THANRKSGIVING MENU 2026

Mangi Bene, Vivi Bene!
For Any Inquiries Please Contact Us At
Mikesdeli@Arthuravenue.com /Tel: 718-295-5033

TURKEY

10-14 Ibs: Serves 5-6 $115
16-20 lbs: Serves 10-12 $145
22-26 |bs: Serves 17-20 $185
Bonesless/half: Serves 6-8 $85
Bonesless/whole: Serves 12-15 $160

Accompanied with:
e Gravy
« Hearty Stuffing: Optional vegetarian or
w/meat (sweet sausage & cacciatorini)
« Homemade Cranberry Sauce

APPETIZERS

Antipasto: Imported dry cured meats with aged
cheeses

Tutto Verde: Grilled & marinated eggplant, zucchini,
red peppers, carrots & portobello mushrooms with
imported olives & sun-dried tomatoes

Stuffed Mushrooms: filled with caramelized onions,
sun dried tomato, fresh pesto, smoked mozzarella
topped with reduced balsamic vinegar

Fried artichokes: served with sour cream dill dipping
sauce

Baked Pear Spears: with blue cheese, walnuts &
honey

PASTA & SOUP

Penne Alla Vodka

Farfalle Michelina: bow tie pasta in a white
mushroom sauce

Butternut Squash Soup with mascarpone cream on the side
Pasta Fagiole

Traditional Tortellini with baby meatballs

DESSERT

Homemade Italian Ricotta Cheesecake
Mini or Large Cannolis

Assorted Italian Cookies
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SALAD

House: mixed lettuce, carrots, tomatoes & onions

Seasonal Salad: arugu|a, endive, roasted butternut
squash, walnuts, cranberries & feta cheese

Caesar: romaine, Greco’s homemade Caesar
dressing, focaccia croutons & grated cheese

POTATOES
Roasted New Potatoes with string beans
Mashed Long Island Potatoes

Sweet Potato Mash baked w/ marshmallows

VEGETABLES

Roasted Seasonal Vegetables: yellow squash,
zucchini, onions & root vegetables

Broccoli Rabe with garlic & olive oil
Broccoli Spears with garlic & olive oil
Asparagus Au Gratin

Stuffed Artichokes with or without meat

ENTREES

Filet Mignon: roasted in a white wine portobello
mushroom sauce

Chicken Piccata: lightly floured chicken in a buttery
lemon sauce with capers

Basso Filet

Eggplant Parmigiana as seen on Food Network






