
 

 
 

 

 

 
 

 

 

 

 

 

 

 

The Turkey 
-Roasted Sliced Turkey Breast 

Fresh boneless breast of turkey, herb brined and 

slow roasted.  Sliced and served with a light 

covering of gravy.  (Meat is weighed before gravy is 

added) 

3 # Feeds 4-6  $60 ~ 5 # Feeds 8-12 people $100 

 

The Ham (GF) 
-Hand Carved Brown Sugar Maple Smoked Ham 

Hardwood smoked ham, roasted with a brown and 

maple sugar glaze and sliced. 

3# Feed 6-8 $55 

 

The Stuffing 
2.5 # feeds 4-6 $30 

-PA Dutch Potato Filling 

Potatoes, bread, celery, onions and herbs ready to 

bake to golden brown. 

 

-Traditional Bread Filling 

Old fashioned stuffing with bread, celery, onions 

and herbs. 

 

The Veggie Board 
2 # feeds 4-6 people  (All are GF) 

~Brown Sugar Maple Roasted Carrots $30 

~Dill Roasted Carrots $30 (V) 

~Traditional Green Bean Casserole $30 

~Southern String Beans with Bacon and Onions 

$32 

 

The Potatoes (GF) 
2.5 # feeds 4-6 people  

-Homestyle Mashed Potatoes $34 

With Cream and Butter 

 

-Brown Sugar Mashed Sweet Potatoes $35 

Roasted sweet potatoes, mashed with cream, 

brown sugar, butter, and a touch of cinnamon and 

cloves 

 

 

 
 

 

 

 

Thanksgiving Pickup Menu – @  

29 Cooks/Gather Events – 5402 Chestnut St. Emmaus 
Located on the Grounds of Hilltop Gardens next to 

Hendrickson’s Furniture/Shimerville Light 
Order by Friday 11/19/21 

PICKUP WEDNESDAY 11/24/21- 10 AM  to 1:30 PM 

ORDER by email  at 

29cooks@gmail.com 

 

The Salad  

(feeds up to 10)  (All are GF) 

~Harvest Salad with White Cheddar $40 

 

Turkey Partners 
-Pan Roasted Turkey Gravy 

  $10-16 oz    $20- 32 oz 

 
-Whole Berry Cranberry Sauce 

 $9-8 oz (V) 

 
 
 

-All Orders must be placed by email by 

ordering at www.29cooks.com. 

-We will send you a link for you to pay 

for your order or you can let us know if 

you would rather we called you for the 

information. 

-All orders must be paid for prior to 

pickup.. 

-NO cancellations will be taken after 

Saturday 11/19/21 

We are working hard to make sure to 
stay ahead of supply chain issues this 
year.  We highly recommend that you 
place your order a bit earlier this year as 
we will be reserving a set amount of 
ingredients prior to the holiday from our 
purveyors and cannot guarantee that we 
will not have to move up the cutoff date, 
if we can’t get more ingredients.  We 
don’t want you to miss out on any dishes 
you might like! 
 

 

 

 

 

http://www.29cooks.com/

