BOTANERO’S CHEF-PREPARED DINNERS TO GO 2026

classic meal serves up to six hungry guests - 325 | mini meal serves up to three hungry guests - 170
packages includes choice of a main + any five side dishes + a dessert
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HERB-ROASTED TURKEY

butter and herb-roasted whole turkey, served
with house gravy (mini package is a half turkey)

TWO FOR THE TABLE

HONEY-GLAZED HAM
tender roasted ham finished with a sweet and
savory honey-dijon glaze

enjoy both: one half herb-roasted turkey and honey-glazed ham (available with classic package only) +10

SAUSAGE & HERB STUFFING

brioche, savory pork sausage, celery, sage,
rosemary and parsley

CABERNET GARDEN SALAD

crisp romaine, cherry tomatoes, cucumber, red
onion and feta with our cabernet vinaigrette

MAPLE-GLAZED CARROTS

roasted rainbow carrots with maple and butter

ROASTED RATATOUILLE

roasted eggplant, zucchini and squash in a rustic
tomato-garlic sauce with fresh herbs

GARLIC MASHED POTATOES

whipped yukon gold potatoes with roasted garlic,
butter and cream
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CLASSIC PUMPKIN PIE

spiced pumpkin custard in a flaky pastry crust

DUTCH APPLE PIE

cinnamon-spiced apple pie, brown sugar crumble

TRES LECHES CAKE

moist vanilla cake soaked in three milks, topped
with whipped cream and sliced strawberry

BUTTERNUT SQUASH SOUP

silky butternut squash soup with cream and warm
autumn spices

THREE CHEESE MAC

pasta shells baked in a rich three-cheese sauce

VEGETARIAN STUFFING

buttery baked brioche, celery, onion, sage,
rosemary and parsley

GREEN BEAN CASSEROLE

haricots verts, cremini and shiitake mushrooms,
creamy mushroom sauce and crispy shallots

ROASTED BRUSSELS SPROUTS

roasted brussels sprouts, caramelized onions,
dried cranberries and apple cider glaze
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CORNBREAD + RELISH

house cornbread and cranberry-orange relish are
included with all meals

MORE FOR THE TABLE

extra homemade gravy +10 (16 0z) | +18 (32 02)
extra cranberry-orange relish (8 0z) +10

extra cornbread +15

a la carte ordering of additional dishes is available



