
Thanksgiving Menu

WHOLE TURKEYS

Free Range, All-Natural
From Jaindl Farms in Orefield, Pennsylvania,  
our Whole Foods Market free-range, natural 
turkey has 54% more white meat and 55% less 
fat. This has been the turkey of choice at the 
White House for more than 40 years!
$2.29 lb | 8 – 30 lbs
$2.99 lb Brined

Organic Holland White
Certified organic free-range turkeys with  
rich, moist flavor and plentiful breast meat.  
From Pennsylvania and Northern California.
$3.99 lb | 10 – 30 lbs

Heirloom Bronze Organic
This popular heritage variety is a leaner  
bird with deeper flavor and darker meat.  
Raised free range from Diestel Farm.
$3.99 lb | 10 – 24 lbs

Herb-Rubbed, Ready-To-Roast
Our Whole Foods Market free-range natural 
turkey made easier! Buy it prepped, rubbed  
with herb butter and packed in its own  
roasting pan. Cooking instructions provided.
$2.99 lb | 8 – 30 lbs

FULLY COOKED

Plainville Turkey
$64.99 | 10 – 12 lbs, serves 8 – 10
$74.99 | 12 – 14 lbs, serves 10 – 12

Need a smaller or larger size?
Let us know. We can accommodate
your special order!

TURKEY BREASTS

BRINED

Ready-to-Roast Boneless Breast
Extra juicy and tender boneless breast from our 
free-range, natural turkey. Ideal for white-meat-
loving guests.
$6.99 lb | 3 – 8 lbs

STUFFED

Ready-to-Roast Boneless Breast
Whole Foods Market free-range, natural turkey 
breast with your choice of stuffing: traditional 
bread, cornbread, cashew-herb, apple-raisin or 
apple-cherry. Choices subject to change.
$6.99 lb | 3 – 12 lbs

FULLY  COOKED

Boneless, Herb-Roasted
Plainville Turkey Breast
$29.99 | serves 2

FULLY COOKED IN-HOUSE

Bone-In Plainville Turkey Breast
$44.99 | serves 4

EASY DINNERS

Traditional Dinners 

Dinner for 2
$20.00 per person
Featuring a 1½ – 2 lb fully cooked Plainville 
boneless turkey breast.

Dinner for 4
$20.00 per person
Featuring a 3½ – 4 lb fully cooked Plainville 
bone-in turkey breast.

Dinner for 8
$20.00 per person
Featuring a 10 – 12 lb fully cooked Plainville 
all-natural whole turkey.

All of our traditional dinners include:
• Mashed Potatoes
• New England Stuffing
• Green Beans with Almonds
• Cranberry-Orange Relish
• Rich Turkey Gravy

Vegan Dinner for 1
$19.99 per person

•  Vegan holiday roast stuffed with wild rice  
and dried cranberries

• Green Beans with Almonds
• Vegan Curry Apple-Pumpkin Soup
• Mini Vegan Pecan Tart

NEW!  
Epicurean Dinner for 4
$27.00 per person
Our chefs have created this elegant and exciting 
new menu using innovative ingredients to update 
the classic turkey and sides, featuring:

•  Pomegranate-Glazed Turkey Breast with 
Traditional New England Stuffing

•  Celery Root & Sweet Potato Gratin with 
Candied Pecans

•  Harvest Braising Greens with Caramelized 
Shallot Butter

• Classic Mashed Potatoes
• Whole Cranberry-Pear Compote
• Rich Turkey Gravy

Order by Monday, November 24. Check your store for order pick-up details.
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Plan your Thanksgiving meal in minutes by selecting from our classic offerings. Our Traditional Dinners come with fully 
cooked turkey or turkey breast accompanied by our delectable Thanksgiving sides, so you can spend more time with 
family and friends and less time in the kitchen. Gather ’round the table for a delicious holiday feast.  
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 ON THE SIDE

 
Signature Sides
classic mashed potatoes
S

  
$5.99  |  L   $10.99

traditional  
new england stuffing
S

  
$4.49  |  L   L $8.99

cornbread stuffing 
with country sausage
S

  
$7.99 |  L   $14.99

vegan multigrain 
truffled stuffing
S

  
$7.99 |  L   $14.99

maple-laced sweet potatoes
S

  
$6.99 |  L   $12.99

mashed turnips 
with crispy shallots
S

  
$6.49 |  L   $10.99

pumpkin risotto
S

  
$7.99 |  L   $14.99

roasted corn pudding
$3.49 each

green beans with almonds
S

  
$3.99 |  L   $7.99

roasted brussels sprouts
S

  
$3.99 |  L   $7.99 

roasted garlic creamed spinach
S

  
$6.99 |  L   $12.99

roasted butternut squash 
& dried cranberries
S

  
$7.99 |  L   $14.99

roasted root vegetables 
with cider glaze
S

  
$7.99 |  L   $14.99

Relish & Gravies

$4.99 per pint

cranberry-orange relish

rich traditional turkey gravy

wild mushroom gravy
 
STARTERS

Hors d’oeuvres

wild mushroom strudel
Flaky puff pastry filled with mushrooms  
and goat cheese.
$10.99 each | serves 2 – 4

petite new england crab cakes
Ready-to-serve, simply warm and eat.
$3.49 each

fried pumpkin ravioli 
with chive crème fraîche
$9.99 dozen

savory skewers
Prosciutto-Wrapped Shrimp with Rosemary
$14.99 dozen
 
Tunisian Spiced Ground Chicken  
& Pistachio, with yogurt dipping sauce
$9.99 dozen

mini phyllo cups
Blue Cheese & Date
$14.99 dozen

Duxelles & Goat Cheese
$14.99 dozen

bite-sized cheeseballs
Blue Cheese, Goat Cheese & Marcona Almonds
$7.99 dozen 
Blue Cheese, Lemon & Green Olives
$7.99 dozen 
Cheddar, Horseradish & Spiced Pecans
$7.99 dozen

individual savory tart
Roasted butternut squash with Pear  
& Mascarpone.
$4.99 each

Seafood

portobello mushrooms stuffed 
with blue crabmeat
Big, tender portobello mushrooms topped  
with sweet blue crabmeat.
$4.99 each

king crab cakes
Delicately seasoned fresh crabmeat  
formed into cakes.
$4.99 each

shrimp cocktail platter
2 lbs (about 60) large, cooked, succulent  
shrimp with cocktail sauce and lemons.
$47.99 | serves 10 – 12

large cooked shrimp  
by the pound
Freshly cooked, large shrimp for pairing with 
cocktail sauce or your favorite dip.
$12.99 lb (31 – 40 ct)

fresh local oysters
Plump and briny with a sweet, buttery finish.
99¢ each

bacon-wrapped sea scallops
Plump, sweet scallops wrapped in natural bacon.
$1.19 each

shucked oyster cup
Hand-shucked oysters from  
Urbana Creek, Virginia.
$8.99 each (8 oz)

wild salmon wellington
Ready-to-roast, fresh wild salmon fillet  
wrapped in puff pastry, with a mushroom  
and onion cream sauce. Serves 1 as a main  
course or 2 as an appetizer.
$6.99 each (8 oz)

ORDER TODAY! Order by Monday, November 24. 
Check your store for order pick-up details.
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STARTERS CONTINUED

Fresh Fruit  
& Crudités Platters 

cut fruit bowls
An irresistible assortment of fresh melons, 
pineapple, strawberries, grapes and kiwifruit.

M
  
$24.99 | serves 10 – 12

L
  
$49.99 | serves 20 – 24

fresh crudités
Grape tomatoes, celery, carrots and broccoli  
with your choice of dip: roasted veggie ranch, 
Italian Gorgonzola, or Parmesan peppercorn.
S

 
 $24.99 | serves 8 – 12

M
 
 $39.99 | serves 12 – 18

L
 
 $49.99 | serves 18 – 25

Cheese Boards
new england artisan 
cheese board
The best selection of fine New England  
cheeses from small producers.
$64.99 | serves up to 10 

european masters’ 
cheese board 
Featuring the best that Europe offers with  
diverse cheeses from across the Continent.
$64.99 | serves up to 10

le bon homme holiday brie
A creamy, buttery 60% Brie, produced by a 
cooperative near the sea in Normandy, France. 
Made from the rich milk of local cows grazing  
on fertile grasses.
$7.99 (12 oz)

Soups
curried pumpkin and apple
$5.99 (24 oz)

truffled creamy mushroom
$5.99 (24 oz)

triple squash
$5.99 (24 oz)

butternut squash & crab bisque
$7.99 (14 oz)

SWEETS & TREATS

Cornbread
Family-style cornbread, packed
in a reheatable tray. (2 lbs)
$6.99 | 2 lbs, serves 4 – 6

Rolls
Organic Soft White or 
Whole Wheat Dinner Rolls

$2.39 dozen

Traditional Pies (9-inch)
pumpkin 
$8.99

apple 
$10.99

blueberry 
$10.99

cherry 
$10.99

pecan 
$13.99

sweet potato pecan
$13.99

cholesterol-free  
vegan pumpkin
$10.99

cholesterol free vegan 
apple-cranberry
$10.99

Tarts (6-inch)
raspberry linzer
$13.99 each

pear frangipane
$13.99 each

Tea Breads
pumpkin
$4.99 each

cranberry-orange
$4.99 each

Coffee
allegro celebration caffe 
vintage 2008
A distinctive blend, featuring coffees from  
Kenya, Ethiopia and Guatemala in a medium 
roast. With hints of ginger, dried citrus, red  
fruits and bittersweet chocolate, this blend  
offers a full range of flavors to be enjoyed in  
the morning or after dinner. A perfect 
accompaniment to your holiday.
$5.99 | 8-oz bag
$10.99 lb

allegro celebration 
caffe vintage 2008 decaf
$5.99 | 8-oz bag

allegro celebration  
citrus spice organic green tea
$3.99 | 20 tea bags
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ORDER TODAY! Order by Monday, November 24. 
Check your store for order pick-up details.

Order by Monday, November 24. 
Check your store for order pick-up details.

ORDER TODAY!



CONNECTICUT
glastonbury* 55 welles street 860-652-9800

west hartford* 50 raymond road 860-523-8500

west hartford bishop’s corner 860-523-7174

MAINE
portland 2 somerset street 207-774-7711

MASSACHUSETTS
andover 50 railroad street 978-749-6664

bedford 170 great road 781-275-8264

bellingham 255 hartford avenue 508-966-3331

boston 15 westland avenue 617-375-1010

boston 181 cambridge street 617-723-0004

brighton 15 washington street 617-738-8187

cambridge 115 prospect street 617-492-0070 

cambridge fresh pond mall 617-491-0040

cambridge 340 river street 617-876-6990

framingham 575 worcester road (rte. 9) 508-628-9525

hadley 327 russell street (rte. 9) 413-586-9932

hingham derby street shoppes 781-741-8050

medford 2151 mystic valley parkway 781-395-4498

newton 916 walnut street 617-969-1141

newton 647 washington street 617-965-2070

swampscott 331 paradise road 781-592-2200

wayland 317 boston post road 508-358-7700

wellesley 278 washington street 781-235-7262

woburn 400 cambridge road 781-376-9600 

 

RHODE ISLAND
cranston 151 sockanosset cross road (next to garden city center) 401-942-7600 

providence 261 waterman street 401-272-1690

providence 601 north main street 401-621-5990

Please check with your local store for our holiday hours.

*This Connecticut store will be open on Thanksgiving Day. 

wholefoodsmarket.com

Order by Monday, November 24. 
Check your store for order pick-up details.

Thanksgiving 2008
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