L L  O R D E R S .

A L L  O R D E R S  A R E  F I N A L .  A N Y  G R A T U I T I E S  W I L L  G O  T O  O U R  D A Y - O F
T H A N K S G I V I N G  P A C K A G I N G  T E A M  W H O  L O O K  F O R W A R D  T O  H E L P I N G  

Y O U  C E L E B R A T E !

O R D E R I N G  &  P I C K  U P

https://faubourg-catering.hrpos.heartland.us/menu

