WALTON’S FANCY & STAPLE

NOVEMBER MENU 2026

MORSELS SERVES 10
BAKED SPINACH & ARTICHOKE DIP | SERVED WITH CRACKERBREAD & CROSTINI S40
POPOVERS | GRUYERE CHEESE, GARLIC AND THYME (BY THE DOZEN) S50

HOLIDAY CHARCUTERIE BOARD | GOURMET CHEESES, MEATS, DRIED CRANBERRY, CANDIED NUTS, GRAPES

WITH HOUSE-MADE CRACKERBREAD & CROSTINI $125
MAINS

ORANGE & THYME RUBBED AIRLINE TURKEY BREAST WITH TURKEY GRAVY S90
SIDES

CLASSIC MASHED YUKON GOLD POTATOES S52
CHARRED CORN ON THE COB WITH BUTTER AND SCALLIONS 548
GREEN BEAN ALMONDINE | SLIVERED ALMOND, BROWN BUTTER, & LEMON $52
SHARP CHEDDAR MAC & CHEESE S60
TRADITIONAL CORNBREAD STUFFING S52
TURKEY GRAVY | 320z $25
CRANBERRY SAUCE | 320z $25
SWEETS

9” PIES, SERVES 10 (LATTICE APPLE, PECAN, & PUMPKIN) $45
3” MINI PIE ASSORTMENT BY THE DOZEN | FOUR EACH OF LATTICE APPLE, PECAN, & PUMPKIN S60

(CAN BE ORDERED BY THE % DOZEN $30)

SPICED PUMPKIN CREAM CHEESE LOAF $25

ORDER DATES NOVEMBER 9™-24TH
PICK UP ORDERS NOVEMBER 24™-25™
CLOSED ON THANKSGIVING DAY
TO PLACE ORDER, CALL512.542.3380 OR EMAIL CATERING@WALTONSFANCYANDSTAPLE.COM
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