
 

3815 w magnolia 
burbank, ca 

LITTLE-NELLY.COM

thanksgiving 
catering menu



STATIONARY APPETIZERS 

domestic cheese board | $130 
serves 6-8 

3 artisanal american-made cheeses, dried figs and apricots,  
toasted K&K ranch walnuts, and scott farms red flame grapes 

add domestic charcuterie platter | $80 

farmers market crudités | $75 
serves 6-8 

fall’s best market vegetables with rosemary white bean puree  
and herbed labneh 

almond-ricotta stuffed dates | $16 
per dozen  

with pomegranate molasses (vegan, gf) 

jan’s deviled eggs (gf) | $36 
per dozen  

hook’s cheddar cheese straws | $18 
per two dozen  

dips 
spinach artichoke dip | $12 
caramelized onion dip | $12 

rosemary white bean puree | $10 
smoky eggplant dip | $10 

things to dip 
rainbow carrots & cucumbers | $7.5  

sea salt kettle-style potato chips | $8/bag 
salt & pepper crostini | $8/bag 

pita chips | $6/bag

dips and such



DINNER MENU 

salads | $32 
serves about 6 

nuts and dairy are packaged separately and may be omitted on all items on request 

heirloom apples and garden of… mixed lettuces  
with toasted walnuts, laura chenel chèvre, and cider vinaigrette  

little gems and treviso 
with see canyon pears, shaved gouda, and maple-dijon vinaigrette 

sides | $36 
serves about 6 

caramelized brussels sprouts 
two peas in a pod brussels sprouts 

with garlic, aged balsamic, and 
toasted breadcrumbs 

(vegan) 

traditional sourdough stuffing 

with apples, fennel, celery, onion,  
and sage 

roasted sweet potatoes 
rocky canyon sweet potatoes with 

spiced pepitas and crispy sage 
(vegan | gf) 

wild rice pilaf 
with roasted delicata squash, dried 

cranberries, caramelized onions,  
and thyme (vegan | gf) 

green bean casserole 
 tamai farms blue lake beans with 
hungry gardens mixed mushrooms 

and fried shallots 
(gf) 

weiser farms yukon gold  
potato purée 

(gf) 

platters are delivered in oven-ready foil containers  



with reheating instructions 

turkey & mains 

autonomy farms free-range turkeys 
herb-brined and oven-roasted turkeys 

 

whole bird | $200 
 all birds are 16-20 lbs, serves approx 8 

turkeys are trussed and pre-cooked, 
you only need to follow the simple 

instructions to reheat 

breast only | $75 
 approx 4-5 lbs 

brined and fully-cooked turkey 
breast. Great option as an addition 

to a larger turkey, or for amazing 
next-day sandwiches 

slow-roasted ora king salmon | $185 
approx 4 lbs, serves 8-10 

fall’s best market vegetables with rosemary white bean puree and herbed 
labneh 

stuffed delicata squash | $15 
per half-squash portion 

with ancient grain and falled vegetables, and wild mushroom gravy 
(vegan | gf) 

 

sauces 
classic turkey gravy | $12 

mushroom-sherry gravy (v|gf) | $10 
see canyon apple sauce (v|gf) | $14 
classic cranberry relish (v|gf) | $10 

for the table 
ceor pull apart dinner rolls | $6.5/half dz  

cornbread | $12/9x9” pan 
whipped sea salt butter (gf) | $12/pt 

honey butter (gf) | $12/pt

extras



dessert | $32 
9” pies and cakes 

see canyon apple crisp  
with oat streusel and salted caramel sauce 

(vegan | gf) 

pumpkin tart  
with candied pepitas and a cardamom-ginger sucre shell 

old-fashioned cheesecake  
with sour cream topping and graham cracker crust 

two-bite chocolate chip cookies  
with sea salt 

double-chocolate brownie bites 
(vegan) 

beverages 

fresh cider | $18 
per gallon 

sparkling cranberry-citrus punch | $20 
non-alcoholic 

per gallon 

iced hibiscus tea with ginger | $10 
lightly sweetened 

per gallon 



OTHER STUFF 

disposable plates, cups, and utensils 

9” bamboo plates | $15 
package of 10 

6” bamboo plates | $12 
package of 10 

compostable forks | $6 
package of 10 

compostable spoons | $6 
package of 10 

compostable knives | $6 
package of 10 

premium white linen-like napkins | $5 
package of 10  

premium kraft paper cocktail napkins | $5 
package of 50 

toss ware stemless wine glasses | $20 
package of 10 

compostable paper party cups | $8 
package of 10 

black plastic serving utensils for platters | $3 ea 



NOTES ON  
ORDERING & PICK-UP 

We are accepting pre-orders online until November 17th. 

Additional last-minute and a la carte items will be available  
week-of in our shop and via toasttab.com/littlenelly 

If you have additional questions, or would like  
to place your order via email, or with a human:  

contact us ~ hello@little-nelly.com 

cheers to your great little party

Some helpful tips for ordering online: 

1. Visit toasttab.com/little-nelly-catering 
to view our online ordering page 

2. Choose the date for your order, either 11/22 or 11/23 

3. We are offering free delivery for deliveries within 10 miles of 
Burbank on Wednesday, 11/22.  

(Delivery is available outside this window, but fees will apply.) 
Please note that while we will try to accommodate your delivery time 
preference, we cannot guarantee delivery times until the pre-order 

window closes on 11/17. 

4. Pick up is free, and available from our shop in Burbank at: 
3815 W. Magnolia Blvd | Burbank, CA 91505 

WEDNESDAY 11/22 | 9 am - 7 pm 
THURSDAY 11/23 | 8 am - 11 am 

mailto:hello@little-nelly.comu

