
301 queen anne avenue north

Seattle, Washington 

www.acaliaevents.com

www.FOODZcatering.com

{206} 297-9634

To Order
All items must be ordered by November 25th and will be available the day before 

Thanksgiving. Everything comes packaged for easy reheating.  
Call us at {206} 297-9634 or visit us at www.foodzcatering.com

This Thanksgiving, 
let a professional 
Chef prepare your 
holiday fare!

FOODZ Catering is offering a Holiday 
Menu for convenient carry out from 
our Queen Anne location. Choose 
from a few ala carte items or our 
mouthwatering Full Meal.

Order yours today!
{206} 297-9634

Planning a Special Event?
Acalia (the home of Foodz Catering) offers an elegant setting for events in the 
Lower Queen Anne neighborhood of Seattle, uniquely graced with abundant 

natural light and views of the Space Needle through glass atrium ceilings. 
Learn more at www.acaliaevents.com 

Menu and Pricing
 found on Page 2



Ala Carte
fig & caramelized onion tartlettes

Flaky, golden tarts with a mildly sweet savory filling.  $2.50 per person; no minimum

Apple, Bacon, & Feta Puff Pastries
Washington Granny Smith apples, crispy smoked bacon and feta cheese, wrapped in puff 

pastry and baked until golden brown.  $2.75 per person; no minimum
	
caramelized butternut Squash soup with sautéed chestnuts

Silky pureed bisque made with homemade stock, caramelized onions and Madeira. 
Deeply satisfying!  $5.00 per person; 4 person minimum

whole roasted 10-12 pound turkey   $85.00 {serves 10-12}
bone-in 2-3 pound turkey breast    $26.00 each {serves 4}

Our turkeys are brined in a brown sugar and apple cider vinegar marinade, stuffed with 
an herb sage butter, and slow roasted to perfection.  

cornbread and Bacon Dressing 
The perfect addition to any Holiday Meal.  Homemade cornbread tossed with sauteed 

celery, onions, smokey bacon, and rich turkey stock.  $35.00 (serves 10)

Green Beans with Slow-Roasted Onion Sauce 
Sultry fresh green beans tossed with a sweet, slow roasted onion jus.  $35.00 (serves 10)

Sweet Potato Gratin 
Baked with chipotles and cream.  $35.00 (serves 10)

Brandied Carrots 
Sweet baby carrots flamed in a glaze of brandy, browned butter, and honey.  

$35.00 (serves 10)

Cheddar Mashed Potatoes with Chives & Sour Cream
Baby red potatoes smashed with sour cream, and laced with smoked cheddar cheese and 

chives.  $35.00 (serves 10)

shelby’s favorite Cranberry Fig Chutney   $35.00 (serves 10)

Chef shelby’s gravy 
Traditional rich turkey gravy finished with dry sherry.  $35.00 (serves 10)

mom’s Apple Pie
Topped with a cinnamon butter crumble.  $23.00 (serves 10-12)

Bourbon Pecan PIE
Need I say more...  $25.00 (serves 10-12)

Autumnal Pumpkin Cheesecake
With a classic graham cracker crust and whipped cream.  $33.00  (serves 10-12)

The F ull Meal
$360.00 (serves 10 people)

Apple, Bacon and Feta Puff Pastries
Washington Granny Smith apples, crispy smoked bacon and feta cheese, 

wrapped in puff pastry and baked until golden brown.

Fig & Caramelized Onion Tartlettes
Flaky, golden tarts with a mildly sweet savory filling.

caramelized butternut Squash soup with sautéed chestnuts
Silky pureed bisque made with homemade stock, caramelized onions and Madeira.  

Deeply satisfying!  

Whole Roasted 10 – 12 LB Turkey
Brined in a brown sugar and apple cider vinegar marinade, 

stuffed with an herb sage butter, and slow roasted to perfection.

Cornbread and Bacon Dressing
The perfect addition to any Holiday Meal.  Homemade cornbread tossed with 

sauteed celery, onions, smokey bacon, and rich turkey stock.

Green Beans with SLOW Roasted Onion Sauce
Sultry fresh green beans tossed with a sweet, slowly roasted onion jus.

Brandied Carrots
Sweet baby carrots flamed in a glaze of brandy, browned butter, and honey.

Cheddar Mashed Potatoes with Chives and Sour Cream
Baby red potatoes smashed with sour cream, 

and laced with smoked cheddar cheese and chives.

Shelby’s Favorite Cranberry Fig Chutney

Chef Shelby’s Gravy
Traditional rich turkey gravy finished with dry sherry.

Autumnal Pumpkin Cheesecake 
	 Baked with a classic graham cracker crust; comes with whipped cream.

mom’s Apple Pie
Topped with a cinnamon butter crumble.


