
Southern Thanksgiving 
from Pearl’s Place

 a family-style feast 
packed to -go

All Inclusive Spread to Serve 4-6 People

• $299  •
Add additional menu items or bottle of wine. 

See Menu on back.

ROAST TURKEY 
Slow roasted all white meat turkey breast  

smoked in-house

PIT HAM 
House smoked ham sliced and served  

with brown sugar molasses glaze

PEARL’S SALAD 
Mixed greens, candied pecans, goat cheese,  
dried cherries, maple balsamic vinaigrette

BISCUITS 
Pearl’s home-cooked favorites

GREEN BEAN CASSEROLE 
Baked with creamy cheese sauce topped  

with fried onions

CORNBREAD DRESSING 
Sage, sausage and herbs

HOPPIN’ JOHN 
Rice and black-eyed peas seasoned  

with spices and tasso ham

SAUTEED CABBAGE 
Sauteed with rendered bacon, trinity and spices

CANDIED YAMS 
Whipped with brown sugar pecan crumble

MASHED POTATOES 
Giblet gravy

CRANBERRY SAUCE 
Homemade cranberry sauce 

HOMESTYLE PIE 
Choose 10” apple or pumpkin 

GALLON OF SWEET TEA

Order by Friday, November 18th 
Pick Up Wednesday, November 23rd 2 – 6 pm
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thanksgiving to-go 
a la carte menu

Each Item Serves 4-6 people

Order by Friday, November 18th  
Pick Up Wednesday, November 23rd 2 – 6 pm• 

TURKEY BREAST  |  70
PIT HAM  |  70 

PEARL’S SALAD  |  30
HOME BAKED BISCUITS  |  6 for 20

GREEN BEAN CASSEROLE  |  30
CORNBREAD DRESSING  |  25

HOPPIN’ JOHN  |  30
SAUTEED CABBAGE  |  30

CANDIED & WHIPPED YAMS  |  30
MASHED POTATOES  |  25
GIBLET GRAVY  |  15/qt

CRANBERRY SAUCE  |  15/qt

10” APPLE PIE  |  25
10” PUMPKIN PIE  |  25

FRESH BREWED SWEET TEA  |  10/gal

wine menu

Make it easy and skip the liquor store lines…add 
your favorite holiday wines to your order.

PINOT GRIGIO  |  45 
Vigneti Del Sole Venezie Italy

SPARKLING FRENCH  |  55 
Cremant de Bourgogne Bailly-Lapierre France 

CHARDONNAY  |  55 
 Trefethen Eschol Napa Valley CA

SAUVIGNON BLANC  |  55 
The Ned Marlborough NZ

CABERNET SAUVIGNON  |  65 
Bonanza CA

PINOT NOIR  |  65 
Blood Root CA

p e a r l s p l ac e v t . c o m  |  802 .367 .3098


