
our whole turkeys 
A. whole foods market 

free-range turkey  
NE

  
Our celebrated free-range birds are raised 
on Jaindl Farms in Pennsylvania. These Love 
Lace breed turkeys are delightfully flavorful. 
$1.99 lb | 8 – 30 lbs 

B. plainville farms brined turkey  
NE

 
Brined in a solution of salt water for 
outstanding flavor and juiciness. 

$3.99 lb | 10 – 30 lbs 

C. plainville farms turkey  
NE

   
All-natural, incredibly delicious 
White Holland breed turkeys are 
raised for us in New Oxford, 
Pennsylvania. A year-round favorite. 

$2.99 lb | 8 – 30 lbs

D. whole foods market certified 
organic turkey*  

NE

  
An organic free-range turkey with amazing 
flavor and plentiful breast meat. Raised on 
100% organic feed at Eberly Poultry. 

$3.99 lb | 8 – 30 lbs 

oven-ready and 
cooked whole turkeys
E. plainville farms 

oven-ready turkey  
NE

  
All-natural turkey, raised in New Oxford, 
Pennsylvania, seasoned with herb butter 
and packed with a roasting pan. Just cook it! 

$55.99 serves 8 | $64.99 serves 12 

F. plainville farms 
fully cooked turkey  

NE

 
A delectable, all-natural bird, first brined 
and then fully cooked to bronzed perfection. 
Packed with a roasting pan and ready to 
heat for serving. 

$59.99 serves 8 | $79.99 serves 12

raw and cooked 
turkey breasts
G. fully cooked, boneless breast  

NE

 
Ready-to-eat, herb-roasted whole breast 
from Plainville Farms in Pennsylvania. 
Just heat and slice! 

$39.99 | serves 4 

H. oven-ready, brined breast  
NE

 
Breast of turkey on the bone from 
Plainville Farms, brined for juiciest 
results. Ideal for white-meat-loving 
crowds or planned leftovers. 

bone-in	 $7.99 lb | 5 – 7 lbs 
boneless	 $8.99 lb | 2 – 6 lbs 

I.  oven-ready, herb-rubbed, 
boneless breast  

NE

 
Boneless breast of Plainville Farms turkey. 
Choose from lemon pepper, Mediterranean, 
or rosemary rub, or our house brine. 

$8.99 lb | 3 – 6 lbs 

J.  oven-ready, stuffed, 
boneless breast  

NE

 
Boneless breast of Plainville Farms 
turkey, stuffed by our chefs with a choice 
of traditional, cornbread, cashew-herb, 
apple-raisin or apple-cherry dressings. 

$8.99 lb | 3 – 6 lbs  

thanksgiving 
   menu all things good.

*	Certified organic by Pennsylvania Certified Organic.

turkeys raised with TLC



for 2  $49.99

fully cooked, herb-roasted 
turkey breast  15 lbs*

traditional new england 
stuffing  1 lb

mashed potatoes  15 lbs

green beans with almonds  5 lb

rich turkey gravy  5 pt

cranberry-orange relish  5 pt

sides only $29.99 NE
W

 

for 8  $144.99 

fully cooked turkey 
10 – 12 lbs*, brined and ready to be 
warmed in your oven for serving.

traditional new england 
stuffing  5 lbs 

mashed potatoes  5 lbs

green beans with almonds  3 lbs

cranberry-orange relish  1 qt

rich turkey gravy  24 oz

sides only $89.99 NE
W

 
Less than $12 per person.

substitute a certified 
organic turkey $179.99 NE

W

for 12  $199.99

fully cooked turkey 
14 – 16 lbs*, brined and ready to be 
warmed in your oven for serving.

traditional new england 
stuffing  7 lbs

mashed potatoes  8 lbs 

green beans with almonds  4 lbs 

cranberry-orange relish  15 qts 

rich turkey gravy  48 oz

sides only $119.99 NE
W

 
Just $10 per person.

vegan thanksgiving 
dinner  
$19.99 per person  
Our expert chefs bring classical flavors and 
traditions to this creative, 100% vegan menu. 
Sure to be enjoyed by all!

vegan curried apple- 
pumpkin soup  24 oz 
Naturally creamy and gently spiced.

vegan holiday roast  two 5-oz pieces 
Deliciously golden and stuffed with a classic 
mixture of wild rice and dried cranberries.

green beans with almonds  5 lb

vegetarian mushroom gravy  5 pt

complete thanksgiving dinners
Everything for a delicious, classic meal – even leftovers. Just add pie!

complete thanksgiving 		
dinner packages

bundle these dinners with a bakery package 

* cooked weight



 

bakery packages NE
W

Complete your meal with a new bakery 
package. Our bakers designed these 
packages to give your holiday the fresh-
baked warmth and comfort it needs, 
all at a terrific price. 

for 2 $9.99

6-inch pie*

1 mini french baguette
1 pumpkin or cranberry- 
	 orange tea bread

for 8 $15.99

9-inch pie*

1 dozen organic soft white or 		
	 whole wheat dinner rolls
1 family-style pan of cornbread 	
	 or 1 pumpkin or cranberry-		
	 orange tea bread

for 12 $32.99

2 (9-inch) pies*

2 dozen organic soft white  
	 or whole wheat dinner rolls
1 family-style pan of cornbread
1 pumpkin or cranberry- 
	 orange tea bread

holiday breads 
and rolls
our bread basket 
Four loaves of our freshly baked hearth bread, 
presliced and beautifully arranged in a serving 
basket. Great with the meal but also unbeatable 
for making next-day turkey sandwiches! One 
loaf each Cranberry Semolina, San Francisco 
Sourdough, Whole Wheat Rustic, six freshly 
baked French rolls and Fresh Rosemary Boule. 

$19.99 | serves up to 10

organic whole wheat or 
soft white dinner rolls 
Soft, delectable rolls baked fresh from 100% 
organic flours and other top quality organic 
ingredients. A must for sopping up gravy! 

$2.29 dozen

family-style pan of cornbread 
A generous 2-pound pan of tender, lightly 
sweetened, golden cornbread. Packed in a 
reheatable tray, so you can serve it the way 
cornbread is best: piping hot! 

$5.99 | serves 4 – 6

vegan packages
for 2  $10.99

6-inch vegan pie*

1 mini french baguette
1 (1 lb) vegan cornbread

for 8  $18.99

9-inch vegan pie*  
1 dozen iggy’s french or       		
	 sourdough dinner rolls
1 (1 lb) vegan cornbread

pumpkin tea bread   
Supremely moist! Bursting with fresh  
pumpkin purée and laced with warm spices. 

$3.99 loaf | serves 4 – 6

cranberry-orange tea bread   
A sweet and wonderfully aromatic bread 
that makes the most of two of our favorite 
seasonal ingredients: cranberries and citrus. 

$3.99 loaf | serves 4 – 6

great for gifts

BAKERY PACKAGES, BREADS 
and ROLLS



gravy and relish
rich turkey gravy 
Rich and very smooth, with 
deep-roasted flavor. 

$5.99  24 oz | serves 6 – 8

vegetarian wild 
mushroom gravy 
Deep, robust flavor from 
wild mushrooms and a 
splash of Burgundy. 

$5.99  24 oz | serves 6 – 8

cranberry-orange 
relish  
Classic whole-berry relish with a 
touch of cinnamon. 

$4.99  24 oz |  serves 6 – 8

soups 
our seasonal soups   
A classic beginning. 
Choose from creamy 
mushroom soup, delicate 
triple squash soup or 
scrumptious corn and 
roasted pepper bisque. 
Nothing beats sitting down 
to a soulful bowlful! 

$5.99 24 oz | serves 2 – 3

vegetable sides
roasted garlic 
creamed spinach 
A rich and classic creamed 
spinach, made irresistible 
with roasted garlic. 
s  $7.99  |  l  $13.99

roasted brussels 
sprouts with pancetta 
The addition of roasted shallots 
and crispy pancetta make these 
Brussels magical. 
s  $3.99  |  l  $7.99

green beans  
with almonds  
Crisp, sliced almonds 
and a whisper of tarragon 
makes this dish delicious. 
s  $3.99  |  l  $7.99

roasted butternut 
squash with dried 
cranberries  
Naturally sweet squash, 
roasted with onions and 
aromatic herbs. 
s  $7.99  |  l  $14.99

portobello mushrooms 
stuffed with blue 
crabmeat 
Big mushroom caps, mounded  
with sweet crabmeat. Great 
appetizer, decadent side. 

$4.99 each | 
6 oz mushroom

potatoes, 
stuffings 
and grains
classic mashed 
potatoes 
Velvety smooth – everyone 
takes seconds! 
s  $4.99  |  l  $9.99

maple-laced sweet 
potatoes with 
candied pecans 
A rich and nutty favorite, 
sweetened with delicious 
maple syrup. 
s  $4.99  |  l  $9.99

traditional 
new england  
stuffing 
Moist multigrain stuffing 
with our signature balance 
of herbs and spices. 
s  $5.99  |  l  $10.99

cornbread stuffing 
with country  
sausage and spinach 
Our delicious store-made 
sausage gets a starring role 
in this rustic dressing.  
s  $7.99  |  l  $14.99

mushroom 
grain pilaf  
We use a hearty 
combination of roasted 
fennel, mushrooms 
and grains in this very 
flavorful pilaf. 
s  $6.99  |  l  $12.99

roasted corn pudding 
A savory version of the 
American classic, updated  
with caramelized shallots. 
s  $3.99  

fresh fruit 
and crudités
fresh fruit platter 
Sliced melon, sweet ripe 
pineapple, garnished with 
grapes and berries, with a 
sweet cream dip. 

$29.99 serves 10   
$49.99 serves 20

fresh crudités platter 
Celery, carrots, broccoli, 
grape tomatoes, radishes, 
along with your choice of dip: 
roasted veggie ranch, Italian 
Gorgonzola or peppercorn 
Parmesan. 

$29.99 serves 10 
$39.99 serves 20

 s  serves 2  |  l  serves 4

STARTERS and SIDES 



american  
cheese board  

Presented on a Totally Bamboo 
cutting board, accompanied by 
Fastachi cranberry nut mix and 
34˚ Crispbread crackers.

vermont brie 
This American Cheese Society 
award-winning Brie is lush and 
runny, with tangy notes of grass.

humboldt fog 
Easily recognized by the line of 
ash running through the snow-
white interior of this goat’s milk 
cheese, Humboldt Fog is a true 
American favorite.

point reyes blue 
A family-made farmstead blue 
cheese, noted for being moist 
and creamy with a beautiful 
buttermilk tang.

grafton 2-year 
cheddar 
This aged Vermont Cheddar 
is moist, crumbly and extra 
sharp, with a depth and 
complexity that can only 
come from raw milk. 

$59.99 | serves up to 12

italian 
cheese board  

Presented on a Totally Bamboo 
cutting board, accompanied 
by mixed marinated olives and 
crostini.

robiola 
Made with a blend of cow’s and 
sheep’s milk, this soft cheese 
develops a sweet and acidic 
flavor that perfectly balances 
out its gooey creaminess.

aged provolone 
This is real Italian provolone: 
sharp and nutty, with a creamy 
hue and lightly spicy aroma.

gorgonzola mountain  
Very rich and tangy cheese, 
with a white interior laced with 
streaks of blue.

cacio de roma 
A perfect example of an Italian 
sheep’s milk table cheese. It 
has a creamy texture, balanced 
by lightly acidic flavors with a 
hint of fruit.

$59.99 | serves up to 12 

french 
cheese board  

Presented on a Totally Bamboo 
cutting board, accompanied 
with Three Little Pigs country 
pâté and mini toasts. 

brie de paris 
This Brie is a classic example 
of the famous rich, soft-ripened 
cheese known around the 
world. Buttery and deliciously 
aromatic.

morbier 
Made from raw cow’s milk, 
Morbier has a semifirm texture 
married with complex fruity 
and nutty overtones, and a 
distinctive line of vegetable ash.

bleu d’auvergne 
Creamy, pungent and mildly 
blue cow’s milk cheese, the 
most popular of all the French 
blue cheeses.

istara 
Rich sheep’s milk is used to 
create a hard, nutty cheese. 
With a creamy mouthfeel and 
a deeply satisfying sweet and 
savory balance.

$59.99 | serves up to 12 

seafood 
platters
shrimp cocktail
A full 2 pounds of our delicious 
extra large cooked and peeled 
shrimp, complete with lemon 
wedges and our cocktail sauce. 

$44.99 platter | 
serves up to 12

crab claw and jumbo 
shrimp cocktail
A succulent duet! 2 pounds 
of jumbo shrimp and 2 pounds 
of meaty Jonah crab claws. 
Packed with lemon wedges 
and our cocktail sauce. 

$129.99 platter | 
serves up to 16

crab, salmon and 
shrimp dips
A trio of distinctive seafood 
dips: sweet crab dip, salmon 
and spinach dip, and rich 
Bourbon shrimp dip. Served 
with fresh raw vegetables and 
assorted crackers.  

$36.99 platter | 
serves up to 12

OUR CHEESES



pies
Each of our 9-inch holiday pies serves 8 to 12, 
depending on how much room you save for 
dessert. Enjoy our all-butter pâte brisée 
or equally divine dairy-free crust.

apple
Succulent apples tossed with cinnamon 
and brown sugar. 

$10.99

blueberry
Delightfully flavorful blueberries 
packed in a buttery crust. 

$10.99

cherry
Big cherries in just enough sauce, the 
perfect balance of sweet and tart. 

$10.99

pecan
Whole toasty pecans in a sweet and 
buttery filling. 

$13.99

pumpkin
Light, creamy autumnal classic, with 
an ideal mix of warm spices. 

$8.99

vegan pumpkin  
An outstanding pumpkin pie that is rich, 
delightful, and surprisingly cholesterol free. 

$10.99

vegan apple-cranberry- 
currant   
A tangy mélange of apples, tart cranberries 
and sweet currants. Cholesterol free too! 

$10.99 

coffee, tea 
and drinking 
chocolate
Choose one of our favorite holiday brews 
to enjoy or share with someone you like.

allegro celebration caffe 

vintage 2009  NE
W

  
Our roast master selects the best beans 
from around the world, then creates this 
limited edition blend to suit the unique 
mood and flavor of the holidays. This year’s 
blend combines three distinguished coffees 
from Guatemala, Costa Rica and Sumatra.  
A medium roast with hints of dark chocolate 
and sweet spice, it’s versatile enough to 
serve in the morning or after dinner.

more 
great 
cheese

cheese hors d’oeuvres 
platter
Our ever popular platter 
of classic American and 
European cheeses, cut into 
cubes for snacking and 
accompanied by Marcona 
almonds and crostini.

$29.99 | serves up to 8

$39.99 | serves up to 12 

brie en croûte 
stuffed with fall 
fruit compote
A festive bundle of Brie, 
wrapped in puff pastry and 
surrounded by a homemade 
fall fruit compote of 
cranberries, dates, Granny 
Smith apples, pears, raisins 
and spices. Simply heat and 
serve. Makes an extraordinary 
start or finish to a meal.

$19.99 | serves up to 10 

SAVE ROOM FOR PIE



 

something for the table
autumn sunrise bouquet 
A mix of autumn-colored roses, seeded eucalyptus and safflower. 

$29.99

Stop by our floral department. We can create a custom arrangement to suit your table perfectly. 
Arrangements vary by location.

all things good.

Ground or Whole Bean 

$5.99 | 8 oz 
Decaf Ground only  

$6.99 | 8 oz

365 everyday valueTM 
winter blend
It’s back! This one-and-a-half 
pound bag of coffee is a great 
value for the holiday season.  
A blend of spicy, full-bodied 
Sumatra beans and sweetly 
aromatic beans from  
El Salvador. 

$10.99 | 15 lbs

allegro organic  

fine tea 
Nilla Nut Dream

A rich, aromatic blend of 
premium organic black tea, 
with natural vanilla and 
hazelnut flavors and a hint of 
cinnamon. A comforting wake-
me-up, and robust enough to 
stand up to holiday desserts. 
Excellent with a splash of milk 
or cream. 

$3.99 | box of 20 teabags 

allegro drinking 
chocolates
Our selection of distinctive 
drinking chocolates includes 
five single origin flavors and 
two spiced blends. 

$9.99 | 8 oz

Place online orders by 11 p.m. on November 24.  
For last-minute needs, ask a team member for help.

 

Jericho, NY   429 North Broadway, 516-932-1733
Manhasset, NY   2101 Northern Boulevard, 516-869-8900
White Plains, NY   110 Bloomingdale Road, 914-288-1300  
Edgewater, NJ   905 River Road, 201-941-4000
Madison, NJ   222 Main Street, 973-822- 8444
Middletown, NJ   Rte. 35 North & Chapel Hill Road, 

732-758-1688
Montclair, NJ   701 Bloomfield Avenue, 973-746-5110

Paramus, NJ   300 Bergen Town Center 
(formerly Bergen Mall), 201-226-1244 

Ridgewood, NJ   44 Godwin Avenue, 201-670-0383
Vauxhall, NJ   2245 Springfield Avenue, 908-688-1455
West Orange, NJ   235 Prospect Avenue, 973-669-3196
Greenwich, CT   90 East Putnam Avenue, 203-661-0631
Milford, CT   Opening November 11, at Milford Marketplace 

1686 Boston Post Road
Westport, CT   399 Post Road West, 203-227-6858


