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THANKSGIVING MENU 
(available through 12/25) 

 

All orders will be picked up at our 

Made By Meg kitchen & counter 

Redondo beach location! 

 
 

TURKEY TALK 
 
Our turkeys are brined for 2 days and will 

be hot and ready to eat when you pick up. 

We will only be selling 16 hot turkeys on 

Thanksgiving day and are taking 

reservations now! Pick up times 1:00pm & 

3:00pm. 

We will be selling 40 Brined and ready for 

the oven turkeys must be pre-ordered and 

can be picked up on 11/25 & 11/26. 

Main Dish (serves 10) 

Golden Brown Herb Butter Turkey $175, 

Sliced $195 

2 day Brined raw turkey $150  

Baked Ham with Chipotle Honey and Apricot 

Glaze $175  

FULL BIRD DINNER  

Golden Brown Herb Butter Turkey (15-17 LBS) 

served w. your choice of Stuffing & Cranberry 

Sauce $210 

Golden Brown Herb Butter Turkey (15-17 LBS) 

SLICED and served w. Stuffing & Cranberry Sauce 

$235  

 

 

 

 

 

CRANBERRY SAUCE 

(Serves 10)  

 
Citrus Zest & Spice Cranberry Sauce $35  

Chipotle Smokey Cranberry Sauce $35  

Cranberry Apple Chutney $35 

 

STUFFING (Serves 10)  

***Can be made Gluten Free for $10 extra  

Rosemary Focaccia Stuffing with Pancetta $65 

 

Hall Family Stuffing – Celery, Onions, Bacon & 

Hall Family Tradition $55 

Sweet Italian Sausage, Shaved Fennel & Leek 

Stuffing $65 

Fall Roasted Vegetable Stuffing – Acorn 

Squash, Walnuts, pistachio, rosemary, 

Caramelized Onions $50 

For the table 

Golden Brioche Rolls with Sea Salt honey 

butter $10.5 per dozen 

Crusty Sourdough Rolls with a Trio of Spreads: 

Sea Salt Honey Butter, Blue Cheese Shallot 

Butter & Garlic Parmesan Olive Oil $13.50 per 

dozen 

Brazilian Pao di Quiejo with Salted Honey 

Butter – Gluten free dinner rolls $12 per dozen 

Sides (serves 10) 

Bulgar with Roasted Cauliflower, Mint and 

Scallions $45 

 

Farro with Feta, Lemon and Pine Nuts $55 
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Couscous with Spiced Chickpeas and 

Pomegranate $55 

 

Golden Garlic, White Cheddar Mashed Potatoes 

$45  

Bacon and Cheese Smashed Potatoes $50 

 

Mashed Sweet Potatoes with Candied Pecans $50 

 

Brussel Sprouts, Butternut Squash and 

Pomegranate Seeds $50 

 

Roasted Winter Vegetables with Goat Cheese 

and Toasted Hazelnuts $65 

 

Roasted Heirloom Carrots w. Ginger Orange 

Glaze $55 

Green bean Citrus Salad with Toasted Silvered 

Almonds $55 

 

Starters (serves 10) 

Pumpkin Hard Cider Bacon Cheese Dip, served 

with toasted rosemary bread $55 

 

Holiday Cheese Display 3 Hand selected 

Cheeses, Charcuterie Board, Organic grapes, 

Whole grain Crackers, House roasted Nuts 

*Gluten Free Crackers available on request* 
$75 

Holiday Cheese Display 6 Hand selected 

Cheeses, Charcuterie Board, Organic grapes, 

Whole grain Crackers, House roasted Nuts 

*Gluten Free Crackers available on request* 
$90 

Tapas Bar Spanish Cheeses, Chickpea & Olive 

Salad, Chorizo & Roasted Red Bell Pepper Kebabs, 

Black Olive Bread, Cayenne Grilled Shrimp & 

Artichoke Kebabs $80 

“Rabbit” Buffet Colorful heirloom Vegetables 

in crunchy snacking size with 3 holiday themed 

Dips & Flat Bread Crackers $55 

Pork and Pickled Onion Pasties $24.00/dozen 

Stilton Pinwheels with Walnuts and Honey 

$21.00/dozen 

 

SALADS (Serves 10)  

Dried Cranberry, Shaved Manchego, Candied 

Walnut Spinach Salad w. Aged Balsamic 

Dressing $60 

Herbed Goat Cheese, Candied Lemon Peel, Pine 

Nut Arugula Salad. Champagne Vinaigrette $60  

Quinoa Salad with Beets $60 

 

DESSERTS (Serves 10)  

Pumpkin Pie w. Vanilla Ginger Crumble $19.5  

Cranberry, Walnut & White Chocolate Tart $21.5 

Heirloom Apple Pie laced w. Caramel Sauce $18  

Individual desserts  
(25 piece minimum per item) 

 

Egg nog panna cotta shooters $3.25 each 

Maple Walnut Cream Tartlets $3.25 each 

 

Butter Pecan Toffee Tartlets $3.25 each  

Triple chocolate cookie w. crushed candy cane 

$25/Dozen 

Cashew Caramel Cracker Bars $25/dozen 

 

Double Chocolate Brownies with Salted 

Butterscotch and Cherries $25/dozen 

 

Apple and Blackberry Hazelnut Crumble 

Squares $25/dozen 

 

 

To place your order please email or 

call: 

Nicole Hendershot 
Director of Catering & Events 

 

Nicole@meghall.com 
C. 949.632.4824 

O. 310.376.8600 

F. 310.356.3153 


