
 

Available for pick up Wednesday, November 25 

  
Appetizers  

  
Crab Stuffed Mushrooms 

$28.00 dz 

Herb Stuffed Mushrooms  
With Parmesan Cheese 

$20.00 dz 
  

Jumbo Shrimp Cocktail (16-20's)   
With House Made Cocktail Sauce and Fresh Lemon  

$30.00 dz  
 

8 oz Baked Brie en Croute 
With Orange Marmalade, Fresh Pears, Dried Cranberries    
in Puff Pastry served with Fresh Fruit and Baguette Slices  

$35.00 

Gorgonzola Cheese Terrine, Roasted Red Peppers, Pistachios 
With Grapes and Assorted Crackers 

$19.00 

Sweet Goat Cheese Terrine, Dried Fruit, Nuts 
With Grapes and Assorted Crackers  

$19.00  

Fresh Baked Dinner Rolls  
$10.00 dz 

Our Signature Pumpkin Butter   
$4.00   

    
  

Soup and Vegetables    
(Available in Servings of 2, 4, 6, 8...increments of two) 

  
 

Roasted Garlic Mashed Potatoes 
With Sour Cream  

$ 5 per person 

 
 
 



Old Fashioned Sweet Potato Casserole 
With Marshmallow Topping 

$6 per person 

Cider Roasted Brussels Sprouts 
With Sweet Onions 

$6 per person 

Green Bean Casserole 
With Wild Mushroom Medley and Crispy Onion Topping 

$6 per person 

Three Onion Casserole 
With White Wine, Swiss, Boursin and Dill Havarti Cheeses 

$7 per person 

Butternut Squash Soup 
$12.00 per qt 

*vegan and gluten free 
  

Turkey and Fixings 
  

Honey Cornbread Stuffing 
With Herbs and Caramelized Onions 

$11.00 per qt 

Our House Cranberry Chutney 
$8.00 per pt 

 
Cranberry Orange Chutney 

With Grand Marnier 
$8.00 per pt 

"Our Famous" Roasted Turkey Gravy 
$11.00 per qt   

Roast Turkey Meat 
(dark or white) 
$10.00 per lb 

 
Whole Dry Brined Roasted Turkey 
Not Carved and Ready to Reheat (12 - 14 lbs) 

$7.00 per lb 

Whole Dry Brined Roasted Turkey 
Carved and Ready to Reheat (12-14 lbs) 

$10.00 per lb 

Whole Uncooked Dry Brined Turkey 
(12 - 14 lbs) 
$7.00 per lb 

   

 
 
 
 



 
Pies 

 
Traditional Apple Pie 

$20.00 

Grandma's Bourbon Pecan Pie 
$22.00 

Pumpkin Pie 
$20.00 

 
Chocolate Cream Pie  
With Oreo Cookie Crust   

$22.00 
 

Morning Of or Morning After  
  

9" Quiche: 
"Our Most Popular" Caramelized Onion and Boursin 

Bacon and Swiss 
Asparagus and Brie 

$24.00 each 
 

Fresh Fruit Salad  
With Honeydew, Cantaloupe, Watermelon, Grapes  and Berries 

$5/portion 

Assorted Tea Breads 
(Cranberry Zucchini, Sour Cream Coffee Cake, Pumpkin) 

$6.00 each 
 

........................................................... 
  

Order Deadline: Noon on Monday, November 23rd    
  

PLACE YOUR ORDER BY: 
Phone at 860-561-0160 

e-Mail at louise@cafelouise.com 
   

PICK UP: 
Wednesday November 25, 9 a.m. - 1:00 p.m.   

  
........................................................... 

Note From Louise 
Holidays are a special time of connecting with loved ones, being thankful for the good in our lives and nourishing our 

bodies and souls. Live well, eat well, live joyously and Happy Holidays to you and yours.  
  

Bon Appétit  
 
 
 
 
 
 

 
 

mailto:louise@cafelouise.com



