
6 GUESTS

1 PIE
$475

8 GUESTS

2 PIES
$640

10 GUESTS

2 PIES
$750

14 GUESTS

3 PIES
$1050

PRICING
•  N O T  I N C L U D I N G  T A X  •

Limited quantities
available.

All orders must be
placed by noon on
November 16th &

picked up by 11:45am
on November 23rd.

Winter Greens Salad
dried cranberries, candied hazelnuts 

& toasted fennel white balsamic dressing

Southern Pumpkin-Sweet Potato Souffle
with crunchy brown sugar pecan topping

Green Beans, Roasted Rainbow Carrots
and Caramelized Cipollini Onions

Yukon Gold Mashed Potatoes

Lisa’s Southern Style Roasted Turkey
with rich herbed gravy

your choice - whole or carved/sliced

NW Fall Mushroom and Sausage Stuffing

Prosecco-Orange Cranberry Sauce

Southern Buttermilk Drop Biscuits 
with honey butter

TURKEY A-GO-GO
•  C O M P L E T E  T H A N K S G I V I N G  D I N N E R  •

WINE WITH
YOUR DINE

Valdo, Prosecco, IT $22
Mark Ryan “Lu & Oly,” Chardonnay, WA $30
Bennett Valley Cellars, Pinot Noir, CA $35

L ISADUPARCATER ING.COM

425.881.3250

info@duparandcompany.com

Chocolate Bourbon Pecan Tart

Classic Pumpkin Pie

Y O U R  C H O I C E  O F  P I E
•  A C C O M P A N I E D  B Y  S P I C E D  W H I P P E D  C R E A M  •

•  P U R C H A S E  A D D I T I O N A L  P I E S  F O R  $ 3 5  E A C H  +  T A X  •

Yakima Apple & Pear Pie
with crumble topping

Peanut Butter Pie
with saltine cracker crust & chocolate drizzle


