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Sides and Essentials  
  

Pumpkin Butternut Squash Soup - A 

velvety puree of roasted pumpkin and 

butternut squash – prepared without 

cream, but full of love! Don’t forget our 

Pumpkin Croutons as a garnish! 

$14/quart  
 

Roasted Garlic Mashed Potatoes - 

Russet potatoes, cream and butter, with 

a light sweet kick from the garlic!! Ready 

to heat and eat! $10/quart (serves 4-5) 
 

Goat Cheese Scalloped Potatoes - This 

item is baked at home… And you’ll 

thank us for it! The top layer of these 

scalloped potatoes becomes addictively 

crispy and golden, while the inner layers 

soften and become infused 

with rosemary, goat cheese, and garlic. 

The aroma that will fill your kitchen is 

almost better than eating them… 

ALMOST! $34 (serves 4-6)   
 

Mushroom Hazelnut Ciabatta Bread 

Dressing - Basted with the roasted 

turkey juices, it’ll taste just like you 

cooked it in the bird, but with a nice 

crispy crust. $16 (serves 2-3) $35 

(serves 6-10)     …Vegetarian available  
 

Butternut Squash and Penne Pasta 

with Parmesan Cream Sauce – You bake 

this one off at home and you’ll love the 

results! With a slight hint of sweetness, 

they are irresistibly creamy and ooooh so 

good! $34 (serves 4-6) $56 (serves 10-16)  

 
   

 
 

Roasted Brussels Sprouts and 
Butternut Squash - With fresh 
cranberries, hazelnuts, and fruity, 
tart Balsamic Vinegar. It’s a perfect 
accompaniment to your meal.  
$34 (serves 6-8)   
 

Brown Rice Quinoa Stuffed Acorn 
Squash – Mixed with crunchy pecans and 
sweet dried cranberries. Makes a 
delicious side dish, or as a main course 
for vegetarians! $14/2 pieces 
 

Cranberry Sauce - Say goodbye to the 
can forever. We make our sauce with 
fresh cranberries and lots of love. $8/pint 
 

Spiced Cranberry Relish - With hints of 

ginger and cinnamon, this relish will 
quickly become your favorite holiday 
condiment.  $9.5/pint 
 

Pumpkin Croutons - Sweet meets 

savory with an addictive crunch! Goes 

great with salads, as an exciting bite 

mixed into your stuffing, or as a garnish 

for our pumpkin butternut squash soup! 

$9 
 
 

 
CAMILLE’S HOLIDAY HOURS  

Tuesday 11/22 9am – 10pm 

Wednesday 11/23 9am – 10pm 

Thursday 11/24 *CLOSED* 

Friday 11/25  *CLOSED* 

 

Desserts

                 

 

Each Pie Serves 6-8 

GF Gluten Free VGF-Vegan Gluten Free 

 
Classic Apple - We start with a medley 
of tart and sweet apples, folded together 
with cinnamon sugar and tucked into a 
buttery flaky crust. $25/GF-36/VGF-36 
 

Pumpkin - A Thanksgiving classic – 
made with spiced pumpkin custard in a 

flaky pastry crust. It’s like a hug from 
grandma! $25/GF-36/VGF-36 

 
Sweet Potato - Made with luscious 
butter, brown sugar, cinnamon, nutmeg, 
and of course, roasted sweet potatoes. 
This must-try sweet potato pie needs to 
make its way to your table.   
$25/GF-36/VGF-36 

 
Pecan - Made with the finest pecans, and 
vanilla, it’s rich, gooey, irresistibly 
crunchy and classically delicious. 
$32/GF-40 
 

Praline Pumpkin - Fall's two favorite 
desserts: pumpkin and pecan pie are 
combined together for “the best of both 
worlds”, making one pie that should 
satisfy everyone at your table! $32/GF-
40/VGF-40  

 

 

 

More Sweets!!  

 

Harvest Bread Pudding - With roasted 
pears, plump raisins and pumpkin custard 
–enjoy as dessert or brunch! regular 

(serves 4-6) $26 large (serves 10-16) $52 
 

Gift-Wrapped Tea Breads - Chose from 
Classic Pumpkin, Pumpkin Cranberry, 
Pumpkin Cranberry Pecan – Banana, 
Banana Walnut - Buttermilk Spice. They 
make a perfect hostess gift or lovely 
addition to your dessert buffet. small 6” 
loaf $10 large 9” loaf $16 
 

Oatmeal Pomegranate Cranberry 
Cookies - These cookies are blended with 
tart and sweet cranberries, and 
pomegranate, transforming a childhood 
favorite into a truly extraordinary treat. 
$36/dozen 
 

  
 

Beverages  

Don’t forget the WINE! We have a wide 

selection in store for you to choose from, 

and we are happy to help pair bottles to 
your meal. 

HOT CHOCOLATE OR HOMEMADE 
CHAI – A cozy way to start or finish your 
Thanksgiving day! Ready to heat at home. 
$12/quart 
 

 

Order for pick-up Tuesday, Nov 22nd  
or Wednesday, Nov 23rd. 

PLEASE PLACE YOUR ORDER EARLY 

Supplies are limited and we will 
stop taking orders as soon as we 

reach capacity OR Saturday,  

Nov 19th, whichever comes first. 


