The Max Hansen Caterer 2024 Thanksgiving Dinner Package includes everything to make your
Thanksgiving dinner a special event. All orders are PICK UP ONLY at: Max Hansen Caterer, 4723 Pt.
Pleasant Pike (GPS 5200 PT.PP) on Wednesday, Nov. 27.

O8am-10am; O10am-12pm; O12am-2pm;

We are roasting Local Natural Turkeys raised in Lancaster Pennsylvania. We’re providing a full pound
of turkey per person because leftovers are as important as Thanksgiving dinner. The same goes for all
of the side dishes. Our Thanksgiving Dinner Package is $85 per person.

HANSEN
CATERER

Please select a pick up time: O2pm-4pm

Our Thanksgiving Dinner Package includes:

TURKEY

Whole Roasted Turkey with a rich homemade gravy

Sliced Turkey Breast and dark meat if you prefer, with
a rich homemade gravy

SIDE DISHES
Our Signature MHC Cranberry Port Sauce

Mashed Yukon Gold Potatoes with sweet butter and
fresh chives

Candied Yams w/ bourbon, brown sugar, orange zest

Sauteed Green Beans with caramelized shallots and
toasted almonds

Blue Moon Acres Baby Field Greens with butter
roasted walnuts, blue cheese, caramelized apples and
an apple cider vinaigrette (Components come separately)

Select one Stuffing (select one)

Caramelized Onion & Sausage Stuffing with fresh
thyme

Gluten-Free Stuffing with caramelized vegetables and
raisins

Vegetarian Stuffing made with caramelized vegetables,
sun dried cranberries and a rich vegetable broth

PIES

1 pie serves 6 people - indicate quantity of each
(We can cut smaller portions for smaller orders)

Pumpkin Pecan Apple

Enter total number of dinner packages:

A La Carte Hors D’Oeuvres (enter quantity)

Shrimp Cakes with a jalapeno tartar sauce with
fresh dill $3.50 each

Grilled Jumbo U-12 Shrimp Skewers with a
ginger chili dipping sauce $4.00 each

Jumbo U-12 Shrimp Cocktail with a homemade
spicy cocktail sauce $4.00 each

Chicken Yakatori Skewers with scallions and
apricots and a soy and sesame aioli $3.50 each

Lamb Kefta Skewers with a roasted tomato and
cumin sauce and tzatziki $3.50 each

Mini Wild Mushroom Bread Puddings with a
white truffle oil, porcini mushrooms $3.00 each

Additional A La Carte Sides (enter quantity)

Kabocha Squash Soup with pumpernickel crou-
tons, créme fraiche and chive oil $20.00 per quart

Brussels Sprout and Cauliflower Slaw $6.00 per
portion

Mashed Yukon Gold Potatoes $5.00 per portion

Pete’s Individual Flourless Chocolate Bouchons
$8.00 each (worth twice the price! Belgian Dark
Chocolate)

50% Deposit due when order is placed.

NOTES

NAME

ADDRESS

CITY STATE

ZIP

TELEPHONE

EMAIL

A Max Hansen Caterer associate will call to confirm your order.
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