
 

 
 
 
 
 
 

THANKSGIVING DELIVERY 2009 
 

Chef Fredy Cuisine                  www.ChefFredy.com                  Full Service Custom Catering 

400 North Noble Street  ·  Chicago, IL 60642  ·  312-850-9511  ·  312-850-9512 Fax 
 

 
TRADITIONAL PACKAGE 

 
Roasted Fresh Free-Range Turkey with Gravy 

Mashed Idaho Potatoes 

Whipped & Baked Sweet Potatoes 
Topped with caramelized onions 

Sage and Wild Mushroom Stuffing 

Steamed French Green Beans and Baby Carrots 

Cranberry Sauce 

Pumpkin Pie 

Apple Pie 
Choose two pies for 8-12 people 

Choose three pies for 16-20 people 

 
For 8-12 persons (14-16 lb. turkey): $350.00 
For 16-20 persons (20-24 lb. turkey): $630.00 

 
 

 
LATIN FEAST PACKAGE 

 
Latino Rubbed Free-Range Roast Turkey with Annatto, Cumin, Chilies, and Garlic 

Served with Annatto Gravy 

Lime Mojo Boiled Yuca 

Corn Bread Stuffing with Wild Mushrooms 

Steamed French Green Beans and Baby Carrots 

Clementine Cranberry Sauce 

Assorted Pies: Apple, Chocolate Pecan, and Pumpkin 
Choose two pies for 8-12 people 

Choose three pies for 16-20 people 

 
For 8-12 persons (14-16 lb. turkey): $380.00 
For 16-20 persons (20-24 lb. turkey): $680.00 

 
 
 
 

All of the above items are also available a la carte. 
 
 
 
 

First come, first served on specific delivery date and times.   
All orders must be placed by Friday, November 20th.   

All food comes labeled with heating and serving instructions. 
Delivery charge dependent upon location. 
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A La Carte Menu 

Appetizers: 
(2-dozen minimum per appetizer) 

Lemon Poached Jumbo Shrimp with Snappy Cocktail Sauce/$2.10 per piece 

Cranberry and Poblano Pepper Quesadillas with Jack Cheese/$1.75 per piece 

Raspberry & Brie Cheese Purses/$1.75 per piece 

Butternut Squash & Sweet Onion Quesadilla Triangles with Goat Cheese & Cranberry Pepper Salsa/$1.60 per piece 

Soups:  
Carrot Ginger – Creamy Mushroom – Winter Squash – Pumpkin with Corn & Red Pepper Relish 

$12.50 per quart 

Winter Harvest Salad  
with Dried Cranberries, Poached Apples, Candied Pecans with Raspberry Vinaigrette 

$32.00 per pan/Serves 6-8 

Sliced Glazed Honey Ham 
10 lb. ham @ $55.00 each 

Roasted Fresh Free-Range Turkey 
$6.75 per lb. for 12-16 or 18-26 lb. birds 

Braised Brussels Sprouts with Caramelized Onions 
$25.00 per pan/Serves 8-10 

Creamy Pearl Onions 
$16.75 per quart/Serves 8-10 

Steamed Asparagus 
$10.00 per lb./2 lb. minimum 

French Green Beans & Baby Carrots with Garlic & Brown Butter 
$12.00 per lb./2 lb. minimum 

Roasted Winter Squash 
$8.00 per lb./2 lb. minimum 

Turkey Gravy 
$14.00 per quart 

Pumpkin Gratin with Sundried Tomatoes and Smoked Bacon 
$34.00 per half pan/Serves 8-12 

Mashed Potatoes 
$24.00 per half pan /Serves 12-16 

Sage Stuffing 
$32.00 per half pan /Serves 12-16 

Corn & Wild Mushroom Stuffing 
$32.00 per half pan /Serves 12-16 

Yuca con Mojo 
$24.00 per half pan /Serves 12-16 

Yuca and Boniato Mash 
$26.00 per half pan /Serves 12-16 

Sweet Potato Casserole with Caramelized Onions 
$32.00 per half pan /Serves 12-16 

Luscious Lemon Cheesecake 
$38.00 per 10” round cake 

Mini Pumpkin and Chocolate Empanadas 
$2.10 per piece/2 dozen minimum 

Assorted Pies - Apple, Pecan, & Pumpkin 
$18.00 per pie/Serves 8-10 

Pumpkin Pie Pancakes with Cranberry Maple Sauce 
$10.00 per person 

Artisan Dinner Rolls 
$7.00 per dozen/1-dozen minimum 

 

First come, first served on specific delivery date and times.  All orders must be placed by Friday, November 20th. 
All food comes labeled with heating and serving instructions.   Delivery charge dependent upon location. 


