E.A.T Marketplace has prepared the ultimate
Thanksgiving dinner with all the fixings, so
you can relax and enjoy time with family and
friends.
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Preorders only

ORDER MUST BE RECIEVED BY
5 P.M. NOVEMBER 22ND

PICKUP NOVEMBER 26TH, 27TH

PLACE YOUR ORDERS AT
EATMARKETPLACE.COM

ALL MENU ITEMS ARE COOKED AND SOLD COLD EE_‘. E
FOR YOU TO REHEAT AT HOME. . .
PLEASE ALLOW 2-3 HOURS TO WARM YOUR FEAST ] A
J ? PLEASE REVIEW YOUR ORDER CAREFULLY, Fe
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ALL ORDERS ARE FINAL,

NO EXCEPTIONS OR REFUNDS SCAN TO
ORDER



Proudly serving Diestel Farms Natural, Pasture Raised Turkeys
that are raised on a natural diet and roam freely on the family
pasture. Roasted to Perfection and a Huge Timesaver, taking the
stress out of your day by being ready to serve after warming in
the oven or on the Grill.

Fully Cooked Organic Diestel Farms Turkey
$120 Serves 10-12 12-14+#

Fully Cooked Diestel Farms Turkey Breast

Tender White Meat is Exceptionally Juicy and Flavorful!
$70 Servesupto 6 2.8-3#

Fully Cooked Beeler’s Ranch Bone-In Ham
Beeler’s Ranch, Premium Quality, Heritage Duroc, Hickory Smoked, Nitrate and
Antibiotic Free, Spiral Cut Bone in, Half Ham
$95 Serves up to 8 up to 6-8#

Vegan- Acorn Stuffed & Roasted Squash

Wild Rice, Cranberry, Chunks of Pear, Pecan Stuffing, filled inside a local organic
delicious Acorn Squash. *goes well with vegan mashed potatoes
$70 Serves up to 5

Limited availability
Pre-Orders Only

Order by November 22rd, Noon

Pick up November 26th or 27th
all menu items sold cold to reheat at home
please allow 2-3 hours for warming




INDIVIDUAL
THANKSGIVING DINNER
$35

Traditional Turkey Dinner

Featuring Diestel Farms Turkey
Accompanied by
Mashed Potatoes, Turkey Gravy, Green Bean Casserole
and Cranberry Sauce
(Single Meal, includes dinner roll)

Vegan, Gluten Free, Holiday Meal

Featuring - Wild Rice stuffed Acorn Squash,
Accompanied by
Mashed Potato, Mushroom Gravy &
Ginger Agave Glazed Carrots
(Single Meal, includes dinner roll)

ADD: $5
Slice of Pumpkin, Apple or
Vegan Squash Cake

Limited availability
Pre-Orders Only
Order by November 22nd, 5pm

Pick up November 26th, 27th
all menu items sold cold to reheat at home
please allow 2-3 hours for warming




*NEW!! GF French Dinner Rolls gf
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pint serves up to 2 / quart serves 3- 4

Green Bean Casserole pint $20/ quart $38
Green Beans in a Mushroom Gravy with Fried Shallots

Classic Mashed Potatoes pint $16 / quart $30
Creamy & Buttery Potatoes, Garnished with Parsley

Vegan Mashed Potatoes pint $18 / quart $38
Creamy & Buttery Potatoes, Garnished with Parsley

Maple Glazed Farm Carrots pint $18 / quart $38
Sage Mtn. Farm Carrots, Buttery Maple Glaze w/Rosemary Garnish

Traditional Stuffing pint $14/ quart $30

French Bread, Pecorino Cheese, Mirepoix, Flavored with Rosemary
Butter & Chicken Stock

Gluten & Grain Free Stuffing pint $19 / quart $40

House made Grain Free Bread, Mirepoix, Pork Sausage, Flavored
with Sage Butter & Chicken Stock

Holiday Salad Small $39 / Large $80
Organic Salad Greens, Dried Cranberries, Candied Walnuts, Golden
Balsamic Vinaigrette

DELICIOUS SIDES

EAT’s Cranberry Sauce gf Pint $16
Chefs Turkey Gravy gf Pint $10 Quart $19
Artisan Dinner Rolls 1/2 Doz. $8 Full $16

1/2 Doz. $12 Full $24



eSS B R FAS

Apple Pie 9"
House Made Crust with Organic Granny Smith Apples GF $30

EAT Classic Pumpkin Pie 9"
House Made Crust with Organic Pumpkin Filling (g/f) $22

Bourbon Pecan Pie 9"
House Made Crust with Bourgon Pecan Filling (g/f) $32

Blood Orange Olive Oil Cake 9"
House Made Olive Oil Cake with Pured butternut squash and
Temecula Olive Oils-Blood Orange Olive Oil
(Vegan/ Gluten-free/ Dairy Free $32

Pumpkin Creamcheese Roll

Sliced Pumpkin Cake Roll with a Cream Cheese Filling (g/f) $30

Pumpkin Cookies
Pumpkin Cookies with Cream Cheese Frosting (g/f) $24 half doz

Limited availability
Pre-Orders Only
Order by November 22nd, 5pm

Pick up November 26th, 27th
all menu items sold cold to reheat at home
please allow 2-3 hours for warming




